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Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 

Penal Code of California 

1915, Section 623 
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Key 


Regional Editions 


Articles appeared in all 
editions unless indicated 
as follows after the page 
number: 


NW - Pacific Northwest 
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Exceptions 


Seattle-pages appeared 
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guide, or Best 

of the West 
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Agriculture 


Apples 
Leavenworth and Wenatchee, Wash., Oct 47 NW 
Philo, Calif., Oct 47 NC 
Wagner's Farm, Corrales, New Mex., Oct 47 SW 
Cheesemakers, artisan, Sep 30 MN 
Chilies, roadside roasters, Sep 20 
Cideries, northwest, Sep 46b NW 
Dahlias, flower farms, northwest locations (t), 
Aug 26 NW 
Fruits, produce, Okanagan Valley, Aug 74 
Huckleberries, northwest venues, Aug 42 NW 
Lavender fields, Wash., Jul 32 NW 
Oysters, Long Beach Peninsula, Wash., Nov 36 NW 
Produce 
farmer markets, winter, Northern Calif., 
Dec 35 NC 
Hood River Valley, Ore., Oct 47 NW 
Okanagan valley, Aug 74 
organic, Sonoma County Calif., Oct 36 NC 
Taos, New Mex., Oct 50 NW,NC,SC; 48 SW 


Alaska 


Denali National Park and Preserve, Jun 92 
Grand tour, 10-days, attractions (f), Jun 92 
Kenai Fjords National Park, Jun 92 
Seward, attractions, Jun 92 


Arizona 


Florence, Jan 28 SW 
Fort Bowie National Historic Site, Sep 44 SW 
Kentucky Camp, restoration, Aug 48 SW,MN 
Paradise Valley, Franciscan Renewal Center 
labyrinth, Nov 20 
Patagonia, butterfly gardens, Jun 43 SW 
Phoenix 
canals, May 208 
country club dining, May 56 SW,MN 
Farm at South Mountain events (t), Dec 18 SW 
museums, summer exhibits, Jun 34 SW 
outdoor dining, Oct 36 SW 
rock art and Hohokam sites, Apr 66 SW 
Ruby Beet Gourmet, Sep 22 SW 
Saguaro Lake Marina, dinner cruise, Aug 44 SW 
V's Barbershop & Shoeshine (t), Mar 18 SW 
water playgrounds (t), May 28 SW 
zoo, night camp, Aug 44 SW 
Pichaco Peak State Park, hikes and history, 
Mar 38 SW 
Quoartzite, Jan 112 
Rustler Park Recreation Area, Aug 36 SW 
Scottsdale 
mystery dinner theater, Nov 24 NC,SC,SW,MN 
Native Heritage Seed Garden (t), Feb 22 SW 
Pinnacle Peak Trail, hike (t), Oct 26 SW 
Rawhide Wild West Town, carousel (t), Jun 18 
Southwest grand tour, attractions (f), Apr 126 
St. David, monastery, gardens, May 54 SW 
Stafford, Discovery Park, spacecraft simulator (t), 
Oct 26 SW 
Superior, Boyce Thompson Arboretum, butterflies, 
Jun 43 SW 
Tempe, lake stroll, Aug 44 SW 
Tucson 
Arizona-Sonora Desert Museum, gardens and 
zoo, Jun 10e Bonus 
butterfly sites, Jun 43 SW 
De Anza Drive-In Theatre (t), Jul 22 
Fourth Avenue, Aug 44 SW; Dec 30 SW 





Mexican restaurants, Nov 40 SW,MN 
Sabino Canyon stroll, Aug 44 SW 
three-day weekend, attractions, Feb 32 SC,SW; 
40 MN 
Wet Beaver Creek, day trip, Apr 48 SW 
Wickenburg, Nov 38 SW 
Williams, attractions, May 38 SC,SSW 


Arts, Exhibits, 
Museums 


Public art, western venues, Sep 15 
Stagecoach museums, Mar 34 SC 
ARIZONA 
Phoenix, museums, Jun 34 SW 
Scottsdale, The Story of LOVE (t), Dec 18 SW 
Sedona, Institute of Eco Tourism (t), Nov 24 SW 
Tucson, Arizona-Sonora Desert Museum, 
summer night tours, Jun 24 SW 
CALIFORNIA 
Los Angeles 
Newport Beach, Girls’ Night Out, Sep 22 SC 
Ocean View, Jan 18 SC 
Play7, independent theaters (t), Mar 18 SC 
Unveiling the Mystery of the Incas (t), Jun 24 SC 
San Francisco 
California Academy of Science, anniversary (t), 
Mar 18 NC 
Cartoon Art Museum (t), Nov 24 NC 
Pier 45, Musee Mechanique (t), Apr 28 NC 
San Marino, William Morris and the Art of 
Design (t), Nov 24 SC 
Santa Ana, Bowers Kidseum (t), Jan 18 SC 
COLORADO 
Denver 
chimpanzee exhibit (t), Mar 18 MN 
El Greco to Picasso (t), Oct 26 MN 
Space Odyssey exhibit, Jun 24 MN; 
Nov 42 SW,MN 
MONTANA 
Bozeman, Shape of Fashion (t), Nov 24 
NEW MEXICO 
Albuquerque, Kid Stuff: Great Toys from Our 
Childhood (t), Feb 22 SW 
OREGON 
Portland 
Oregon Historical Society (t), Dec 18 NW 
Portland Art Museum (t), Jun 24 NW 
UTAH 
Cedar City, Utah Shakespearean Festival (t), 
Oct 26 MN 
Salt Lake City 
arts scene (f), Mar 20 MN; 34 SW 
Clark Planetarium (t), Apr 28 MN 
WASHINGTON 
Seattle 
Consolidated Works, themed media (t), 
Feb 22 NW 
West Coast in Contemporary Art, Oct 22 
Tacoma, Tacoma Art Museum opening (t), 
May 28 NW 


Bargain 
Weekend 


British Columbia, Vancouver, Jul 38 
California, Napa Valley, Mar 28 
California, Santa Barbara, Apr 42 
Colorado, Aspen, Sep 34 


TRAVEL 


Beaches, 
Coast 


CALIFORNIA 

Lo Jolla, Aug 28 SC,SW; 36 NW 

lighthouses statewide, Oct 18a Bonus 

McGrath State Beach, May 42 SC 

Mendocino area parklands, Sep 46f NC 

San Luis Obispo, Jan 20 NC,SC 

MEXICO 

Puerto Penasco, Apr 63 SC,SW,MN 

OREGON 

Hecata Head Lighthouse, Oct 18h Bonus 

lighthouses, seven beacons (f), Apr 32 NW; 
54 SW,MN; 70b NC 

WASHINGTON 

lighthouses with wildlife, Oct 18h Bonus 

West Seattle, Sep 24 NW 


Best of 
the West 


Bruce Mate, whale watching, Mar 11 
Dish gardens, crop circles, Jul 15 
Floating pumpkins, Oct 19 

Jelly bean stripes, Apr 21 

Juice snow cones, Aug 21 

Narcissus bulbs, decorated paint can, Dec 13 
Olympic National Park, Jan 10 
Ouray Ice Park, Feb 14 

Public art, Sep 15 

Sparkling orangeade, May 19 
Spiced pecans, wrapped, Nov 19 
White Zinfandel, Jun 17 


e e 
Biking 
Roadside assistance, Better World Club, Jun 22 
CALIFORNIA 
Berkeley, Tilden Regional Park (t), Aug 26 NC 
Fairfax, Camp Ramarancho single-track trails, 
Jan 18 NC 
Lakeport, bike loops, Novy 24 NC 
Livermore, wineries, Mar 38 NC 
Oxnard, Channel Islands Harbor (t), Apr 28 SC 
Santa Cruz, Wilder Ranch State Park (t), Jul 22 NC 
COLORADO 
Boulder and Denver, area trails, Sep 24 MN 


WASHINGTON 
Long Beach, beach trails. (t), Sep 22 NW 


Boating, River Trips, 
Cruises 


Kayaking, getting started, May 50 
Submarines, West coast, five venues, 
Jul 34 NW; Sep 46d SC 
CALIFORNIA 
Delta, May 30 NC 
Inverness, kayaking, Oct 46 NC 
paddleboat venues (t), Aug 26 NC 
Russian River, tubing, canoeing, Jul 76 
Tuolumne River, wild river, Jul 80 
COLORADO 
Grand Lake, kayaks and canoes, Aug 32 MN 
Yampa River, tubing, Jul 78 
IDAHO 
Boise River, tubing, Jul 78 
McCall, Ponderosa State Park, kayaks and canoes, 
Aug 32 MN 
Salmon River, Middle Fork, wild river, Jul 80 
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|) MONTANA 

|) Flathead Lake, Jun 50b NC,SC; 26 NW,SW,MN 
I OREGON 

1) Rogue River, wild river, Jul 80 

| UTAH 

|) Green River, wild river, canoeing, kayaking, Jul 78 
WASHINGTON 

Seattle, kayak rentals (t), Jun 24 NW 


British Columbia 


Chilliwack, Minter Gardens labyrinth, Nov 20 
Courtenay, trumpeter swans, Feb 40 NW 
Okanagan Volley, attraction (f), Aug 74 
| Salt Springs Island, market (t), Apr 28 NW 
|| Vancouver 
bargain weekend, attractions, Jul 38 
Belcarra Park, trails, beaches, Nov 42 NW 
Broadway area ethnic food, Apr 64 NW 
! George C. Reifel Migratory Bird Sanctuary, 
Oct 38 NW 
Yaletown day trip, Apr 40 NW 
Whistler, gondola to wildflowers (t), Jul 22 NW 
| wilderness lodges and guest ranches (f), 
May 30 NW,MN;62B NC 
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| California 


Albany, Celadon Fine Teas, Jan 14 
| Alhambra, restaurants and clubs, Apr 70b SC 
| Alta Loma, Maloof craftsman home (t), Aug 26 SC 
| Amador County wineries, Nov 34 NC; 38f SC 
| Anaheim, Disney's California Adventure, gardens, 
Jun 10g Bonus 
| Avaion, Wrigley Memorial and Botanical Garden 
(t), Dec 18 SC 
| Bale Grist Mill State Park, Jun 48 NC,SC 
| Berkeley 
artisan district, Fourth Street, Jan 28 NC 
botanic garden walks (t), May 28 NC 
| Julia Morgan buildings, tour (f), Feb 24 NC 
| Lawrence Hall of Science, UC Berkeley 
Botanical Garden, Aug 50 NC 
| produce at Berkeley Bowl, Oct 46 NC 
[ weekend attractions (f), Nov 27 NC 
| Bolinas, Aug 34 NC 
| Brea, Carbon Canyon Regional Park redwoods, 
Feb 42 SC 
| Burbank, day trip, Feb 40 SC 
Canoga Park, antiques, Jan 28 SC 
Carlsbad, golf resorts, Nov 38b SC 
Carmel Valley 
attractions, Sep 84 
community labyrinth, Nov 20 
| Castle Lake, Aug 46 NC,SC 
| Chileno Valley, attractions, Apr 70h NC 
Claremont, Rancho Santa Ana Botanical Garden 
(t), Jun 24 NC,SC,SW 
| Corona, playground, accessible, Sep 32 
| Coronado, attractions, Jul 44 SC,SW 
| Corralitos, rural drive near Santa Cruz, Jun 43 NC 
| Costa Mesa, Book Soup (t), Jun 24 SC 
| Crescent City, winter storm watching, Feb 32 NC 
Danville, attractions, Sep 46 NC 
| Del Mar, Freeflight, exotic bird park (t), Oct 26 SC 
| Delta, houseboating, attractions (f), May 30 NC 
| Disneyland, gardens, Jun 10g Bonus 
Emeryville, art, Oct 48 NC 
| Encinitas, Quail Botanical Gardens, 
| children’s garden (t), May 28 SC 
Escondido, San Diego Zoo’s Wild Animal Park, 
| Jun 10d Bonus 
| Forestville, Jul 32 NC 
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Fremont, Coyote Hills, Jan 30 NC 
Fremont, Niles attractions, Nov 40 NC 
Geyserville, Alexander Valley, May 54 NC 
Gilroy, Bonfante Gardens Family Theme Park, 
Jun 10f Bonus 
Gumboot Lake, Aug 46 NC,SC 
Heart Lake, Aug 46 NC,SC 
Henry Coe State Park, May 42 NC 
Hermosa Beach, attractions, Oct 38 SC 
Highway signs, exit numbers (t), Jun 24 NC 
Hollywood 
ArcLight, cinema (t), Mar 18 SC 
Velaslavasay Panorama (t), Aug 26 SC 
Idytwild, County Park and Nature Center, Oct 44 SC 
Indio, Coachella Valley Wild Bird Center, 
Nov 42 NC,SC 
Irvine, mystery dinner theater, Noy 24 SC,SW 
Joshua Tree National Park, attractions (f), 
Feb 24 SC,SW,MN; Apr 54 NC 
Julian, apple pies, Oct 46 SC 
Kernville, Kern River Valley, Jun 50f SC 
La Jolla 
Athenaeum Music & Arts Library (t), Jan 18 SC 
oceanfront attractions (f), Aug 28 SC,SW; 36 NW 
Lake Casitas, attractions, Mar 38 SC 
Lake Siskiyou, Aug 46 NC,SC 
Lakeport, bike loops, Nov 24 NC 
Livermore, wineries by bike, Mar 38 NC 
Long Beach 
Aquarium of the Pacific, Oct 47 SC 
Belmont Shore, Aug 50 SC 
Los Angeles 
car washes (t), Aug 26 SC 
Ethiopian restaurants, Apr 70 SC 
flower district day trip, Apr 40 SC 
Griffith Park redwoods, Feb 42 SC 
jazz clubs, Nov 36 SC 
Mexican restaurants, May 54 SC; 56 NC 
Our Lady of the Angels, recital, Dec 59 
Peace Awareness Labyrinth & Gardens, Nov 20 
playgrounds, accessible, Sep 32 
Rhino Records and Golden Apple Comics (t), 
Dec 18 SC 
Walt Disney Concert Hall, Oct 16 
Malibu, Solstice Canyon Trail (t), Dec 18 SC 
Marina del Rey, Aug 36 SC 
Mendocino Headlands State Park, Sep 46f NC 
Mitchell Cavern Natural Preserve, Apr 66 SC,MN 
Monterey Peninsula, attractions, seafood (f), Sep 84 
Napa, Di Rosa preserve, Apr 48 NC 
Napa Valley, bargain attractions, Mar 28 
Niles, attractions, Nov 40 NC 
Oak Glen, My Time Retreats (t), Mar 18 SC 
Oakland 
Chabot Science & Space Center, Aug 50 NC 
Oakland Museum of California Sculpture 
Garden, Apr 48 NC 
Ojai, remembrances (f), Nov 82 
Orange County, hikes, Apr 32 SC 
Pacific Grove, architecture, food, Sep 84 
Palos Verdes, guided nature walks, Nov 38 SC 
Paso Robles, wine region (f), Oct 28 NC,SC,SW 
Petaluma, antiques, art, markets, Aug 38 NC 
Piru, Rancho Camulos, Dec 120 
Redondo Beach, Riviera Village, shops, Dec 30 SC 
Ridgecrest, Maturango Museum rock art tour, 
Oct 48 SC 
Riverside, Rubidoux Drive-In Theatre (t), Jul 22 
Sacramento 
Alphabet Garden, Dec 18 NC 
art in public places, guided walk (t), Nov 24 NC 
Asian restaurants, food stores, May 38 NC 
Saddlebag Lake, hike, Jun 40 NC,SC 


San Diego 
bayside attractions (t), Aug 24 
Mission Trails Park, May 46 SC 
Torrey Pines State Reserve, lodge and visitor 
center (t), May 28 SC 
Urban Art Trail (t), Nov 24 SC 
zoo and gardens, Jun 10c Bonus 
San Fernando Valley, Ventura Boulevard 
attractions, shopping (f), Nov 27 SC 
San Francisco 
AIDS Memorial Grove, Dec 61 
Asian Art Museum, Civic Center, walks (f), 
Mar 20 NC; Apr 54 NW,SC 
Bernal Heights, Jul 44 NC 
Ferry Building, Apr 212 
Hayes Valley restaurants, Nov 38 NC 
Levi Strauss & Co. visitor center (t), Dec 18 NC 
Mission District, shops and markets (f), 
Dec 21 NC 
mystery dinner theater, Nov 24 NW,NC,SC 
Russian Hill day trip, Apr 40 NC 
San Francisco Zoo, gardens, Jun 10e Bonus 
Scroungers’ Center for Reusable Art Parts (t), 
Sep 22 NC 
San Francisco Bay Area 
Anza Trail, Feb 42 NC 
hikes, Mar 39 NC 
Midpeninsula, 35 hikes (f), Apr 32 NC 
sculpture gardens, Apr 48 NC 
San Jose 
Capitol Drive-In (t), Jul 22 
Center for Beethoven Studies, Oct 26 NC 
First Street, attractions, Dec 30 NC 
outdoor Monopoly board (t), Feb 22 NC 
San Juan Bautista, nearby wineries, attractions, 
Apr 50 NC,SC 
San Luis Obispo coast (f), Jan 20 NC,SC 
San Marcos, Discovery Lake, in-line skating (t), 
Oct 26 SC 
San Pedro 
galleries, Apr 48 SC 
Korean Friendship Bell, Dec 61 
Santa Barbara 
bargain visit, attractions, Apr 42 
Santa Barbara City College walk (t), Jul 22 SC 
State Street, art and shopping (f), Dec 21 SC,SW 
Santa Clara, Paramount’s Great America, 
Jun 10f Bonus 
Santa Cruz, Corralitos country drive, Jun 43 NC 
Santa Cruz Mountains, driving loops (f), 
Jul 24 NC,SC 
Santa Monica 
pier, carousel (t), Jun 18 
Sunset Park attractions, Jul 32 SC 
Santa Rosa, attractions, Sep 44 NC 
Sausalito, three walks, Jun 26 NC,SC 
Sonoma, organic foods, drives, Oct 36 NC 
South Lake Tahoe, changes, Jul 34 NC,SC,MN 
St. Helena, Bale Grist Mill State Park, 
Jun 48 NC,SC 
Stagecoach routes, Mar 34 SC 
Stanford, Rodin Sculpture Garden, Apr 48 NC 
Sunnyvale, South Murphy Avenue, Feb 34 NC 
Tahoe, south shore developments, Jul 34 NC,SC,MN 
Tehachapi, glider port (t), Apr 28 SC 
Temecula, wine country by horseback (t), Jul 22 SC 
Toad Lake, Aug 46 NC,SC 
Topanga, theater, attractions, Jun 43 SC 
Torrey Pines State Reserve, hang gliding, May 16 
Trona Pinnacles National Natural Landmark, 
Sep 46h SC 
Tustin 
attractions, antiques, Nov 34 SC 
Unity Church labyrinth, Nov 20 
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Vallejo, Six Flags Marine World, park and gardens, 
Jun 10¢ Bonus 
Valyermo, Devil’s Punchbowl, Sep 44 SC 
Venice, attractions, art, shopping (f), 
May 30 SC,SW 
Ventura Boulevard (f), Nov 27 SC 
Ventura 
McGrath State Beach, May 42 SC 
Perry Mason tours, Jan 30 SC 
Walnut Creek, The Gardens at Heather Farm (t), 
Jun 24 
West Hills, Hidden Chateau & Gardens (t), 
May 28 SC 
Woodside, Djerassi Resident Artists Program, 
Apr 48 NC 


Camping 


Creative workshops, Apr 10h Bonus 
Family camps, western venues, Apr 10d Bonus 
Gear, campfires, tips, food (f), May 118 
Learning camps, adult, western venues, 

Apr 10b Bonus 
Women cnly, venues, Apr 10f Bonus 
ARIZONA 
Chiracahua National Monument, May 126 SW 
Organ Pipe Cactus National Monument, 

May 126 SW 
Tuweep Point, May 126 SW; 128 NC,SC 
CALIFORNIA 
Camp Edison, May 126 NC,SC 
Cold Springs Campground, May 126 NC,SC 
Jedediah Smith Redwoods State Park, 

May 126 NW,NC,SC 
Little Harbor Campground, 

May 126 NC,SC; 128 SW 
Pomo Canyon Environmental Camp, 

May 126 NC,SC 
Saddlebag Lake Campground, May 126 NC,SC 
Sierra, Saddlebag Lake, Jun 40 NC,SC 
COLORADO 
Moraine Park, May 126 MN; 128 SW 
Steamboat Lake State Park, May 126 MN 
IDAHO 
Hells Gate State Park, May 126 MN; 128 NW,SW 
Indian Creek Campground, May 126 MN; 128 NW 
MONTANA 
Apgar Campground, May 126 MN, 128 NW,SW 
Flathead Lake, Jun 50b NC,SC; 26 NW,SW,MN 
NEVADA 
Valley of Fire State Park, May 126 SW; 

128 NC,SC,MN 
NEW MEXICO 
Jemez Falls, May 126 SW 
Juniper Campground, May 126 SW 
OREGON 
Carl G. Washburne Memorial State Park, 

May 126 NW; 128 NC,SC 
Olallie Scenic Area, May 126 NW; 128 NC,SC 
Silver Falls State Park, May 126 NW 
UTAH 
Dead Horse Point State Park, May 128 MN 
The Wedge Overlook, May 128 
Tony Grove Lake, May 128 NC,SC,MN 
WASHINGTON 
Fort Canby State Park, May 126 NW 
Sun Lakes-Dry Falls State Park, May 126 NW 
Willaby and Fall Creek campgrounds, 

May 126 NW 
WYOMING 
Green River Lakes, May 128 MN 
Madison Campground, May 128 NW,MN 
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Classes 


Cartoon art (t), Nov 24 NC 
Chocolate making, Donnelly Chocolates, Oct 168 
Cooking, Caprial & John’s Kitchen, Jan 28 NW 
Duncan Law Seafood Consumer Center, (t), 
Jan 18 NW 
Ruby Beet Gourmet, Sep 22 SW 
Santa Monica, Calif. (t), Feb 22 SC 
Fly fishing schools, Jun 36 
Golf, Nov 38b SC 
Kayak colleges, May 50 
Rock climbing schools, Oct 40 
Scuba, Homestead Resort, Utah, Mar 18 MN 
Snowshoeing, Nov 80x Seattle 
Tengo, Santa Barbara, Calif. (t), Feb 22 SC 
Trapeze High (t), Aug 26 SC 


Colorado 


Arvada, day trip, Mar 38 MN 
Aurora, Plains Conservation Center, May 40 MN 
Boulder 
biking trails (f), Sep 24 MN 
Boulder Creek Path (t), Oct 26 MN 
gliderport (t), Apr 28 MN 
loop drive, day trip, Jun 34 MN 
Ponderosa Loop Trail (t), Jun 24 MN 
Breckenridge 
Blue River Plaza, Aug 30 MN 
fall color by balloon, Sep 46 NW,MN 
Canyons of the Ancients National Monument, 
Mar 40 SC,SW,MN; 34 NC 
Colorado Springs 
Cheyenne Mountain Zoo, gardens, 
Jun 10e Bonus 
North Tejon Street, Aug 46 SW,MN 
Rock Ledge Ranch, May 40 MN 
Cripple Creek and Victor, backroad drive, 
Jul 24 MN 
Cross-country resorts (f), Jan 20 SW,MN 
Denver 
biking trails (f), Sep 24 MN 
Blair-Caldwell African American Research 
Library, Sep 22 MN 
Brown Palace, tea, Dec 59 
Commons Park neighborhood, Apr 32 SW,MN 
Denver Zoo, gardens, Jun 10b Bonus 
East Colfax Avenue, Apr 32 SW,MN 
Larimer Square dining, Oct 48 NW,MN 
Old South Gaylord Street, Apr 32 SW,MN 
Pearl Street shopping, Dec 30 MN 
Six Flags Elitch Gardens, Jun 10g; Aug 32 MN 
Space Odyssey exhibit, Nov 42 SW,MN 
Englewood, Cinderella Twin Drive-In Theatre (t), 
Jul 22 
Fraser Valley, fall color by balloon, Sep 46 NW,MN 
Frisco, attractions, Dec 32 MN 
Glenwood Springs, adventure park (t), May 28 MN 
Grand Mesa, Feb 32 MN 
Greeley, Centennial Village Museum, May 38 MN 
Hot springs, ten choices (f), Nov 27 SW,MN 
Lafayette, attractions, May 54 MN 
Lake City and Crede, backroad drive, Jul 24 MN 
Littleton, Littleton Historical Museum, May 38 MN 
Loveland, sculpture, Aug 50 SW,MN 
Mt. Evans, scenic drive, Jul 36 SW; 46 MN 
Niwot, shopping, Nov 38 MN 
Ouray Ice Park, Feb 14 
Rockies, backroads, two drives (f), Jul 24 MN 
Rocky Mountain National Park, snow play, 
Feb 34 MN; 42 SW 
Sleigh rides with dinner, Mar 39 MN 


Steamboat Springs, fall color by balloon, 
Sep 46 NW,MN 
Twin Falls, Dierkes Lake Park, Aug 30 MN 
Vail, Betty Ford Alpine Gardens (t), 
Jun 24 NW,SW,MN 
Vail Valley, fall color by balloon, Sep 46 NW,MN 


Environmental 


Action 


Awards (f), Mar 88 

Coastwalk, Richard Nichols, Mar 91 

Colorado Discover Ability, Tyler Jones, Mar 90 

North Cascades Institute, Saul Weisbert, Mar 92 

Northwest Ecosystem Alliance, Mitch Friedman, 
Mar 89 

Sustainable Obtainable, Gloria Flora, Mar 93 

The River Project, Melanie Winter, Mar 88 

The Wildlands Conservancy, David Myers, Mar 92 

Zion National Park, Margaret Malm, Mar 91 


Events 


Fireworks, July 4th venues, Jul 15 
Lewis and Clark bicentennial, venues, 
Jun 46 NW,MN 
Mushroom shows, northwest (t), Oct 26 NW 
TubaChristmas, venues, Dec 13 
ARIZONA 
Flagstaff, Hispanic Marketplace (t), May 28 SW 
open studios, Sep 22 SW 
Greer, evening campfire program (t), Jul 22 SW 
Marana, archeological dig (t), Mar 18 SW 
Phoenix 
Alice Cooper’s Nightmare (t), Oct 26 SW 
Arizona State Fair, Oct 44 SW 
Heard Museum Spanish Market (t), Nov 24 SW 
Phoenix Open (t), Jan 18 SW 
Power of Water, May 208 
Prescott 
Flem Chen (t), Jun 24 SW 
World’s Oldest Rodeo (t), Jul 22 SW 
Quartzite, gem and mineral show, Jan 112 
Queen Creek, Schnepf Farms pumpkin and 
chili party, Oct 44 SW 
Scottsdale 
Barrett-Jackson Classic Car Auction (t), 
Jan 18 SW 
culinary festival (t), Apr 28 SW 
Oscar parties (t), Mar 18 SW 
Summer Spectacular ArtWalk (t), Jul 22 SW 
Sunset Point Rest Area, decorated tree (t), 
Dec 18 SW 
Taliesen West night tour, Aug 44 SW 
Tsaile, Sheep Is Life Celebration, Jun 160 
Tucson 
El Nacimiento exhibit, Dec 35 SW 
La Fiesta de los Chiles, Oct 46 SW 
Wickenburg, Bluegrass Festival (t), 
Nov 24 SW 
Wickenburg, rodeo series, Nov 38 SW 
CALIFORNIA 
Benicia, camel races, May 60 
Beverly Hills, Flower & Garden Festival (t), 
Nov 24 SC 
Corona, Fender Museum, Artist to Icon (t), 
Dec 18 SC 
Emeryville, art exhibition, Oct 48 NC 
Encinitas 
Butterfly Vivarium (t), Jun 24 SC 
San Elijo Lagoon guided nature walk (t), 
Noy 24 SC 


| 
| 
{ 
j 
| 
j 
} 
| 


| 





} 
: 
! 
| 


| 
| 






ulian, Julian Grape Stomp Festa, Sep 22 SC 

‘La Jolla, Hike Bike Kayak San Diego (t), Feb 22 SC 
Lothrop, Dell’Osso Farms corn maze, Oct 44 NC 
Long Beach, ShoreFest (t), Oct 26 SC 
| Los Angeles 

_ Mariachi USA Festival, Jun 50h SC 

Titanic: The Artifact Exhibit (t), Feb 22 SC 

tl TreePeople hikes (t), Jul 22 SC 
|) Mendocino, music festival (t), Jul 22 NC 
}) Mill Valley, film festival, Oct 47 NC 
|) Moorpark, Underwood Family Farms, pumpkins, 

| Oct 44 SC 

|) Mountain View, festival (t), Jul 22 NC 
|) Napa County, Ghost Winery Tour of (t), Oct 26 NC 
| Northridge, Donald E. Bianchi Planetarium (t), 

Jan 18 SC 

‘) Novato, Heart of the Forest Renaissance Faire (t), 

| ~ Jul 22 NC 

Oakland, Project Bandaloop, Jun 14 

|| Ojai, music festival (t), May 28 SC 

) Placerville, wheelbarrow race (t), Jun 24 NC 
Redondo Beach, kite festival (t), Mar 18 SC 










Rolling Hills Estates, Portugese Bend National 
Horse Show, Sep 22 SC 
| Russian River Valley, Grape to Glass (t), Aug 26 NC 
| Sacramento 
Pacific Rim Street Fest, May 38 NC 
Western States Horse Expo (t), May 28 NC 
|| San Diego, Marine Corps Air Station Miramar 
Air Show, Sep 22 
| Son Francisco 
| AChristmas Carol (t), Dec 18 NC 
Carnaval (t), May 28 NC 
classes at Koret Center SFMOMA (t), Feb 22 NC 
Fleet Week Air Show, Sep 22 
Japanese New Year, mochi pounding parties, 
Dec 32 NC 
| San Francisco Bay Area 
full moon hikes, kayaking, Jur 50f NC 
Oscar night party venues (t), Mar 18 NC 
San Jose 
Obon Festival (t), Jul 22 NC 
Vietnamese Tet Festival (t), Jan 18 NC 
} San Juan Capistrano, Tamale Museum 
f demonstrations (t), Oct 26 SC 
| San Pedro, Point Fermin Marine Life Refuge tours 
| (t), Jan 18 SC 
| San Rafael, Italian Film Festival, Oct 47 NC 
| Santa Barbara, Summer Solstice Parade, 
Jun 46 NC,SC; 48 SW 
Santa Cruz 
harvest festival, draft horse days, Oct 47 NC 
surf kayak (t), Mar 18 NC 
Wednesday night sailboat races, Oct 26 NC 
| Santa Paula, Faulkner Farm, pumpkins, Oct 44 SC 
Sausalito, Discover Something New, Oct 26 NC 
| Sonoma, Harvest Fair, Oct 46 NC 
| Sonoma Valley Film Festival (t), Apr 28 NC 
| Thousand Oaks, filming in the Santa Monicas (t), 
Apr 28 SC 
| Trona, Gem-O-Rama, Sep 46h SC 
| Valyermo fall festival, Sep 44 SC 
| Willits, Ridgewood Ranch, Seabiscuit tours, Jul 148 
COLORADO 
Boulder, 10K road race (t), May 28 MN 
| Denver 
Cinco de Mayo (t), May 28 MN 
Denver Botanic Gardens, epiphyte display (t), 
Jan 18 MN 
Oscar party (t), Mar 18 MN 
| Estes Park, Painting the Parks (t), Aug 26 MN 
Fort Collins, Destination Mars (t), Feb 22 MN 
| Loveland, Sculpture in the Park, Aug 50 SW,MN 
| Parker, Festival of Trees, Nov 24 MN 
| Pueblo, Colorado State Fair, Aug 30 MN 


) 


4 





Steamboat Springs, Cowboy Roundup Days (t), 
Jul 22 MN 
IDAHO 
Boise, Capital City Public Market, Aug 33 MN 
Idaho Falls, A T. Rex named Sue (t), Feb 16 
Silver City Open House, Aug 34 MN; Sep 46d NW 
Sun Valley 
Janss Pro Am Classic (t), Mar 18 MN 
SolFest Big Air Exhibition (t), Mar 18 MN 
wellness festival (t), May 28 MN 
MONTANA 
Bannack, ghost walks (t), Oct 26 MN 
Bigfork, Bigfork Christmas, Dec 18 MN 
Missoula, Museum of Mountain Flying (t), 
Jul 22 MN 
NEVADA 
Reno, Reno National Championship Air Races 
and Air Show, Sep 22 
Virginia City, camel races, May 60 
NEW MEXICO 
Alamogordo, full moon hike (t), Aug 26 SW 
Albuquerque 
Artscrawl, Jul 34 SW 
Cinco de Mayo (t), May 28 SW 
Expo New Mexico International Flea Market, 
Sep 22 SW 
fiery food show (t), Mar 18 SW 
McCall Pumpkin Patch, Oct 47 SW 
Summer Wings Festival (t), Aug 26 SW 
water lily garden (t), Apr 28 SW 
Carlsbad, Mescal Roast and Mountain Spirit 
Dances (t), May 28 SW 
Cuchillo, Cuchillo Pecan Festival (t), Feb 22 SW 
High Rolls, cherry festival (t), Jun 24 SW 
Son Juan Pueblo, annual arts & crafts show (t), 
Jul 22 SW 
Sandia Park, Tinkertown Museum, Sep 22 SW 
Santa Fe 
Film Festival (t), Dec 18 SW 
modernism exhibit (t), Apr 28 SW 
OREGON 
Eagle Creek, Philip Foster Farm, Country Christmas 
(t), Dec 18 NW 
Hecata Lighthouse, Victorian Holiday, Dec 10 
Hillsboro, Oregon International Air Show, Sep 22 
Hood River, apple tasting, harvest festival, 
Oct 47 NW 
Newport, Glastonbury Renaissance Faire (t), 
May 28 NW 
Parkdale, turkey toss, Nov 38 NW 
Portland 
holiday lights, Dec 61 
open art studios (t), Oct 26 NW 
Pioneer Courthouse Square, Dec 59 
theater, 7 Great Loves (t), Feb 22 NW 
wooden boat show (t), Aug 26 NW 
Rogue Valley, concert series (t), Sep 22 NW 
Sisters, folk and jazz festival (t), Sep 22 NW 
Troutdale, salmon festival, Oct 44 NW 
UTAH 
Alta, wildflower festival (t), Aug 26 MN 
Brigham City, Peach Days, Sep 22 MN 
Garden City, Raspberry Days Festival, Aug 33 MN 
Park City 
Nouveau Beaujolais Festival (t), Nov 24 MN 
Sundance Film Festival, Jan 18 MN 
Salt Lake City area, torchlight parade venues, 
Dec 35 NW,MN 
Salt Lake City 
Candlelight Christmas (t), Dec 18 MN 
holiday star show, Dec 61 
Olympics anniversary (t), Feb 22 MN 
summer concerts (t), Jun 24 MN 
Utah State Fair, Aug 30 MN 
Snowbird, tram to telescopes, Aug 30 MN 


WASHINGTON 
Bellingham, dedication day (t), Apr 28 NW 
San Juan Island, Artist in Action (t), May 28 NW 
Seafair Indian Days Pow Wow, Jul 12 
Seattle 
Chilly Hilly bike ride (t), Feb 22 NW 
Circus Contraption, Feb 22 NW 
marathon (t), Nov 24 NW 
Mardi Gras bash (t), Mar 18 NW 
Marion Oliver McCaw Hall opening (t), 
Jun 24 NW 
Oscar night (t), Mar 18 NW 
oyster olympics (t), Mar 18 NW 
Sorrento Hotel holiday tea (t), Dec 18 NW 
Trick or Treat at the Waterfront (t), Oct 26 NW 
Walla Walla, Northwest Festival of Jazz & Wine (t), 
Jul 22 NW 
WYOMING 
Buffalo Bill Days (t), Jun 18 
Fort Bridger Rendezvous, Aug 136 
Jackson Hole 
International Pedigree Stage Stop Sled Dog 
Race (t), Jan 18 MN 
Project Bandaloop, Jun 14 


tJ e 
Fishing 
Bass, Lake Casitas, Calif., Mar 38 SC 
Fly fishing, getting started, Jun 36 
Trout 
catch-and-release, Hot Creek, Calif., Jul 82 
fly fishing, Madison River, Mont., Jul 82 
Saddlebag Lake, Calif., Jun 40 NC,SC 
San Juan River, New Mex., Jul 82 
Sierra, Twenty Lakes Basin, Calif., Jun 40 NC,SC 
Skagit River, Wash., Jul 83 


Getting 
Started 


Fly fishing, Jun 36 
Kayaking, May 50 
Rock climbing, Oct 40 
Snowboarding, Jan 36 


Hawaii 


Hawaii, authentic Hawaiian experiences (f), 
Feb 76 
KAUAI 
authentic Hawaiian experiences, Feb 76 
seasonal getaway, Dec 56 
Malasadas, where to buy, Jun 50 
OAHU 
authentic Hawaiian experiences, Feb 76 
Honolulu 
Japanese cuisine, Apr 72 
Shangri La, Islamic art tour, May 56 NW; 
62h NC 
North Shore, surfing, attractions, Dec 28 
Star gazing, island venues, Aug 42 NC,MN; 
48 NW 


Hiking, 
Trails 


ARIZONA 

Pichaco Peak State Park, Mar 38 SW 

Usery Mountain Recreation Area, Oct 44 SW 
Wet Beaver Creek, Apr 48 SW 
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CALIFORNIA 
Felton, Fall Creek State Park, Oct 44 NC 
Forestville, short hikes, Jul 32 NC 
Henry W. Coe State Park, Oct 44 NC 
Kernville, Kern River Valley, Jun 50f SC 
Marin County, Owl Trail (t), Jun 24 NC 
Mt. Tamalpais, Mountain Play and hike down (t), 
May 28 NC 
Orange County, hikes, open space (f), Apr 32 SC 
Palos Verdes, guided nature walks, Nov 38 SC 
Saddlebag Lake, Jun 40 NC,SC 
San Francisco Bay Area 
choices, Mar 39 NC 
Midpeninsula, 35 hikes (f), Apr 32 NC 
COLORADO 
Boulder, Mt. Sanitas, Oct 44 MN 
Fort Collins, Greyrock Mountain, Oct 44 MN 
Lakewood, Green Mountain, Oct 44 MN 
Lily Pads Lake, near Silverthorne, Aug 30 MN 
Morrison, Mt. Falcon, Oct 44 MN 
IDAHO 
Sawtooths, Jul 30 MN 
OREGON 
Cannon Beach, Cape Falcon trail, Jul 44 NW 
Sisters, Tam McArthur Rim Trail, Jul 44 NW 
Tillamook State Forest, Apr 63 NW 
UTAH 
Big Cottonwood Canyon, Desolation Lake, 
Oct 44 MN 
Dog Lake, Big Cottonwood Canyon, Aug 30 MN . 
Lamb’s Canyon, Oct 44 MN 
Little Cottonwood Canyon, Maybird Gulch, 
Oct 44 MN 
WASHINGTON 
Columbia River, gorge hikes, Feb 32 NW 
Leavenworth, Icicle Gorge Loop Trial, Jul 44 NW 
Long Beach, Lewis & Clark Discovery Trail (t), 
Nov 24 NW 
Port Angeles, Hurricane Ridge, Jul 44 NW 
Seattle, Harvey Manning recommends, 
May 104y Seattle 
IDAHO 
Hagerman, Snake River floats, Apr 70 NW,NC; 
46 SC,SW; 48 MN 
Idaho Falls, attractions, Aug 36 MN 
Sandpoint, Dec 21 NW,MN; 32 SC 
Sawtooth National Recreation Area, attractions (f), 
Jul 24 MN 
Schweitzer Mountain Resort, Dec 21 NW,MN; 
32 SC 
Silver City, Aug 34 MN; Sep 46d NW 


Lodging, 
Spas 


Dog lover hotels (t), Apr 28 
Spas, west-wide (f), Jan 60 
ALASKA 
choices, grand tour, Jun 92 
ARIZONA 
Bisbee, Shady Dell Vintage Trailers, Jan T8 Bonus 
Flagstaff, Weatherford Hotel, Jan T3 Bonus 
Grand Canyon, north and south rims, Apr 134 
Kentucky Camp cabin, Aug 48 SW,MN 
Phoenix, Royal Palms Hotel (t), Feb 22 SW 
Scottsdale 

Phoenician, martini service, Sep 18 

Willow Stream Spa, Jan 65 
Tucson 

choices, Feb 32 SC,SW; 40 MN 

Loews Ventana Canyon Resort, Jan 65 
Williams 

choices, May 38 SC,SW 

The Canon Motel, Jan T5 Bonus 


BRITISH COLUMBIA 
Courtenay, Feb 40 NW 
Okanagan Valley, Aug 80 
Vancouver, Jul 42 
wilderness lodges, guest ranches, May 30 
NW,MN;62b NC 
CALIFORNIA 
Brookdale, Brookdale Lodge, Jan T2 Bonus 
Carmel Valley, Sep 90 
Coronado 
choices, Jul 44 SC,SW 
Hotel del Coronado, Jan T2 Bonus 
Huntington Beach, Hyatt Regency, Sep 46 SC,SW 
Igo, Brigadoon Castle, Jan T6 Bonus 
Joshua Tree, Feb 30 SC,SW,MN; Apr 54 NC 
La Jolla, Aug 28 SC,SW; 36 NW 
Laguna Beach 
Montage Resort & Spa, Sep 46 SC,SW 
Long Beach, The Queen Mary, Jan T3 Bonus 
Los Angeles, Figueroa Hotel, Jan T4 Bonus 
Monterey, Sep 90 
Napa Valley, Carneros Inn (t), Dec 18 NC 
Newport Beach, The Balboa Bay Club & Resort, 
Sep 46 SC,SW 
Ojai, Ojai Valley Inn & Spa, Jan 65 
Pacific Grove, Sep 90 
Palm Springs 
Korakia Pensione, Jan T7 Bonus 
The Palms spa, Jan 65 
Paso Robles, Oct 34 NC,SC,SW 
Sacramento, Delta King Hotel, Jan T4 Bonus 
San Diego area, Lodge at Torrey Pines, 
Jan 34 NC,SC,SW,MN 
San Francisco 
Argonaut Hotel (t), Aug 26 NC 
San Francisco, Nob Hill Spa, Jan 65 
San Luis Obispo coast, Jan 20 NC,SC 
San Luis Obispo, Madonna Inn, Jan T7 Bonus 
Santa Rosa, Safari World, Jan T7 Bonus 
Sausalito, Jun 26 NC,SC 
Soda Springs, winter retreat, Dec 57 
Spas, evening visits, Oct 20 
St. Helena, El Bonita Motel, Jan T4 Bonus 
Surf & Sand Resort, Sep 46 SC,SW 
Ventura, Victoria Rose Bed & Breakfast, 
Jan T4 Bonus 
COLORADO 
Beaver Creek, Park Hyatt Resort and Spa, Jan 65 
Boulder, Alps Boulder Canyon Inn, Jan T3 Bonus 
cross-country ski, choices, Jan 20 SW,MN 
Grand Mesa, Feb 32 MN 
Monte Vista, Best Western Movie Manor, 
Jan T5 Bonus 
HAWAII 
Big Island, Feb 84 
Kauai, Feb 84 
IDAHO 
Coeur d‘Alene, The Roosevelt, A Bed and Breakfast 
Inn, Jan T5 Bonus 
Schweitzer Mountain Resort, Dec 21 NW,MN; 
32 SC 
Stanley, Jul 30 MN 
MEXICO 
Cabo San Lucas, Mar 20 SC,SW; 34 NW,MN; 
Apr 63 NC 
Puerto Penasco, Apr 63 SC,SW,MN 
MONTANA 
Gallatin Valley, Big Sky Resort, Dec 57 
Lolo, Lolo Hot Springs Resort Tepees, Jan T8 Bonus 
NEW MEXICO 
Galisteo, Vista Clara Ranch Resort & Spa, Jan 60 
Santa Fe 
La Posada de Santa Fe Resort & Spa, 
Jan T3 Bonus 


TRAVEL 


| 

Spa Terre at the Inn at Loretto (t), Jun 24 SW [) 

The Old Santa Fe Inn, Jan T5 Bonus 
Sapello, Star Hill Inn, Jan T8 Bonus 1 tes 

{ 

} 

| 


Taos it 
bargain, Sep 24 NC,SC,SW; Oct 28 MN is) 
El Monte Sagrado resort (t), Oct 26 SW MW 
OREGON \ 
Bend, Oct 28 NW; 48a SC 1 leo 
Cannon Beach, Mar 20 NW im | 
Gold Beach, seasonal retreat, Dec 57 | | 
Hood River, Aug 28 NW,NC; 38 SC \ 
Lake of the Woods Resort, Jun 43 NW 


Newport, Newport Belle Bed & Breakfast, 
Jan T4 Bonus } F 
Pendleton, The Working Girls Hotel, Jan T2 Bonus 
Portland, downtown, Feb 24 NW 
Prospect Historical Hotel, Jun 43 NW 
Takilma, Our ‘N’ About Treesort, Jan T6 Bonus 





Yamhill region, Nov 27 NW ‘iw 
UTAH | 
Bryce, Apr 131 | i, 
Deer Valley, Spa at Stein Eriksen Lodge, Jan 18 MN’ Wy 
Ivins, Red Mountain Spa, Jan 65 I : 
Moab, Camelot Adventure Lodge, Jan T7 Bonus i” 
Monument Valley area, Apr 131 
Park City, 1904 Imperial Hotel, Jan T3 Bonus a 
Zion, Apr 131 | i 
WASHINGTON / 
Columbia River gorge, Feb 32 NW ! 
huts for cross country skiers, Jan 34 NW } i} 
Leavenworth, Hotel Pension Anna, Jan T2 Bonus 
Olympic National Park, Jan 10 1 lhe 
Ross Lake Resort, Jul 36 NW 1 The 
Seattle fe 
downtown, Feb 24 NW | Oa 
MV Challenger Bunk & Breakfast, Jan T6 Bonus i) in 
Skagit Valley, Jan 20 NW ly 
Snoqualmie, Salish Lodge & Spa, Jan 65 i 


South Cle Elum, Iron Horse Inn Bed & Breakfast, Mw 
Jan T4 Bonus | 


Whidbey Island, Jan 30 NW 5 Yi 
‘li 

e [i 
Mexico , 
Cabo San Lucas, attractions (f), Mar 20 SC,SW; P 
34 NW,MN; Apr 63 NC . 
Puerto Penasco, CEDO, attractions, n 
Apr 63 SC,SW,MN ‘ 
a 
Montana hs 
Billings, ZooMontana, sensory garden, i 
Jun 10g Bonus . 
Flathead Lake, attractions (f), Jun 50b NC,SC; | 
26 NW,SW,MN ; 
Little Bighorn Battlefield, Indian Memorial, a 
Sep 22 MN HT, 
Missoula, remembrances (f), Nov 82 ' 
Phillipsburg, attractions, Jul 44 MN 
i | 

e 
National Parks, i, 
e | 
Public Lands - 
| 

Canyons of the Ancients, Mar 34 NC; | In 
40 SC,SW,MN tn 
Denali, Jun 92 i | 

Joshua Tree (f), Feb 24 SC,SW,MN; Apr 54 NC he 
Kenai Fjords, Jun 92 \ i 

Olympic National Park, Jan 12 ia 
Rocky Mountain, snow play, Feb 34 MN; 42 SW | \, 


Sawtooth, Jul 24 MN | { 










evada 


| Carson City, rock art hikes, monthly, Sep 22 NC 
|) Highway 50, attractions, May 42 SW,MN 
| Las Vegas, Desert Demonstration Garden (t), Jun 24 
Red Rock Canyon Conservation Area, 
seasonal retreat, Dec 60 
) Reno, Nevada Museum of Art, opening (t), 
May 28 MN 


| 


| 
New Mexico 
|) Albuquerque 


.| _ BioPark, gardens, Jun 10g Bonus 
galleries and artists, Jul 34 SW 
___ Town & Country Feed & Horse Rentals, 
| Oct 47 SW 
Corrales, day trip, Feb 40 SW 
} Las Cruces, attractions, Nov 34 SW,MN 
| Los Alamos, attractions, Jul 32 SW 
) Mesilla, attractions, Nov 34 SW,MN 
‘|| Ruidoso, remembrances (f), Nov 82 
Taos 
attractions, Sep 24 NC,SC,SW; Oct 28 MN 
produce stands south of town, 
Oct 50 NW,NC,SC; 48 SW 
! Tularosa, Jun 43 MN; 46 SW 


\Oregon 


| Beaverton, market and wineries, Aug 34 NW 
| Bend, autumn visit (f), Oct 28 NW; 48a SC 
| Cannon Beach, attractions (f), Mar 20 NW 
| Champoeg State Heritage Area, Aug 46 NW 
|| Corvallis, day trip, Oct 36 NW 
| Eugene, library and cafe, bookstore (t), Apr 28 NW 
Hecata Lighthouse, Dec 10 
) Hood River, weekend, attractions (f), 
Aug 28 NW,NC; 38 SC 
| Lake of the Woods, Jun 43 NW 
Lighthouses, seven beacons (f), Apr 32 NW; 
54 SW,MN; 70b NC 
| McKenzie River, trail and viewpoint (t), Sep 22 NW 
Milwaukie, Bob’s Red Mill Whole Grain Store 
| _ and Visitor Center (t), Nov 24 NW 
| Mt. Hood, ski lift to wildflowers (t), Jul 22 NW 
| Newberg, 99W Drive-In Theatre (t), Jul 22 
Newport, UnderSea Explorer (t), Jun 24 NW 
| Oakland, antiques, Dec 30 NW 
| Parkdale, attractions, Nov 38 NW 
| Portland 
Classical Chinese Garden (t), Feb 22 NW 
east of Fremont Bridge (t), Feb 18 
Italian neighborhoods, Jun 34 NW 
Jamison Square (t), Jul 22 NW 
Jubitz Travel Center, Noy 160 
restaurant row, Dec 36 NW 
South Park Blocks, Oct 44 NW 
weekend tour on foot, attractions (f), Feb 24 NW 
Westmoreland, Jan 28 NW 
Wine blending, Mar 39 NW 
| Prospect, Jun 43 NW 
| Silverton, attractions, May 42 NW 
| Tillamook State Forest hikes, Apr 63 NW 
| Troutdale, Oxbow park, Oct 44 NW 
/Y¥amhill wine country, weekend attractions (f), 
Nov 27 NW 


Publications 


Books 
California Coastal Access Guide, Oct 24 
Central Coast Birding Trail, Sep 22 SC 





The Exploration of the Colorado River and 
Its Canyons, Jan 12 
The Journals of Lewis and Clark, Jan 12 
The Oregon Trail, Jan 12 
Maps 
Adventure Cycling Association, Lewis and Clark 
maps (t), Aug 26 MN 


Restaurants 


. Bakeries selling granola, west-wide, Mar 14 


Cioppino choices (t), Jan 14 
Country-western bars, west-wide (t), Feb 20 
Delis and picnic spots, west-wide venues, Aug 22 
Diners in Arizona, Aug 42 SW 
Granola, west-wide choices (t), Mar 14 
Hot dog stands, west-wide (t), May 28 
Menudo, southwest choices, Jan 30 SW,MN 
Mystery dinner theater, venues, Nov 24 
See-and-be-seen, western venues (t), Aug 26 
Sleigh ride with dinner, Colorado venues, 
Mar 39 MN 
Sopaipilla, venues, Dec 32 SW 
Spiny lobster, California venues, Oct 50 SW,MN; 
36 SC 
ALASKA 
choices, grand tour, Jun 92 
ARIZONA 
diners, classic, Aug 42 SW 
Phoenix 
Barrio Cafe (t), Apr 28 SW 
Phoenix, country club dining, May 56 SW,MN 
Phoenix, outdoor dining, 10 venues, Oct 36 SW 
Scottsdale 
hot spots (t), Jan 18 SW 
Sugar Daddy’s, pet-friendly (t), Aug 26 SW 
Tucson 
choices,Feb 32 SC,SW; 40 MN 
Mexican specialties, Nov 40 SW,MN 
Williams, May 38 SC,SW 
BRITISH COLUMBIA 
Okanagan Valley, Aug 80 
Vancouver 
bargain, Jul 42 
Broadway area choices, Apr 64 NW 
CALIFORNIA 
Alexander Valley, May 54 NC 
Alhambra, Apr 70b SC 
Berkeley 
choices, Noy 27 NC 
Takara Sake Factory tasting roorn (t), Apr 28 NC 
Bolinas, Aug 34 NC 
Cambria, Jan 20 NC,SC 
Carmel Valley, Sep 90 
Coronado, Jul 44 SC,SW 
Crescent City, Feb 32 NC 
Danville, Sep 46 NC 
Delta, May 36 NC 
Emeryville, breakfast, Oct 48 NC 
La Jolla, Aug 28 SC,SW; 36 NW 
Long Beach, Belmont Shore, Aug 50 SC 
Los Angeles 
Beverly Boulevard choices, Jan 32 SC 
Ethiopian restaurants, Apr 70 SC 
food and games (t), Jul 22 SC 
mariachi music, Jun 50h SC 
Oaxacan, choices, May 54 SC; 56 NC 
Marina del Rey, Aug 36 SC 
Monterey, Sep 90 
Morgan Hill, Rosey’s at the Beach (t), Jan 18 NC 
Napa Valley, bargain choices, Mar 28 
Pacific Grove, Sep 90 
Paso Robles, Oct 34 NC,SC,SW 
Petaluma, Aug 38 NC 
Redondo Beach, Dec 30 SC 


TRAVEL 


Sacramento, Asian choices, May 38 NC 
San Francisco 
Bernal Heights, Jul 44 NC 
Civic Center, Mar 20 NC; Apr 54 NW,SC 
Hayes Valley, Nov 38 NC 
Mission District, Dec 21 NC 
open-air choices, Sep 46b NC; 46f SC 
Russian Hill, Apr 40 NC 
The Last Supper Club (t), Jun 24 NC 
San Francisco Bay Area 
healthy and zen-like, Jan 32 NC 
historic venues, Mar 40 NC 
San Juan Bautista, Apr 53 NC,SC 
San Pedro, Apr 48 SC 
Santa Barbara 
bargain, Apr 42 
State Street, Dec 21 SC,SW 
Santa Cruz Mountains, Jul 30 NC,SC 
Santa Monica, Sunset Park, Jul 32 SC 
Santa Rosa, Sep 44 NC 
Sausalito, Jun 26 NC,SC 
Southern California, ice cream shops, Aug 42 SC 
Sutter Creek, Nov 34 NC; 38f SC 
Topanga, Jun 43 SC 
Venice, May 36 SC,SW 
Ventura Boulevard, Nov 32 SC 
COLORADO 
Aspen 
39 Degree Lounge, Mar 18 
bargain, Sep 34 
Jack’s Restaurant at the Sardy House (t), 
Feb 22 MN 
Colorado Springs, Aug 46 SW,MN 
Denver 
Blue Sky Grill (t), Feb 20 
Federal Boulevard choices, Jan 32 SW,MN 
Flow (t), Nov 24 MN 
Gelato d'Italia, Aug 28 MN 
Larimer Square, Oct 48 NW,MN 
Marczyk Fine Foods (t), Jul 22 MN 
neighborhoods, Apr 32 SW,MN 
Lafayette, May 54 MN 
Lyons, Gateway Cafe (t), Dec 18 MN 
Vail, Kaltenberg Castle Royal Bavarian Brewhouse, 
Aug 33 MN 
HAWAII 
Big Island, Feb 84 
Oahu, Feb 84 
Honolulu, Japanese cuisine, Apr 72 
Malasada, venues, Jun 50 
IDAHO 
Boise, Ram Restaurant & Big Horn Brewery, 
Aug 33 MN 
Idaho Falls, Aug 36 MN 
Roberts, B.J.’s Bayou (t), Apr 28 MN 
Schweitzer Mountain Resort, Dec 21 NW,MN; 
32 SC 
Stanley, Jul 30 MN 
MEXICO 
Cabo San Lucas, Mar 20 SC,SW; 34 NW,MN; 
Apr 63 NC 
NEVADA 
Las Vegas, Aureolle, PC wine list, Nov 22 
NEW MEXICO 
bakeries, Organic Wheat Project, Apr 50 SW,MN 
Mesilla, Nov 34 SW,MN 
Ribera, Sad Cafe (t), Aug 26 SW 
Taos, Sep 24 NC,SC,SW; Oct 28 MN 
OREGON 
Bend, Oct 28 NW; 48a SC 
Cannon Beach 
choices, Mar 20 NW 
Grain & Sand Baking, Jul 44 NW 
Corvallis, Oct 36 NW 
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Eugene 
Campbell House Inn, Nov 40 NW 
Savoure, Nov 40 NW 
Hood River, Aug 28 NW,NC; 38 SC 
Newport, Tea & Tomes, Nov 40 NW 
Oakridge, Trailhead Coffee House (t), Jul 22 NW 
Portland 
downtown, Feb 24 NW 
east of Fremont Bridge (t), Feb 18 
Heathman Restaurant tea court, Nov 40 NW 
ice cream emporiums, Jun 24 NW 
Italian food, Jun 34 NW 
new restaurants, Dec 36 NW 
Peanut Butter & Ellie’s (t), Feb 18 
Wester Culinary Institute eateries (t), Dec 18 NW 
Sisters, Sisters Bakery, Jul 44 NW 
Springfield, Depot District Tea Room at Ruthie B’s, 
Nov 40 NW 
Yamhill wine region, Nov 27 NW 
UTAH 
Logan, Aggie Ice Cream, Aug 28 MN 
Park City, Empire Canyon Lodge, ski in (t), 
Dec 18 MN 
Salt Lake City, theater district, Mar 20 MN; 34 SW 
WASHINGTON 
Leavenworth, Home Fires Bakery, Jul 44 NW 
Long Beach Peninsula, oysters, Nov 36 NW 
Olympia, May 38 NW 
Port Angeles, Bonny’s Bakery, Jul 44 NW 
Seattle 
Blue Onion Bistro, Nov 80r Seattle 
Chinatown choices, Apr 50 NW 
donut shops, Feb 42 NW 
downtown, Feb 24 NW 
fish restaurants, May 104d Seattle 
La Buona Tavola, truffles, Nov 80z Seattle 
restaurant design ideas, Mar 78b Seattle 
Seastar Restaurant, sommelier Liedholm, 
Noy 78f Seattle 
Sequim, Jul 32 NW 
Skagit Valley, Jan 20 NW 
West Seattle, Sep 30 NW 
Whidbey Island, Jan 30 NW 


Sports 


Adult play 

Friday Night Skate (t), Jan 14 

Urban Recess, San Francisco (t), Jan 14 

Zum, antigym, Seattle (t), Jan 14 
Baseball, Pacific Coast League, venues, Jun 40 NW 
Dogsledding, west-wide venues, Feb 36 
Golf 

resorts, Carlsbad, Calif., Nov 38b SC 

tee time reservations (t), Oct 20 
Rock climbing, getting started, gear, Oct 40 
Skiing cross-country 

Aspen Vista Trail, New Mex. (t), Jan 18 SW 

Colo. resorts, Jan 20 SW,MN 

Grand Mesa, Colo., Feb 32 MN 

ski-in cabins, Wash., Jan 34 NW 
Skiing 

Schweitzer Mountain Resort, Ida., 

Dec 21 NW,MN; 32 SC 

Snow play, Rocky Mountain National Park, 

Feb 34 MN; 42 SW 
Snowboarding, getting started, Jan 36 
Snowmobiling, Grand Mesa, Colo, Feb 32 MN 
Snowshoeing, Mountaineers, Nov 80x Seattle 
Winter 

Snowbasin Utah, Jan 28 MN 

tubing centers (t), Jan 18 NW 
Winter Park, end of season (t), Apr 28 MN 


Three-day 
Weekend 


Arizona, Tucson, Feb 32 SC,SW; 40 MN 
California 
Berkeley, Nov 27 NC 
Delta, May 30 NC 
Mexico, Cabo San Lucas, Mar 20 SC,SW; 
34 NW,MN; Apr 63 NC 
New Mexico, Taos, attractions, Sep 24 NC,SC,SW; 
Oct 28 MN 
Oregon 
Cannon Beach, Mar 20 NW 
Hood River, Aug 28 NW,NC; 38 SC 
Yamhill, Nov 27 NW 
Washington, Whidbey Island, Jan 30 NW 


Tours 


Bird walks at Descanso Gardens (t), Jun 24 SC 
Butterfly excursions, Jun 43 SW 
Camel rides, venues, May 60 
Cave tours, Bend, Ore. (t), Jan 18 NW 
Dogsledding, Feb 36 
Dolphin cruises, Jun 20 
Dolphin Safari, Capt. Dave’s (t), Apr 28 SC 
Forest Home Farms, San Ramon, Calif., Sep 22 NC 
Garden conservancy, view private gardens, 
Mar 39 SC,SW; Apr 46 NW,NC,MN 
Los Angeles, tour guides’ favorite sights, Sep 46b SC 
Maloof craftsman home, Alta Loma, Calif. (t), 
Aug 26 SC 
Monterey, Calif. Somethin’s Fishy historic walking 
tour, Sep 22 NC 
Perry Mason walks, Jan 30 SC 
Queen Mary, Long Beach, Calif., Oct 46 SC 
Rock Art, Mojave Desert, Oct 48 SC 
San Andreas Fault, Sep 144 
Sculpture, Stanford, Calif. (g), Mar 18 NC 
Seattle downtown, May 22 
Ski tours, Wallowa Mountains, Ore., Jan 34 NW 
Snowmobiling, Grand Mesa, Colo., Feb 32 MN 
Snowshoe, full-moon, Kirkwood (t),Feb 22 NC 
Southwest learning vacations, operators, Sep 40 
Whaley House, San Diego, Calif., Oct 46 SC 


Trains 


Amtrak Cascades, between Seattle and Portland, 
Feb 30 NW 

Heber Valley Historic Railroad, Utah, Aug 33 MN 

Leadville Colorado & Southern Railroad, 
Aug 33 MN 

Santa Fe Southern Railroad Sunset/Starlight Train 
(t), Nov 24 SW 


Utah 


Antelope Island, moonlight bike rides (t), 
Jun 24 MN 
Brighton, Silver Lake, Sep 22 MN 
Farmington, Lagoon Amusement Park, Aug 32 MN 
Lehi, Dinosnore program for kids (t), Aug 26 MN 
Park City, bargain hunting, Jun 50f NW; 40 SW,MN 
Salt Lake City 
arts scene (f), Mar 20 MN; 34 SW 
capitol district walk, Oct 36 MN 
delis and markets, Oct 38 MN 
Jordan River Parkway, parks, Aug 38 SW,MN 
Main Library and Library Square (t), Feb 22 MN 
mystery dinner theater, Nov 24 NW,SW,MN 
Uinta Brewhouse Pub (t), Jul 22 MN 


TRAVEL 


Snowbasin, Jan 28 MN | 
Southwest grand tour, attractions (f), Apr 126 Wy 
Springville, art galleries, street art, Jul 32 MN 

Timpanogos Caves, hikes, Sep 44 MN a 


Ij i 
Washington th 


{ih 
Bainbridge Island | 
attractions, May 46 NW,NC | i 
Joel Sackett photographer, Sep 72b Seattle | : 
Bellevue, Bellevue Botanical Garden (t), | i 
Jun 24 NW,NC,SC,MN am 
Bellingham, WWU outdoor sculptures, Jun 50b NW! 
Centralia, day trip, Mar 38 NW | 
Chehalis, day trip, Mar 38 NW. 
Columbia River gorge, attractions, Feb 32 NW 
Eatonville, Northwest Trek Wildlife Park, gardens, f 
Jun 10e Bonus " 
Kennewick, Columbia Park, carousel (t), Jun 18 } 
Lakewood, gardens and castle, May 54 NW \ 
Long Beach, bicycling (t), Sep 22 NW 
Long Beach, Lewis & Clark Discovery Trail (t), | 
Nov 24 NW | 
Long Beach Peninsula, oysters, Nov 36 NW } 
Lynwood, Lynwood Ice Center (t), Jan 18 NW 
Mt. Erie, day trip, Sep 44 NW 
Olympia, attractions, May 38 NW 
Port Townsend, Wheel-In Motor Movie (t), Jul 22 


SSS SSS se 


= 


Ross Lake, attractions, Jul 36 NW hit 
Seattle 
antique shopping, Mar 40 NW Ih 


candles, Big Dipper Wax Works, Nov 80j Seattle ( 
canyon parks, Apr 66 NW 


caterer, Paella King, May 104j Seattle i 
Chinatown, attractions, Apr 50 NW it 
countertops, DK Studios, May 104h Seattle \]\ 


donut shops, Feb 42 NW 
Dunn Gardens, tips, May 104b Seattle | 
farmer’s market, May 104r Seattle 
ferry around Lake Union (t), May 28 NW f 
Fran‘s Chocolates, Mar 78t Seattle 
garden accessories shops, Mar 78d Seattle \15 
Gasworks Park Kite Shop (t), Oct 26 NW f 
glass artists, Mar 78r Seattle ' 
Glenn Richard, antiques and furnishings, tit 
Nov 80b Seattle 1 Tee 
Harvey Manning, May 104y Seattle ijk 
Henry Art Gallery, Richard Andrews, 
May 104n Seattle | 
McCaw Hall for opera, Sep 72L Seattle j 
Mt. Baker Park (t), Aug 26 NW ' i 
Mutual Fish Company, May 104d Seattle ; 
mystery dinner theater, Nov 24 NW,NC,MN 1 yd 
Organizers, Three by Three, Mar 78L Seattle 
Packaging Specialties Stores, gift wrap classes, _ | | 
Nov 80p Seattle | 
Pike Place surrounding shops, Nov 40 SC; 34 NW ) 
Planet Beat, world music, Nov 80y Seattle | 
Real Card Company, Sep 72f Seattle 1a | 
Scandinavian treats, Dec 32 NW | 


seasonal celebration, Dec 58 
Seattle Center, gardens, Jun 10f Bonus \ 
Snoqualmie Gourmet Ice Cream, ty 

May 104L Seattle by 
Soundbridge, music center, Oct 47 NW 


Tuna Guys’ canned albacore, Sep 72p Seattle 
University of Washington, attractions, 

Apr 48 NW in) 
urban container gardens, Sep 72h Seattle | 
weekend tour on foot, attractions (f), Feb 24 NW i 
Woodland Park Zoo and gardens, Jun 10c Bonus 
Woodland Park Zoo and Phinney Ridge, bt 

Feb 34 NW | 
World Spice Merchants, Mar 78n Seattle 


submarine Cobra, Jul 34 NW; Sep 46d SC + 
i 
1 

















|\Sedro-Wooley, Skagit Valley attractions, Jan 20 NW 
Sequim, Lavender fields, Jul 32 NW 

git Valley (f), Jan 20 NW 

Tacoma, Blue Mouse Theatre (t), Nov 24 NW 
Vantage, Ginkgo Petrified Forest State Park, 

| Jun 50d NW 

‘West Seattle, attractions (f), Sep 24 NW 

Whidbey Island, attractions, Jan 30 NW 


|Western 
\Wanderings 


Churro sheep, Jun 160 
|}Donnelly Chocolates, Oct 168 
é Building, Apr 212 
)Grizzlies in California, Feb 136 
|)Harriet Doerr, Mar 156 

| Travel Center, Nov 160 
i Mountain Men, Aug 136 
Phoenix canals, May 208 
Quartzite, Jan 112 

)Rancho Camulos, Dec 120 
\San Andreas Fault, Sep 144 
Seabiscuit, Jul 148 


Wildlife 


}and Nature 


\Birding 
| Coachella Valley Wild Bird Center, 
Nov 42 NC,SC 
honeycreepers, Hawaii (t), Jan 16 
hummingbirds, venues (t), Apr 28 
Manzano Mountains Raptor Migration Project, 
New Mex., Sep 22 SW 
Randall Davey Audubon Center, Santa Fe, 
New Mex., Oct 47 SW 
raptors, Bonney Butte, Ore., Sep 13 
Russian snow geese, Canada, Oct 38 NW 
Skagit Valley, Wash., Jan 20 NW 
trumpeter swans, Courtenay B.C., Feb 40 NW 
| winter habitat, Ore. (t), Mar 18 NW 
Butterflies, tours and gardens, Ariz., Jun 43 SW 
Caves 
| Mitchell Cavern Natural Preserve, Calif., 
Apr 66 SC,MN 
Timpanogos Caves, Utah, Sep 44 MN 
| Desert tortoise, adoption (t), Aug 22 
Elk bugling, locations, Oct 47 NW 
\Fall foliage 
balloon, Colo., Sep 46 NW,MN 
Buffalo Park, Flagstaff, Ariz., Oct 46 SW 
Los Penasquitos Canyon Preserve, San Diego, 
Calif., Oct 47 SC 
Mt. Baker Highway, Bellingham, Wash, 
Oct 46 NW 
Old McKenzie Pass, Ore., Oct 46 NW 
Wheeler Gorge, Ojai, Calif., Oct 46 SC 
Hot Springs, ten, Colo. venues, Nov 27 SW,MN 
Marine mammals, dolphins, tours, Jun 20 
\Newts, western sites (t), Feb 18 
| Perseid meteor showers, Bruneau Dunes State 
_ Park, Ida., Aug 30 MN 
Salmon spawning 
Redmond, Wash, Oct 44 NW 
Troutdale, Ore., Oct 44 NW 













(Star gazing, Hawaiian venues, Aug 42 NC,MN; 
| 48NW . 
Trees, redwood, southern California stands, 
Feb 42 SC 
Waterfalls, Olympic Peninsula, Wash. (t), 
Apr 28 NW 


rae 





Whole watching, Bruce Mate, scientist, Mar 11 
Wildflowers 
hotline, Ariz. (t), Mar 18 
hotline, Southern Calif. (t), Mar 18 
redbud, Calif. (t), Apr 28 NC 
Wolves, rescued, Candy Kitchen Rescue Ranch (t), 
Jan 18 SW 


Wineries, 
Wine Regions 


BRITISH COLUMBIA 
Okanagan Volley, wineries, Aug 78, 81 
CALIFORNIA 
Alexander Valley, May 54 NC 
Amador County wineries, Nov 34 NC; 38f SC 
Cienega Valley, near Highway 25, Apr 50 NC,SC 
Geyserville, Robert Young Estate Winery (t), 

Jan 18 NC 
Livermore, Mar 38 NC 
Napa Valley 

bargain visit, Mar 28 

underground wine cave tours, 

Dec 36 NC, SW,MN 

Paso Robles (f), Oct 28 NC,SC,SW 
San Martin, Clos LaChance (t), Nov 24 NC 
Santa Cruz Mountain wineries, Jul 30 NC,SC 
NEW MEXICO 
Placitas, Anasazi Fields Winery (t), Jan 18 SW 
OREGON 
Yamhill, Novy 27 NW 


Window on 
the West 


Desert summer storm, Aug 18 

Hang gliding, May 16 

HawkWatch International, Sep 13 

Hay bales, Nov 16 

Hecata Lighthouse, Dec 10 

Project Bandaloop, aerial dancers, Jun 14 
Seafair Indian Days Pow Wow, Jul 12 
Skagit Valley tulips, Apr 16 

Walt Disney Concert Hall, Oct 16 


Wyoming 


Fort Bridger Rendezvous, Aug 136 
Laramie, historic attractions, Apr 70 MN 
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Annuals, 


Biennials 


Cool-season for color (g), Nov 60 NW 

Gerbera daisy, growing, care (f), Jun 60 

Heat-tolerant, May 86 MN 

Mexican gold poppy (Eschscholzia mexicana), 
seed with cactus (g), Feb 72 SW 

Morning glory (Ipomoea tricolor), Apr 100 

Pincushion, Nertera granadensis (g), Aug 64 NC 

Poppies, varieties, sowing tips (f), Sep 58 

Reseeders, choices, Oct 72 

Spring blooms, choices from seed, Jan G3 Bonus 

Summer blooms, choices from seed, Jan G5 Bonus 

Vines, choices from seed, Jan G6 Bonus 

Zinnias, Apr 102 MN 


Arrangements 


Branches, blooming, Mar 12 

Dahlias and berries, Oct 22 

Gerbera daisy, stem cutting tips, Jun 64 
Greens, outdoor containers, Dec 50 NW,MN 
Peonies and cherries, Jun 20 

Ranunculus, poppies, mandarins, Feb 16 
Tomatoes and vines, Sep 16 


Bulbs, 
Bulblike Plants 


Alliums, Oct 78 

Camass (Camassia) (g), Sep 66 NW 

Iris, spuria, tips, Apr 96 

Lilies, OT, hybrids of Oriental and trumpet (g), 
Mar 84 NW 

Living bouquet, Sep 66 SC 

Narcissus, paperwhite, gift-in-a-can, Dec 13 

Spring blooming, Sep 82 NW 

Tulips, underplanted with pansies (g), Oct 66 MN 

Watsonia (g), Oct 68 SC 

Winter blooming choices (g), Oct 68 NW,MN 


Cactus, 
Succulents 


Succulents 
Euphorbia characias wulfenii (g), Feb 70 SC 
slopes (g), Sep 64 SC 
with glass mulch, Jul 72 


Community 
Action 


Salmon-friendly gardening practices (g), 
Jan 53 NW 
School gardens, Sep 71 


Container 
Gardening 


Anchor plant, seasonal fillers, choices, care, 
May 100 

Artisan pots, agave (g), Aug 67 SW 

Bulb choices for spring bloom, Oct 76 

Chair, seat sling filled with soil, plants, Jul 62 SC 

Citrus, choices (f), Dec 43 


Hanging 
blooms, care (g), Apr 102 NC,SC 
water thrifty, sun and shade choices (g), 
Aug 67 MN 
Heath and Chamaecyparis lawsoniana 
‘Treasure’ (g), Jan 53 NW 
Herbs 
culinary with nasturtiums, Mar 82 NW; 
84 MN; Apr 104 NC 
kitchen, Apr 10c Bonus 
Indoor landscapes, six choices (f), Jan 56 
Late-season bloomers, Oct Gi8e Bonus 
Narcissus, paperwhite, gift-in-a-can, Dec 13 
Northwest, cool-season for color (g), Nov 60 NW 
Octopus agave (A. vilmoriniana) and 
underplantings (g), Jan 52 SW 
Plantings with fall foliage, Oct 136 
Pollinator plants, choices, Mar 79 
Sewer tile containers, Apr 104 SW 
Shade choices, Apr 10f Bonus 
Snow bush, Breynia nivosa ‘Roseopicta’ (g), 
Aug 64 SC 
Succulents, Apr 10e Bonus 
Sun choices, Apr 10e Bonus 
Tropical look, foliage, and annuals, Jun 78 
Vegetables, Apr 94 
Window box gardens, tips, care, Apr 10a Bonus 


Crafts, 


Projects 


Chair, seat filled with soil, plants, Jul 62 SC 
Color palettes for plant choices, May 20 
Fall leaves for decorations (f), Oct 80 
Fence, bamboo, Jul 66 
Flower press, microwave, May 86 NC,SW,MN; 
Jun 68 NW 
Grassy nests, easter eggs (g), Apr 102 NW; 104 SC 
Swag, fall leaves, Oct 84 
Window box 
fall leaves, Oct 82 
tiled, Apr 10h Bonus 
Wreath, Chinese pistache, Oct 82 


Design 


Contests 


Mediterranean garden (g), Mar 82 NC,SC 
Western Garden Design Awards, winners (f), 
Feb 51 
details 
Braille path, Feb 66 
materials for screen, Feb 66 
rusted steel replaces wood, Feb 66 
outdoor living 
a park of one’s own, Feb 52 
house within a garden, Feb 54 
patio pleasures, Feb 54 
switchback paths, Feb 53 
regional 
connect to open space, Feb 60 
desert edge, Feb 61 
landscape part of nature, Feb 63 
mountain refuge, Feb 62 
small space 
garden rooms, Feb 58 
geometric layout, Feb 56 
long and narrow, Feb 58 
Moroccan-style courtyard, Feb 56 
play yard (g), Apr 104 NC 





GARDEN 


Designers 


Community, Mia Lehrer + Associates, Mar 12 
Cottage gardens, BloomTown Garden Design, 
Apr 121 
Fence, bamboo, Lotus Valley Nursery, Jul 66 
Formal and informal, Margaret's Enchanted 
Gardens, Apr 104 NW 
Front yard 
Doug Stapleton Garden Design, Apr 88 
Enchanting Plantings, Apr 92 
Healing garden, Molly's Touch Healing 
Environments, Apr 22 
Instant, Jardin du Jour, Jul 54 NW,NC,MN 
Landscape 
Creative Designs, Sep 81 NW 
Green Willow Gardens, Sep 82 NC,SC 
New Directions in Landscape Architecture, 
Sep 77SW, 80 SW 
Sisters Specialty Gardens, Nov 53 
Sonoran Desert Designs, Sep 78 SW, 82 SW 
Theresa Clark Studio, Sep 78 NC,SC 
Mediterranean, Dry Design, Mar 82 NC,SC 
Organic gardens, Craig Murray, Apr 110 
Outdoor rooms, Lynn Robinson, Jun 82 
Paint in landscape 
Ceval Forristt, Jul 68 
Chad Roberts, Jul 74 
Little and Lewis, Jul 74 
Topher Delany, Jul 74 
Path, mosaic leaves, Michelle Derviss, Aug 63 
Patio, mosaic, Kane Design, Aug 62 
Play space, small, T. Delany Inc., Apr 104 NC 
Potager 
Last Detail (g), Sep 66 MN 
Putnam Construction & Landscaping, Mar 58 
Southwest 
Greey/Pickett Partners, Nov 60 SW 
Mojave style, WLB Group, Jul 60 SW 
Spring flowers, Rebecca Serratoni, Oct 66 MN 
Stone obelisk garden, Magic Gardens, Aug 67 SW 
Urban spaces, Mia Lehrer + Associates (t), Mar 12 
Water-wise, mountain, Matrix Gardens, 
May 84 MN 
Western Garden Design Awards, winners (f), 
Feb 51 
details 
GLS Architecture/Landscape Architecture, 
Feb 66 
Jack Chandler & Associates, Feb 66 
T. Delany Inc./Seam Studio, Feb 66 
outdoor living 
Artecho Architecture and Landscape 
Architecture, Feb 54 
Dry Design, Feb 53 
Mia Lehrer + Associates, Feb 52 
Steve Martino & Associates, Feb 54 
regional 
Huetti-Thuilot, Feb 60 
Natural Order Inc., Feb 61 
Noble Design Studio, Feb 62 
Suzman Design Associates, Feb 63 | 


small space 
Bliss Design, Feb 56 | 
Huetti-Thuilot, Feb 58 ' 


Henning/Anderson, Feb 58 
Suzman Design Associates, Feb 56 

















Events 


RIZONA 
lucson, Native Seeds/SEARCH, benefit dinner (g), 
Apr 104 SW 
LIFORNIA 
smeda, garden tour, May 86 NC 
ptos, rhizome sale, Aug 67 NC 
cadia 
fern and exotics show, sale (g), Sep 66 SC 
Holiday Open House (g), Dec 50 SC 
lecture, new plant introductions, Jul 62 SC 
Mediterranean Garden lecture, Nov 62 SC 
pyo Grande, orchid show (g), Mar 84 SC 
eley, plant sale, Apr 22 
bria, centerpiece demonstration (g), Dec 50 SC 
ola, iris show, May 86 NC 
risbad 
festival and garden fair, Oct 68 SC 
orchid auction (g), Jan 53 NC 
armel 
garden tour, May 86 NC 
| TomatoFest, Sep 66 NC 
Claremont 
plant sale, Nov 62 SC 
wildflower walks (g), Mar 84 SC 
‘Corona del Mar 
Holiday Floral Design (g), Dec 50 SC 
pumpkin carving contest, Nov 62 SC 
succulent wreath class, Nov 62 SC 
(Costa Mesa, orchids show (g), Feb 72 SC 
Danville, garden tour, May 86 NC 
Del Mar, home and garden show (g), Mar 84 SC 
East Bay, secret gardens (g), Apr 104 NC 
Encinitas 
_ carniverous plants (g), Aug 67 SC 
Gardens of Lights (g), Dec 50 SC 
| plant sale and herb festival (g), Apr 104 SC 
summer concerts, Jul 62 SC 
cino 
native plant sale, Oct 68 SC 
Tomato Mania (g), Mar 84 SC 
som, garden tour (g), Apr 104 NC 
Bragg, sale and birdwatching, Sep 66 NC 
sno 
garden tour, May 86 NC 
| Noche de las Luminarias (g), Dec 50 NC 
Tomato Festival, Jul 62 NC 
Fullerton 
|__ arboretum workshops (g), Jan 53 NC 
| garden and koi show (g), Apr 104 SC 
Winter Festival (g), Dec 50 SC 
heirloom tomato festival (g), Sep 66 NC 
(Grass Valley, propagation class (g), Jun 68 NC 
Irvine, South African bulb sale (g), Aug 67 SC 
‘ood, fall color garden tours (g), Nov 62 NC 
La Canada Flintridge 
camellia festival (g), Feb 72 SC 
fuchsia show and sale (g), Jun 68 SC 
» Holiday Festival (g), Dec 50 SC 
| lecture (g), Feb 72 SC 
plant sale (g), Apr 104 SC 
Long Beach 
Las Posadas (g), Dec 50 SC 
plant sale (g), Apr 104 SC 
Los Angeles 
garden tours, May 84 SC 
orchid show, Oct 68 SC 
salvias (g), Jun 68 SC 
‘Mendocino, private gardens tour (g), Jun 68 NC 














} 


pa 

fall plant sale, Oct 68 NC 

wildflower show (g), Apr 104 NC 
Northern California, rare fruit grower scion 

exchange (g), Jan 53 NC 





Oakland, orchid sale, May 86 NC 
Orange 
Persimmon Party (g), Nov 60 SC 
sweet pea festival, Sep 66 SC 
Palm Desert, fall plant sale, Nov 62 SC 
Palo Alto 
changing gardens art display (g), Jun 68 NC 
garden tour, May 86 NC 
worm-composting class (g), Nov 62 NC 
Palos Verdes 
Dahlia show (g), Aug 67 SC 
demonstrations (g), Jan 53 NC 
Paso Robles, basil festival, Jul 62 NC,SC 
Petaluma, Holiday Open House (g), Dec 50 NC 
Pomona, garden tour, May 86 SC 
Redwood City 
camellia show, Feb 72 NC 
Peninsula Orchid Society show (g), Jan 53 NC 
Riverside 
Art Alive (g), Mar 84 SC 
botanic garden tour (g), Jun 68 SC 
demonstrations (g), Jan 53 NC 
fall plant sale, Oct 68 SC 
plant sale (g), Apr 104 SC 
Roseville, garden tour, May 86 NC 
Ross, garden tour, May 86 NC 
Sacramento 
garden tour, May 86 NC 
Landscape Expo, Feb 72 NC 
San Diego 
cactus and succulent show and sale (g), 
Jun 68 SC 
camellia show (g), Feb 72 SC 
plumeria show and sale, Sep 66 SC 
San Francisco 
Bouquets to Art (g), Mar 84 NC 
Celebrazione di Italia, Oct 68 NC 
flower & garden show (g), Mar 84 NC 
Ikebana 2003 (g), Apr 104 NC 
San Juan Bautista, cactus and succulent show (g), 
Apr 104 NC 
San Juan Capistrano 
garden and art festival (g), Jun 68 SC 
plant sale, Apr 22 
San Luis Obispo 
garden festival, May 86 SC 
holiday decorations demo, Noy 62 SC 
San Mateo County, plant grower tours, Jul 62 NC 
Santa Barbara, plant sale, Sep 66 SC 
Santa Clara 
camellia show, Feb 72 NC 
wildflower show (g), Apr 104 NC 
Santa Cruz 
fall plant sale, Oct 68 NC 
lecture series (g), Jan 53 NC 
Santa Rosa, garden tour, May 86 NC 
Sebastopol, sweet pea tour (g), Jun 68 NC 
Sun Valley 
plant sale (g), Jun 68 SC 
poppy day (g), Apr 104 SC 
Tehachapi 
autumn plant sale, Sep 66 SC 
lecture, workshop, Jul 62 SC 
Valley Center, lavender festival, May 86 SC 
Woodside, Filoli at Home (g), Nov 62 NC 
COLORADO 
Denver, plant and book sale, Apr 22 
OREGON 
Eugene, wildflower festival and plant sale, Apr 22 
Portland, Yard, Garden & Patio Show (4g), 
Feb 72 NW 
WASHINGTON 
Seattle, Northwest Flower & Garden Show (g), 
Feb 72 NW 


Fruits, 
Nuts 


Orchard fruit, choices, Las Vegas trial (g), 
Feb 72 SW 
Persimmons, Nov 60 SC 


Garden 


Plans 


Border, fall bloom, Oct G18h Bonus 
Evergreen screen (g), Sep 64 NW 
Potager, Mar 62 

Raised beds, Mar 68 

Tropical foliage container, Jun 78 


Ground 
Covers 


Evergreen, mounding, Euonymus radicans 
‘Kewensis’, May 86 NW 
Mountain, choices, Sep 80 MN 


Herbs 


Basil, choices and care, May 130 
Culinary, in pots (g), Apr 104 NC 

Pot, plant choices (g), Mar 82 NW; 84 MN 
Savory, Aug 71 

Tea, varieties, Mar 66 


House 
Plants 


Bromeliads, choices, Dec 49 SW,MN; 50 NC 
Hydrangea ‘Shooting Star’, tips, Dec 49 NW,NC,SC 
Indoor landscapes, six choices (f), Jan 56 


Landscaping 


California, fall planting, design tips, choices (f), 
Sep 76 NC,SC 
Cottage gardens 
Robert Cornell, Apr 122 
types, effects (f), Apr 118 
Design tips, grooming tools, easy ideas (g), Nov 53 
Drought-tolerant, front yard (g), Mar 82 MN 
Entry garden 
Denver (g), Feb 72 MN 
forest edge (g), Oct 66 NW 
pergola, berms, natives (g), Feb 70 SW 
red and pink (g), Sep 66 NW 
Formal and informal (g), Apr 104 NW 
Front yard, three strategies (f}, Apr 86 
Gardens 
kids and dogs , Mar 74 
tea, Mar 66 
vegetable, Mar 68 
Hacienda style, Cliff May home, Jul 60 SC 
Instant, Two-day makeover (f), Jul 54 NW,NC,MN 
Japanese, garden with raked-gravel pond (g), 
Oct 66 NC 
Kitchen, Alaskan crops, Jul 62 NW 
Large-leafed plants, choices, Apr 112 
Lighting, holiday 
garden, Dec 50 SW 
lights and techniques, Dec 16, 79 
Mediterranean, award winning (g), Mar 82 NC,SC 
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Mirror, garden focal point, May 84 NC,SC; 
107 MN; Jun 68 SW 
Mountain 
bulbs and perennials, Temple Square (g), 
Nov 60 MN 
cool-toned plants grow in sun, Sep 64 MN 
drought-proof choices, Jul 62 MN 
entry patio (g), Jun 68 MN 
fall planting, design tips, choices (f), 
Sep 76 MN 
flower gardens, shared (g), Aug 64 MN 
Ketchem, flowers and vegetables, May 78 
potager (g), Sep 66 MN 
Russell hybrid lupines (g), Jun 68 MN 
tulips underplanted with pansies (g), 
Oct 66 MN 
water-wise landscape, May 84 MN 
Northwest 
fall planting, design tips, choices (f), 
Sep 76 NW 
Hawaiian style (g), Aug 64 NW 
Mediterranean garden in asphalt driveway, 
Jul 60 NW 
Organic gardening, success tips, Apr 110 
Outdoor rooms, Jun 68 NC 
Outdoor rooms, tranquil space, tips, Jun 82 
Paint, color as garden backdrop, Jul 74 
Party gardens 
elements (f), Jun 86 
lights, details, Jul 68 
planning bloom for special event, 
Jul 60 NC 
Play yard, small space (g), Apr 104 NC 
Potager, vegetables and herbs, Mar 58 
Roof garden (g), Apr 104 MN 
Roses, companions, Jan 49 
Shade plants, large-leafed, Apr 112 
Side yards, two uses, strategies, Jun 72 
Slope, purple, green and white (g), Sep 64 NC 
Southern Calif., cactus bed with ice plant (g), 
Oct 66 SC 
Southwest 
bougainvillea on a slope, varieties (g), 
Aug 64 SW; 67 SC 
courtyard from driveway (g), Oct 66 SC 
desert island, May 84 SW 
fall planting, design tips, choices (f), Sep 76 SW 
herbs around dry creek (g), Jun 67 SW 
mojave-style plant choices, Jul 60 SW 
natives, brittlebush, bunny ears, deer grass (g), 
Nov 60 SW 
obelisks, stone, as garden art (g), Aug 67 SW 
water-thrifty plants (g), Sep 64 SW 
Water-wise, bright colors, California classics (g), 
Jun 67 NC,SC 


Lawns, 
Grasses 


Gross gardens, choices, tips (f), Oct 58 
Grasses, between flagstone (g), Sep 66 SW 
Grasses, low-maintenance, Mar 74 





Native 
Plants 


California choices, Nov 94 NC,SC 

Choices, planting tips (f), Nov 90 

Gaillardia aristata, blanket flower, unthirsty, 
May 86 SW 

Lewis & Clark specimens, seven natives (g), 
Jun 67 MN 

Mountain choices, Nov 94 MN 

Pacific Northwest choices, Noy 94 NW 

Pollinators, choices, Mar 79 

Southwest choices, Nov 94 SW 

Tagging, prevent pliant theft (g), Oct 68 SC 

Wildlife friendly plants, Apr 22 


Nurseries, 


Seed Sources 


Accessories, garden, Dig (g), Dec 50 SC 
Agaves, aloes, ice plants (g), Oct 66 SC 
All America Selections, 2003, Jan 52 
Alliums, Oct 78 
Annuals 
reseeding, Oct 72 
seed sources, Jan G8 Bonus 
Babiana, Sep 66 SC 
Bulbs, winter blooming, Oct 68 NW,MN 
Camass, Sep 66 NW 
Costa Rican butterfly vine, Dalechampia 
dioscoreifolia, Jul 62 NW 
Delphiniums, shorter plant, New Heights Mix, 
May 86 NW 
Devil’s claw (Proboscidea), Jun 68 SW 
Gaillardia aristata, May 86 SW 
Garlic, hardneck (g), Oct 68 NW 
Gourds, Luffa aegyptiaca, Jul 62 SW 
Grass seeds and plugs (g), Sep 66 SW 
Harison’s yellow rose, Jun 68 SW 
Herbs, for tea, Mar 66 
High elevation 
perennials, May 80 
vegetables, May 80 
Hydrangeas, Jun 68 NC 
Iris, spuria, Apr 96 
Lavender, dwarf, May 
Lemon grass, Jun 84 
Lettuces, Sep 73 


Lilies, OT, hybrids of Oriental and trumpet (g), 


Mar 84 NW 

Mesclun, Sep 73 

Morning glories, Apr 100 

Nurseries 
Bonsai Nursery, Colo., Nov 62 MN 
City Floral Greenhouse and Garden Center, 

Colo., (g), Feb 70 MN 
Cottage Garden Nursery, Calif., May 86 SC 
Garden stores, accessories, Wash., Mar 78d 
Seattle 

Mystic Gardens, Calif., Jul 62 SC 
Papaya Tree Nursery, Calif., May 86 SC 
Plants for the Southwest, Ariz. (g), Feb 72 SW 
Garden Source Central, Calif. (g), Mar 84 NC 
Tera’s Garden, Ariz., Oct 68 SC 

Orchids, Doritaenopsis, Jul 62 NC 

Organic seeds (g), Apr 104 SC 

Palms, Jul 58 SC,SW 

Penstemon, Jun 68 MN 

Peonies, herbaceous and tree, May 84 NW 


GARDEN 





Perennials 
Edelweiss, Jul 62 MN 
Montana Perennial Farms, Jul 60 MN 
Poppies, Sep 62 
Rabbitbrush (g), Sep 66 SW,MN 
Roses 
‘Lady Banks’ (g), Mar 82 SW 
mail sources, Jan 50 
Savory, Aug 71 | 
Sparaxis, Sep 66 SC { 
Specialty seeds, Ornamental Edibles (g), Feb 72 NC’ 
Star fruit, May 86 SC | 
Sulfur flower, Jul 62 SW { 
{ 
f 


Tomatoes, ‘Sunset’s Red Horizon’ (g), 
Sep 66 NW,NC,SC 
Topiary, Rabbit Shadow Farm (g), Mar 84 MN 
Tulips (g), Oct 68 NW 
Vegetables | 
healthful choices, Mar 72 i 
hot weather choices, May 92 4 
Watsonia, Oct 68 SC 
Willow, dappled, (Salix integra ‘Hakuro Nishiki’) 
(g), Apr 104 NW } 
Wine cups, poppy mallow, Callirhoe invyolucrata (g), || 
Aug 67 MN | 
Witch hazel (g), Feb 70 NW 
Zinnias, Apr 102 MN 


Paths, 
Paving i 


Path, mosaic leaves, tips, Aug 62 
Patios 
small, for parties, Mar 80 
mosaic paving, Aug 62 


Perennials 


Agastache foeniculum ‘Golden Jubilee’, 

2003 All-America Selections (g), Jan 52 
Aster cordifolius ‘Little Carlow’ (g), 

Oct 68 NC,SC,MN 
Astilbe, shade (g), Jun 67 NW j 
Campanula ‘Wonder Bells Blue’ (g), | 

Mar 84 NW,NC iy 
Chrysanthemum, after-bloom care, Nov 60 NC,SC ( 
Cool-season, for color (g), Nov 60 NW | 
Deer resistant, under oaks (g), Nov 62 NC,SC | 
Delphiniums, shorter plants, May 86 NW j 
Dianthus, ‘Corona Cherry Magic’, 2003 All-America || 
Selections (g), Jan 52 { 
Edelweiss, Jul 62 MN { 
Gazania krebsiana Tanager’, drought-tolerant, ( 

May 86 MN he 
Hardy, choices, Montana Perennial Farm, | | 

Jul 60 MN i 
Late-season bloomers, Oct G18c Bonus | h 
Lemon grass, (Cymbopogon citratus), growing tips, | 

Jun 84 iy 


Lupines, Russell hybrid, care, Jun 68 NW iW 
Morning glory (Ipomoea indica), Apr 100 | 
Mountain, choices, Sep 80 MN ; hs 


Penstemon eatonii, firecracker penstemon (t), J 
Jun 68 MN 


' 

M 

Poppies, varieties, sowing tips (f), Sep 58 
Rock garden plants, alpines, Sep 82 NW hy 
Rudbeckia hirta ‘Prairie Sun’, 2003 All-America lie 


Selections (g), Jan 52 t ‘ 
Sulfur flower, Eriogonum umbrellatum, Jul 62 SW 
Wine cups, poppy mallow, Callirhoe involucrata (g), 
Aug 67 MN ly 
Winter display with snow (g), Jan 53 MN | 








I 
| Arizona-Sonora Desert Museum, gardens and 
| zoo, Jun 10e Bonus 
| Nature Conservancy wildflowers (g), Mar 84 SW 
CALIFORNIA 
bAnaheim, Disney's California Adventure, gardens, 
Jun 10g Bonus 
sadia, Grace Kallam Perennial Garden, 
| Feb 70 SC 
Carpinteria, Island View Nursery, garden art, 
Sep 20 
‘Claremont, Rancho Santa Ana Botanic Garden (t), 
| Jun 24 NC,SC,SW 
Disneyland, gardens, Jun 10g Bonus 
'Escondido, San Diego Zoo’s Wild Animal Park, 
Jun 10d Bonus 
no, Discovery Center, Dec 50 NC 
roy, Bonfante Gardens Family Theme Park, 
» Jun 10f Bonus 
‘Los Angeles, Grace Kallam Perennial Garden, 
grasses (g), Jun 68 SC 
San Diego, zoo and gardens, Jun 10c Bonus 
in Francisco 
Golden Gate Park conservatory reopens (g), 
Sep 66 NC 
San Francisco Zoo, gardens, Jun 10e Bonus 
Santa Clara, Paramount's Great America, 
Jun 10f Bonus 
southern California, The Flower Fields, gardens 
(g), Mar 84 SC 
Wallejo, Six Flags Marine World, park and 
gardens, Jun 10c Bon 
Walnut Creek, The Gardens at Heather Farm 
| (t), Jun 24 
COLORADO 
‘Colorado Springs 
Cheyenne Mountain Zoo, gardens, Jun 10e Bonus 
| Utilities Xeriscape Demonstration Garden, 
Sep 78 MN 
Denver 
Denyer Zoo, gardens, Jun 10b Bonus 
Six Flags Elitch Gardens, Jun 10g Bonus 
Wail, Betty Ford Alpine Gardens (t), 
| Jun 24 NW,SW,MN 
MONTANA 
Billings, ZooMontana, sensory garden, 
/ Jun 10g Bonus 
INEVADA 
Henderson, Ethel M. Chocolate Factory & Botanical 
Gardens (g), Apr 102 SW 
as Vegas, Desert Demonstration Garden (t), 
Jun 24 
INEW MEXICO 
uquerque, Albuquerque BioPark, gardens, 
Jun 10g Bonus 
ASHINGTON 
(Bellevue, Bellevue Botanical Garden (t), 
_ Jun 24 NW,NC,SC,MN 
iatonville, Northwest Trek Wildlife Park, gardens, 
Jun 10e Bonus 
|Everett, Evergreen Arboretum & Gardens, 
| maple display (g), Oct 68 NW 
punt Vernon, discovery garden by Master 
| Gardeners, May 86 NW 
‘Seattle 
| Pacific Rim Bonsai Collection, Mar 78h Seattle 
Seattle Center, gardens, Jun 10f Bonus 
Volunteer Park Conservatory, head gardener 
tips, Nov 78L Seattle 
_ Woodland Park Zoo and gardens, 
Jun 10c Bonus 





Publications, 


References 


Books 

Alpine Plants of North America (g), Feb 72 MN 

Amaryllis (g), Dec 50 NC 

Best Perennials for the Rocky Mountains and 
High Plains, Dec 50 MN 

Celebration of Herbs (g), Aug 67 SC 

Contain Yourself (g), Aug 67 NC 

Flora: A Gardener's Encyclopedia (g), 
Dec 50 NW,SW 

Gardening in the Northwest (g), Feb 72 NW 

Gardens for the Soul (g), Dec 50 NC 

Insects and Gardens (g), Feb 72 SC 

Melons for the Passionate Grower (g), Dec 50 NC 

Native Plants for High Elevation Western 
Gardens, Aug 67 SW,MN 

Succulents for the Contemporary Garden (g), 
Aug 67 NC 

Temple Square Gardening, Nov 60 MN 

The Grape Grower: A Guide to Organic 
Viticulture (g), Dec 50 NC 

The New Book of Salvias: Sages for Every 
Garden, Jul 62 NC; Sep 66 SC 

Wildlife Pest Control Around Gardens and 
Homes (g), Jan 53 SC 

Xeriscape Maintenance Journal: Evidence of 
Care, Volume Il, Feb 72 MN 

Web sites 

clean local waters, park, beach Mar 12 

National Gardening Association, Sep 71 

plant-swapping party tips (g), Aug 67 NW 

school garden, Mar 12 

tree planting, Mar 12 


Roses 


Climbing ‘Mme Alfred Carriere’ (g), Jan 53 NC 
Rosa banksiae ‘Lutea’, desert choice (g), Mar 82 SW 
Rosa x harisonii, Harison’s yellow rose, Jun 68 SW 
Tips for prize blooms, Jun 68 NW 

Varieties, care, companions (f), Jan 46 


Shrubs 


Cool-season for color (g), Nov 60 NW 
Deer resistant, under oaks (g), Nov 62 NC,SC 
Devil’s claw (Proboscidea) (g), Jun 68 SW 
Evergreen screen, dwarf conifers (g), Sep 64 NW 
Hydrangea 
oakleaf, (H. quercifolia ‘Snowflake’), for shade 
(g), Jun 68 NC 
‘Shooting Star’ (g), Dec 49 NW,NC,SC 
Late-season bloomers, Oct G18f Bonus 
Lavender, dwarf, choices, May 104 NW,NC,SC 
Mountain, choices, Sep 80 MN 
Northwest, low-maintenance, Mar 74 
Peonies, May 84 NW 
Poinsettia, ‘Strawberries and Cream’ (g), 
Dec 50 NW,SC,SW,MN 
Rabbitbrush, Chrysothamnus nauseosus, 
Sep 66 SW,MN 
Roses, choices, care, Jan 46 
Saskatoon serviceberry (Amelanchier 
alnifolia) (g), Nov 62 NW 
Snow bush, Breynia nivosa ‘Roseopicta’ (9), 
Aug 64 SC 
Texas mountain laurel (Sophora secundiflora) (g), 
Mar 84 SW 
Willow, dappled, (Salix integra ‘Hakuro Nishiki’) 
(g), Apr 104 NW 
Witch hazel, (Hamamelis x intermedia) 
winter blooming (g), Feb 70 NW 


Soils, 


Amendments 


Soils 
California, Sep 79 NC,SC 
Northwest, Sep 80 NW 
Southwest, Sep 79 SW 


Structures, 


Planters 


Dog tunnel, through planting mound, Jul 62 NC 
Gazebo, metal and fabric panels, outdoor dining 
room (f), Aug 58 
Path, edged with blooms (g), Jun 68 SC 
Planters, mosaic, Aug 67 SC 
Steps, garden, mosaic (g), Nov 62 MN 
Tepee 
tomato poles, Apr 98 
vines from seed (g), Feb 72 NC,SC 
Trellis 
horizontal, plastic mesh (g), Aug 67 NC 
rebar, Nov 62 SW 
Wall, stacked stone extends growing season, 
May 78 


Techniques, 
Maintenance 


Back to basics 
control moss and algae, Nov 63 
fall planting benefits, Sep 68 
irrigate young trees, Jul 64 
pesticide safety, Aug 68 
plant a bare-root rose, Jan 54 
plant corn in blocks, May 88 
propagate through ground layering, Apr 106 
prune for swags, boughs, Dec 52 
sow fine seeds, Feb 74 
sow onions from seed, Oct 70 
tree pruning tips, Jun 70 
tulip feeding, Mar 86 
Bulbs, plant in pots, Oct 76 
Cymbidiums, planting tips (g), Feb 70 NC 
Garden checklist 
monthly regional guide, Jan 54 
monthly regional guide, Feb 74 
monthly regional guide, Mar 86 
monthly regional guide, Apr 106 
monthly regional guide, May 88 
monthly regional guide, Jun 70 
monthly regional guide, Jul 64 
monthly regional guide, Aug 68 
monthly regional guide, Sep 68 
monthly regional guide, Oct 70 
monthly regional guide, Novy 63 
monthly regional guide, Dec 52 
Gopher-proof, beds with hardware cloth (g), 
Mar 84 NC, SC 
Hydrangea cuttings, May 90 
Low-maintenance garden, Mar 77 
Parties, planning bloom for special event, 
Jul 60 NC 
Planting 
annuals and groundcovers, Sep 83 NC,SC 
fall, balled-and-burlapped shrubs and trees, 
Sep 83 NW 
fall, container-grown plants, Sep 83 NW,NC,MN 
perennials from 4-inch pots, Sep 83 MN 
Prolong bloom, late season, Oct G18h Bonus 
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Seeds 
sow in the ground, Jan G8 Bonus 
start in containers, Jan G8 Bonus 
Vegetables, raise in waffle-beds in southwest, 
Jul 62 SW 


Tools, Equipment, 
Products 


Products 

containers, Riverside Plastics (g), Aug 67 MN 

garden art, Inner Gardens (g), Jan 53 NC 

glass mulch, Jul 72 

Microfleur, May 86 NC,SW,MN 

plastic mesh (g), Aug 67 NC 

plastic mulches, floating row covers and 
shadecloth, Apr 108 

remote sensing weather instruments (g), 
Jan 53 NW,SW,MN 

Safer Moss & Algae Killer & Surface Cleaner, 
Nov 63 

terra-cotta pots (g), Jan 52 NC 

Tools 

axe and tool sharpener, Jan 53 NC,SW,MN 

detachable heads, Interlocken, mix-and-match, 
Sep 66 SW,MN; 62 NW 

gift choices, Dec 52 NC 

hedge trimmers, electric, Jun 76 

Japanese blades (g), Jan 53 NC 

string trimmers, electric, Jun 76 

weeder, Diggit2 (g), Feb 72 NC; 
Apr 104 NW,SW,MN 


Trees 


Avocado, Guatemalan-type, ‘Holiday’, 12-foot tree, 
Jul 62 SC’ 
Bonsai, Mar 78h Seattle 
Citrus, choices, care (f), Dec 43 
Conifers 
accent choices, spill and drip (f), Dec 74 
dwarf, Sep 82 NW 
Evergreen screen, dwarf conifers (g), Sep 64 NW 
Fall color choices, Oct 85 
Fall foliage, choices, Sep 82 NW 
Hedges 
Dwarf Alberta spruce (Picea glauca albertiana 
‘Conica’), Dec 75 
Irish yew (Taxus baccata), Dec 75 
Italian cypress (Cupressus sempervirens), 
Dec 75 
Leyland cypress, (x Cupressocyparis leylandii), 
Dec 75 
Irrigate, Jul 64 
Los Angeles Department of Water and Power, 
free trees (g), Oct 68 SC 
Low-pollen, choices, Oct 26 
Mountain, choices, Sep 82 MN 
Oaks, deer-resistant plantings (g), Nov 62 NC,SC 
Palms, garden types, care (f), Jul 54 SC,SW 
Pruning tips, Jun 70 
Rapid growth, 15 choices, Nov 58 
Red cap gum (Eucalyptus erythrocorys), fall color 
(g), Nov 62 SW 
Root damage from construction, avoiding, May 96 
Saskatoon serviceberry, (Amelanchier ainifolia) (g), 
Oct 68 MN 
Stumps, planting in, Jul 62 NW 





Tropicals, 
Subtropicals 


Cymbidium ensifolium, early-blooming (g), 
Oct 68 NC 

Cymbidiums (g), Feb 70 NC 

Orchids, Doritaenopsis, Jul 62 NC 

Palms, hardy choices, care, May 24 


Vegetables 


Container grown, choices, Apr 94 
Eggplants, when to pick, Aug 67 NW,NC 
Hot weather, tips, choices, May 92 
Lettuces and greens, mixes, Sep 73 
Peppers, when to pick, Aug 67 NW,NC 
Potager garden, Mar 58 
Raised beds 
with sunscreens, Apr 104 SW 
choices, nutrient rich, Mar 68 
Shade cloth protection in southwest (g), Oct 68 SC 
Summer squash, ‘Papaya Pear’, 2003 All-America 
Selections (g), Jan 52 
Tomatoes 
choices, grow on tepee, Apr 98 
‘Sunset’s Red Horizon’ (g), Sep 66 NW,NC,SC 


Vines 


Choices, from seed, Jan G6 Bonus 

Clematis, on fence, Jul 62 MN 

Costa Rican butterfly vine, Dalechampia 
dioscoreifolia, Jul 62 NW 

Gourds, Luffa aegyptiaca, grow and use as sponge, 
Jul 62 SW 

Humulus lupulus ‘Aureus’, golden hop on arch (g), 
Apr 104 MN 

Mascagnia, orchid vine, May 86 SW 


Water 
Features 


Fountain 
plug-in, Aug 64 NC; 66 NW,SC,SW,MN 
wall, with floating urns, Sep 108 


Watering 


Drought-fighting tactics, ten, May 104 SW,MN 
Gray water, May 86 MN 
Salmon-friendly gardening practices (g), 

Jan 53 NW 





rr en a i i — 


























it 


\Architecture 


| Barn house, unwanted land (f), Sep 94 

1B dget dream house, raw land to home (f), Feb 94 
Bunkhouse and cookhouse (f), Nov 99 

Curves, waves in home, Jun 130 

) Desert living, indoor-outdoor (f), May 110 

) Hay-shed house, recycled materials, Apr 140 

Idea house, Los Gatos 

cool and contemporary (f), Oct 112 

warm and colorful (f), Oct 96 


|Light-grabbing house, Apr 138 


Bathrooms 


) Counter top materials, stone alternative, Nov 108 
‘Idea house, Los Gatos 

cool and contemporary, Oct 121, 122 

warm and colorful, Oct 102 

Master, four spa retreats (f), Jan 66 

)Mirror, framed, on track (g), Sep 102 

Shower, outdoor Lightscreen panels (g), Aug 110 


iBedrooms 


\Bedding, cornstarch fiber, environmentally friendly, 
Mar 124 

Bunk, toe-to-toe, Nov 78 

Bureau and bookcase, divider, Mar 122 

(Closets, design tips, May 166 

\Headboard, accent wall, Mar 122 

\idea House, Los Gates 

cool and contemporary, Oct 121, 122 

warm and colorful, Oct 102, 104 

\Master suite, pop-up, Dec 82 








Before 
and After 


‘Accent wall, photographs and artwork, Nov 104 
edroom, master suite, pop-up, Dec 82 

age, kitchen and patio area, Mar 120 
Kitchen, airy and bright, Sep 112 

(Open and brighten, indoor-outdoor flow (f), Jul 96 
\Restoration, A. Quincy Jones, Mar 112 


Building 
Materials 


dobe home, Jan 78 
intertops, manufactured, Nov 108 
Environmentally friendly (f), Mar 102 
oring, EcoTimber, certified woods, Dec 14 
‘Medium density fiberboard, MDF, wood 
| alternative, Feb 104 

es, decorative glass, styles and sources, Apr 162 









Design Contests, 


Awards 


‘Interior Design Awards 
banquette, Apr 175 
| bathrooms, Mar 111 
Western Home Awards, call for entries (g), Jan 80 
estern Home Awards, winners (f), Aug 85 
Land use F 
boulevard lot, Los Angeles, Calif., Aug 98 
landscape preservation, Lopez Island, 
Wash., Aug 85, 100 





Planned Community 
Breckenridge, Colo., Aug 88 
lofts, Longmont, Colo., Aug 104 


Resource-efficient 
hillside getaway, Healdsburg, Calif., 
Aug 92 
straw-bale, Mill Valley, Calif., Aug 96 
Restoration 


Gregory Ain, Los Angeles, Calif., Aug 94 

San Francisco, Calif., Aug 90 

Urban courtyard, Venice, Calif., Aug 86 
View 

aspens, Wilson, Wyo., Aug 106 

maximize, Bellevue, Wash., Aug 102 


Designers 


Attic remodel, Moberg Epstein Architects, Nov 78 
Backsplashes 
Arkin Tilt Architects, Feb 100 
Butler Armsden Architects, Feb 100 
Hauser Architects, Feb 100 
Backyard building, Karreman + Associates, 
Sep 116 
Bathrooms 
Beth Slifer, Mar 111 
Inside Out Design and Build, Mar 111 
Bedroom, Mithun, Mar 122 
Cabin, BOORA Architecture, Sep 110 
Chairs, outdoor, styles, Jul 20 
Curve, motif in home, L. Kershner Design, Jun 130 
Decks 
Charles Debbas, Jul 84 
Pacific Northwest Construction, Jul 84 
Fences, Alejandro Ortiz Architects, Jun 132 
Fireplaces, outdoor 
Michael Yandle, Jun 124 
Nicki Moffat, Jun 124 
Thomas Bateman Hood, Jun 124 
Tracey Adams, Jun 124 
Glass tile 
Janice Stone Thomas, Apr 166 
Thomas B. Hood, Apr 162 
Home office 
Harrell Remodeling, Sep 104 
Navarra Consultants, Sep 105 
Satterberg Design, Sep 105 
Houses 
adobe, Johnston Marklee & Associates, Jan 78 
barn, Sutton Suzuki Architects, Sep 94 
budget, Bainbridge Architects Collaborative, 
Feb 94 
hay-shed, Carney Architects, Apr 140 
Kitchens 
Catherine Macfee & Associates Interior Design, 
Apr 175 
Butler Armsden Architects, Mar 124; Apr 148 
Guthrie + Buresh Architects, Apr 160 
Jonathan Feldman, Mar 120 
Knorr Architecture, Sep 112 
Melander Architects Inc., Jan 84 
Land use, urban boulevard, PXS, Aug 98 
Landscape preservation, Cutler Anderson 
Architects, Aug 85, 100 
Light-grabbing, Moberg Epstein Architects, Apr 138 
Master suite, Schwartz and Architecture, Dec 82 
Planned community 
lofts, Studio Completiva, Aug 104 
small parks, Wolff Lyon Architects, Aug 88 
Poolside shed, FHIG Inc., Jun 121 
Recycled materials, J.A.S. Design-Build, Mar 104 
Remodel 
open and brighten, Walter Metez, Jul 96 
two-staged, Sant Architects, Jun 114 


Resource efficient 
Arkin Tilt Architects, Aug 96 
Cartmell/Tam Architects, Mar 105 
Siegel & Strain Architects, Aug 93 
Restoration 
A. Quincy Jones, Cory Buckner, Mar 112 
Gordon Olschlager, Aug 94 
Retro, Lotta Jansdotter, Jan 12 
Row house, Nick Noyes Architecture, Aug 90 
Stamp projects, A Day in May Design, Jun 22 
Storage walls 
Aleks Istanbullu Architects, Jan 86 
House + House Architects, Jan 88 
Rebecca Schnier Architects, Jan 89 
SKB Architects, Jan 88 
Swimming pool, Sonoran Desert Design, Aug 109 
Urban, courtyard in dense neighborhood, 
Steven Ehrlich Architects, Aug 86 
Vacation bunkhouse, Green Partners Architecture 
and Design, Nov 99 
View, maximize 
The Miller/Hull Partnership, Aug 102 
Will Bruder Architects, Aug 106 
Water rail, Greg Trutza, Jun 122 
Western Home Awards, winners (f), Aug 85 
Western Interior Design Awards, bathrooms, 
Mar 111 


Doors, 
Entries 


Door bells, alternative, Mar 16 
Doors 
entry, steel-clad, Sep 101 
sliding, Raydoor, Sep 102 
Entries, seasonal pumpkins, plants, Oct 136 
Idea House, Los Gatos 
cool and contemporary, Oct 116 
warm and colorful , Oct 98 


Fireplaces, 
Woodstoves 


Fireplace facade, remodeled, how-to, Nov 102 
Fireplaces 
fit-anywhere, zero-clearance, Apr 146 
outdoor, choices, basics, Jun 124 


First Home 


Developer home, advice for new community, 

May 148 
How-to: agents, financing, goals, details, May 138 
Kitchen remodel, enlist help, May 142 
Open walls, add storage and color, May 140 
Remodel hints, May 145 


Furniture 


Director, chair slipcovers (g), Jun 122 
Outdoor, chair styles, Jul 20 


Heating, 
Cooling 


Fireplace, fit anywhere, Apr 146 
Water heater, tankless, Feb 108 
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Home Offices 


Alcove, Apr 156 
Attic remodel, Nov 78 
Kitchen 
antique furniture, Sep 105 
three work stations, Sep 104 
Living room, tansu-inspired, Sep 105 


Interior Design, 
Decorating 


Accent wall, photographs and artwork, Nov 104 
Alcoves, display, Apr 156 
Art displays, inexpensive choices, May 164 
Color, ceiling color choices, Feb 106 
Door and cabinet pulls, Bauer pottery, Sep 102 
Flooring, paint floor canvas, Apr 152 
Mirrors, create light, May 22 
Pillows, fabrics for outdoors (g), Jun 122 
Tabletop 
felt placemats, silk screening, Jan 12 
glassware, painted, Aug 112 
leaf-shaped placemats, Apr 150 
picture frame vase, Apr 148 
trays, wood veneer (g), Jan 80 


Kitchens 


Appliances, choices and considerations, May 162 
Backsplashes, three choices, Feb 100 
Banquette, nook, Apr 175 
Cottage, remodeled, Mar 120 
Counter top materials, stone alternative, Nov 108 
Curtain, divides dining area, Jan 84 
Diary of a remodel, May 150 
Idea House, Los Gatos 
cool and contemporary, Oct 116 
warm and colorful, Oct 96 
Island, open shelves, Mar 124 
Remodeled, airy and bright, Sep 112 
Storage wall, Apr 148 
Table, rolling farmhouse, stainless, May 172 


Lighting 


Decorative, holiday choices, Dec 16 
Fixtures, contemporary (g), Oct 134 
Fluorescent, contemporary (g), Oct 134 
Outdoor 

floating candles (g), Aug 110 

holiday choices, wrapping lights, Dec 79 


Outdoor Structures 
& Features 


Backyard building, multifunctional space, Sep 116 
Barbecues, three choices, Jul 102 
Compost center, plans, Mar 117 
Decks 
designs, materials, maintenance (f), Jul 84 
low-maintenance, composite lumber, May 170 
Desert, elements for outdoor living, May 110 
Fences, staggered for entry privacy, Jun 132 
Fireplaces, outdoor, choices, basics, Jun 124 
Plant stands, screen fence, May 168 
Rooftop, Zen garden (g), Jan 80 
Scrabble, patio board game (g), Jul 101 
Shed to poolside haven, Jun 121 





Shower 

Lightscreen panels (g), Aug 110 

rock slab, desert, May 115 
Swimming pool, negative edge (g), Aug 109 
Water rail (g), Jun 122 


Painting, 
Wallpaper 


Chips, 18-by 24-inch, Mar 124 
Glass, back-painted for tabletop, Aug 24 
Paint, environmentally friendly, Rodda Paint, Aug 110 
Painting 
ceiling color, choose, Feb 106 
floor mat, Apr 152 
horizontal stripe technique, May 158 
minicube technique, May 156 
wainscoting technique, May 158 


Play Structures, 
Toys 


Sandbox and playhouse, Apr 168 
Scrabble, patio board game (g), Jui 101 


Projects, Crafts, 
Woodworking 


Crafts, 
cards, stamped and decorated, Dec 67 
fire starter, gift, Dec 66 
garland rope light and dried corn husks, 
Oct 133 
jellybean stripes, Apr 21 
leafy swag, Oct 84 
leafy wreath, Oct 82 
pumpkins, foam with tap lights, Oct 19 
Valentine, stamped wafers, Feb 102 
Valentine candywrapper, Feb 102 
Projects 
centerpiece, floral with textured vase, Dec 88 
container for paperwhites, Dec 13 
fireplace fagade, remodeled, how-to, Nov 102 
floor canvas, painted, Apr 152 
glassware, painted, Aug 112 
Halloween, glow-in-the-dark candy pails, Oct 24 
napkins, embroidered, Dec 88 
place holder, glass ornament, Dec 88 
stationery made with stamps, Jun 22 
tabletop 
centerpiece, bamboo, Nov 106 
felt table settings, silk screen, Jan 12 
napkin ring, eucalyptus and wire, Nov 106 
wrapped nuts in tins, waxed paper, Nov 19 
wrapping paper, recycled choices, Dec 18 
wreath, paper-clipped cards, Dec 67 
Woodworking 
cabinet, bulletin board door, Jan 82 
compost center, Mar 117 
playhouse, Apr 168 


Publications 


Books 
Complete Deck Book, May 170 
Web sites 
cities, demographics, May 163 
Green Home (t), Jun 22 
home financing, May 163 
paint and flooring tips, May 163 
remodeling advice, May 163 


HOME 


Recycling | 


Environmentally-friendly building materials (f), 
Mar 102 

Flooring, EcoTimber, Dec 14 

Wrapping paper, cut down on waste, Dec 18 


Remodeling 


Attic, home offices, sleep space (f), Nov 78 
Environmentally-friendly materials (f), Mar 102 
Farmhouse, remodeled, white backdrop (f), Dec 62) 
Fireplace, facade remodeled, how-to, Nov 102 
House 
expands with family (f), Jun 114K 
open and brighten house, indoor-outdoor flow, 
gallery (f), Jul 96 
Kitchen 
and patio area, Mar 120 
diary, May 150 
dining room with curtain divider, Jan 84 
into garden, space and palette, Hermosa Beach, 
Apr 158 
Open walls, use color, May 140 
remodeling, May 142 
Restoration, A. Quincy Jones, Mar 112 
Structurally sound, May 145 


Storage 


Bedrooms, closet design tips, May 166 
Garage, bicycle, Mar 126 
Kitchen, wall, Apr 148 
Microwave, storage center, Jan 86 
Television, under stairs, Jan 86 
Walls 

divide spaces, Jan 86 

screen entry, Jan 86 


Tools, Equipment, 
Products 


Barbecues 
Cobb BBQ Cooking System, Jul 102 
Tool Box Grill, Jul 102 
Weber-Stephen Products Co., Jul 102 
cabinet hardware, Bauer (g), Sep 102 
dog products and toys, Nov 22 
EcoTimber, sustainable wood, Dec 14 
environmentally friendly, cost guide, 
Mar 108, 110 
floating candles, Nocturne Garden Lights (g), 
Aug 110 
household cleaners, biodegradable (g), May 172 
level and stud finder, Bulls Eye, Mar 126 
paint, Rodda, environmentally friendly, Aug 110 
paint tray, covered, Apr 148 
panels 
sliding acrylic, Raydoor, Sep 102 
translucent, Lightscreens, Aug 110 
picture frame vase, Apr 148 


Vacation 
Houses 


Bunkhouse with cookhouse, Noy 99 
Cabin, coastal, tower in trees, Sep 110 
Shared, cost-saving tips, Jul 111 
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| \Appetizers 


}) Antipasti platter, Sep 120 
}) Antipasto, quick, John’s, Nov 122 
) Bagna Cauda, Nov 119 
) Belgian endive shrimp spears, Nov 116 
}) Boquitos, May 24 
) Bread bowl, Mediterranean, with hummus, Jan 102 
| Brie, with cranberry-pecan filling, Nov 115 
| Caviar, mushroom, wild, Apr 178 
Cheese puffs, (gougeres), salt and pepper, Dec 92 
Crostini, soybean-mint, Nov 115 
| Dip, black bean, Southwestern*, Feb 122 
1) Onions, pickled, spring*, Apr 178 
|| Oysters, on the half-shell with tangerine-chili 
} mignonette*, Dec 108 
) Party, Russian (f), Apr 176 
Pate, mushroom, Jul 90 
||Pelmeni, cocktail, Apr 180 
| Potato chips, Apr 184 
} ))Puffs, brisket, quick, Dec 14 
NRadishes, with lemon créme fraiche and tobiko, 
| Nov1i6 
\Solad, beet, Apr 178 
\Spread, salmon, smoked, Jun 146 
‘Tartlets, caviar, Apr 178 
‘Turnovers, salmon-herb, Apr 178 


\Barbecuing 


\Burgers, 

beef and bacon, Jul 132 

salmon, double, Jul 130 
‘Chilean style, Jul 116 
| Grilled 

beef brisket or flank steak salted, Jul 120 

chicken and pasta salad*, May 186 
| chicken, wine-brined, May 178 
salmon in tomato water, Aug 119 
seafood or chicken skewers, Jul 126 
vegetable skewers, Jul 126 














Beverages 


poler, orange-basil (f), May 132 
Drinks, garden party, Apr 26 
\Fizz, chocolate, Jul 16 
Frappés, nutty*, Apr 200 
Freeze, coffee-caramel*, Aug 125 SC 
(Lassi, mango*, Oct 91 
| Lemonade, basil (f), May 131 
\Malted, chocolate, Aug 125 SC 
Margaritas, grapefruit, Jul 115 
\Martini 
Death Valley, Feb 16 
lemon, frosty*, Dec 108 
(Mimosas, cranberry*, Nov 140 
c angeade, sparkling, May 19 
Persian carpet, Aug 120 
Sake, choosing, Jul 129 
|Slush, berry-coconut, Aug 125 SC 
Smoothies, Hawaiian, Aug 123 
Snow cones, juice, Aug 21 
(Sodas, campari-orange, Jun 90 
ea, choices through the day (t), Jan 14 
Vodka 
anise, Apr 176 
caraway, Apr 176 
ginger, Apr 176 
hot chili, Apr 176 
lemon-coriander, Apr 176 
Peppercorn, Apr 176 
saffron-orange, Apr 176 


Wine 
aromatic choices, May 20 
collecting for a small cellar, Oct 148 
dessert choices, Feb 22 
for $18 or less, Mar 136 
grilled food, choices, Jul 140 
how to choose, May 182 
how to read a label, Apr 184 
Mondavi choices, Q & A with Robert Mondavi, 
Jun 142 
Monterey County wines, Sep 126 
Mother’s Day, May 182 
New Year’s resolutions about wine, Jan 98 
Pinot Gris, Aug 120 
reds to sip by the fire, Jan 18 
Savignon Blanc, Apr 24 
sparkling, Dec 100 
Thanksgiving menus, Nov 144 
Valentine’s Day suggestions, Feb 118 
white Zinfandel, uses (t), Jun 17 


Breads 


Quick 
crostini, Jun 90 
doughnut holes, lemon-poppy seed, May 192 
doughnuts, cake, chocolate, May 193 
garlic, sourdough, Sep 122 
muffins, double-chocolate, Mar 143 
muffins, huckleberry streusel, Aug 44 NW 
puffs, cheese (gougeres), salt and pepper, Dec 92 
scones, coconut, Jan 100 
Yeast 
buns, rum-raisin, sticky, Feb 117 
flatbread, brunch, with eggs, bacon, and frisee, 
Noy 138 
twists, cardamom, maple-glazed, May 190 


Cakes 


Almond-apricot, Jun 110 
Banana, Grandma Thury’s, Apr 199 
Berry pudding*, Aug 124 
Berry-lemon, Jun 110 
Butter, basic, Jun 107 
Chocolate, double-layer, Jun 108 
Chocolate-caramel, molten, Feb 114 
Chocolate-orange, Jun 110 
Chocolate-pumpkin marble, Noy 70 
Chocolate-raspberry, Jun 110 
Coconut, Jun 110 
Frosting 
buttercream, foolproof, Jun 108 
créme fraiche, caramel, Jun 108 
maple-cream cheese, Mar 135 
Maple pecan, Mar 135 
Orange-caramel, Jun 110 
Toffee crunch, Jun 110 
Torte, meringue cream, Nov 152 
Upside-down, honey-orange, Sep 132 


Candies 


Bark 

cranberry-pistachio (f), Dec 73 

peppermint (f), Dec 73 

rocky road (f), Dec 73 
Brittle, cashew, five-spice (f), Dec 70 
Citrus peel, candied, Nov 151 
Fudge 

chocolate, creamy (f), Dec 72 

maple-walnut (f), Dec 72 
Praline, chocolate, Feb 111 
Toffee, almond (f), Dec 70 
Website, candy-making (t), Jan 16 


Casseroles 


Gorgonzola broccoli, Nov 70 
Strata, Sicilian-style, Jun 146 


Cereals, 
Grains 


Couscous 
fluffy*, Oct 144 
vegetable, and spiced chicken*, Sep 131 
Granola, Clementine’s fruit and nut, Mar 14 
Noodles, rice, with pork, spinach, and peanuts*, 
May 184 
Orzo, tomato, and basil salad (f), May 132 
Polenta 
creamy*, Oct 144 
biscotti, Apr 188 
breakfast, creamy*, Apr 188 
Quinoa 
cooked*, Apr 186 
ideas for using, Apr 186 
with orange halibut, Mar 142 
Rice 
basmati, with spiced vegetables*, Mar 130 
bowls (f), Mar 128 
brown, with Mexican flank steak*, Mar 129 
cranberry-orange jewel*, Nov 74 
pilaf, pumpkin*, Oct 158 
risotto, pea*, May 178 
risotto, spinach, with roquefort*, Jan 72 
sticky, with seafood in red curry*, Mar 130 
wild, and cranberry salad, Nov 133 
wild, congee*, Nov 130 
wild, with chicken, leeks, and mushrooms*, 
Mar 129 
Trail mix, four choices, Sep 16 


Cookies 


Bars, blueberry dream, Oct 150 

Biscotti, polenta, Apr 188 

Brownies, chocolate-chunk, dark, Feb 112 
Madeleines, orange-spice, Dec 98 
Meringues, chocolate-pistachio, Jun 90 
Oatmeal-pine nut, Noy 122 
Thumbprints, jam, May 199 


Dairy Products, 
Eggs 


Cheese 

and wine pairing (f), Mar 138 

brie, with cranberry-pecan filling, Nov 115 

gorgonzola broccoli casserole, Nov 70 

ricotta and chard, with whole-wheat spaghetti*, 

Noy 146 

ricotta, suggested uses, Nov 146 

ricotta, with orzo and broccoli rabe*, Nov 146 
Eggs 

Baja, Apr 196 

creme brilée, chocolate, Feb 111 

custards, baked honey, Sep 135 

hard-boiled six uses, Apr 24 

meringue cream torte, Noy 152 

meringues, chocolate-pistachio, Jun 90 

omelet, fluffy, with asparagus, Mar 146 

scrambles, for camp (f), May 123 

souffle, cheese, classic (f), Apr 114 

souffle, chocolate, dark, Apr 117 


SUNSET ARTICLE INDEX 2003 17 




















souffle, corn and dried tomato, with 
shrimp-onion relish, Apr 116 

souffle, pointers, Apr 115 

strata, Sicilian-style, Jun 146 
Milk 

soy, pumpkin pie, Nov 143 

soy, suggestions for using, Nov 143 
Yogurt 

-pasta salad*, Jun 151 

-rice salad*, Jun 151 

-strawberry pie, Jun 147 


Desserts 


Brownies, chocolate-chunk, dark, Feb 112 
Cake, chocolate-caramel, molten, Feb 114 
Cobbler, peach, No. 1 Fruit Stand*, Aug 75 
Compote, apricot-cherry, Nov 126 
Créme brGlée, chocolate, Feb 111 
Crisp, mango, Jun 138 
Custards, baked honey, Sep 135 
Flexible fruit Foster, Sep 136 MN,NC,NW,SW 
Gratin, apple-pear*, Jul 92 
Ice cream 
banana split in a cone, Jul 134 
-spumoni terrine, Sep 122 
ice cream sundae 
Carmen Miranda, for a crowd, Jul 136 
chocolate decadence, for a crowd, Jul 136 
chocolate-caramel peanut, Jul 134 
coffee crunch, Jul 134 
peach-berry, Jul 134 
pina colada, Jul 134 
strawberry shortcake, Jul 134 
toppings, four choices, Jul 136 
Merlot strawberries, with vanilla cream, May 178 
Mousse, chocolate caramel, Fran’s, Mar 78W NW 
Parfaits, pumpkin, Oct 150 
Pears and dates, with vanilla-orange yogurt*, 
Nov 140 
Praline, chocolate, Feb 111 
Pudding, bread, banana-caramel, Dec 105 
Sorbet, lemon grass-coconut*, Jun 84 
Tartlets, chocolate-banana cream, Feb 112 
Trifle, sticky toffee, with cranberries, Dec 94 


Equipment 


Kitchen shears, all-purpose, egg toppers, poultry, 
Sep 126 

Mini rice cooker, National (g), Mar 136 

Restaurant supply stores, Western-sampler, Mar 16 

Springform pan, square, Kaiser Bakeware, Feb 117 


Fish, 
Shellfish 


Crab 
cakes, Mendo, Dec 112 
cracked, vinaigrette, Dec 112 
fisherman-style, Capt’n Bobinos*, Dec 110 
Halibut 
on a bed of salt, roasted*, Nov 124 
orange, with quinoa, Mar 142 
steamed, with ginger, orange, and lime*, Jan 70 
Oysters, half shell, with tangerine-chili 
mignonette*, Dec 108 
Salmon 
burgers, double, Jul 130 
gratin, Swedish, Apr 198 
grilled, basted, Taku Lodge, Mar 101 
grilled, in tomato water, Aug 119 
miso-glazed, and creamed honey, Sep 134 





praline-glazed, Sep 131 
salad, grilled, with raspberry vinaigrette*, 
Jan 75 
seared wasabi-glazed, with “forbidden” rice, 
Mar 101 
smoked, spread, Jun 146 
soy-roasted, with cucumbers, Jul 91 
tacos, Mar 100 
Scallops, seared, with shallots and coconut cream, 
May 175 
Seafood, skewers, grilled, Jul 126 
Shrimp 
and Belgian endive spears, Nov 116 
and pasta, with creamy pesto sauce, Feb 120 
and vegetable tagine*, Jan 104 
-onion relish, for souffle, Apr 116 
Sole, nut-crusted, with citrus salsa, Nov 149 
Trout, with browned butter and capers, Feb 20 
Tuna 
cakes, Kathleen’s, Sep 72S, NW 
seared, with Japanese salsa (g), Jun 141 
seared, with papaya salsa*, May 186 
types, buying tips, safety (g), Jun 141 


Food 
Products 


Cheeses, eleven Western artisan (f), Mar 138 

Honey, three sources, Sep 134 

Hyakume persimmons, from Melissa’s produce, 
Oct 20 

Indian markets, glossary of products, spices (f), 
Oct 92 

Nut oils and flours, California Press, Mar 135 

Paprika, Spanish, types, suggested uses (g), 
Sep 125 

Rice bran oil, California Rice Oil Company, May 182 

Wild rice, uses, Nov 130 


Fruit 


Apples 
galette, Sep 93 
-pear gratin, Jul 92 
-cherry compote, Nov 126 
Bananas, cake, Grandma Thury’s, Apr 199 
Berries, pudding cake*, Aug 125 
Cherries, -apricot compote, Nov 126 
Citrus peel, candied, Nov 151 
Cranberries 
-ginger chutney, baked*, Nov 70 
-orange jewel rice*, Nov 74 
pepper salsa*, Nov 136 
-persimmon tart, Nov 76 
Fruit, pie filling, make-ahead, Jul 138 
Huckleberries, muffins, streusel, Aug 44 NW 
Lemons, preserved, Oct 144 
Logans, Mar 14 
Mangoes, crisp, Jun 138 
Melons, -honey salad*, May 186 
Oranges, blood, and grapefruit compote*, Nov 151 
Pears, and dates, with vanilla-orange yogurt*, 
Nov 140 
-apple gratin, Jul 92 
-cherry pie, with almond streusel, Nov 74 
Persimmons 
and spinach salad, Nov 68 
-cranberry tart, Nov 76 
Hyakume variety, Oct 20 
Pummelos, salad, Thai, Nov 151 
Strawberries, Merlot, with vanilla cream, May 178 
-yogurt pie, Jun 147 


International 
Cooking ik 


Chinese 

broccoli (gai lan), Feb 90 

dumplings, Debbie’s, Feb 89 

rice noodles with pork, spinach, and peanuts*, 

May 184 

salad, cabbage, sesame, Feb 90 

soup, won ton*, Feb 91 

won ton party, Feb 87 

won ton, turkey-shrimp*, Feb 92 
English, trifle, sticky toffee, with cranberries, 

Dec 94 iy 
French, cassoulet, chicken, quick, Dec 105 
Indian 

chatt, papaya-kiwi, with pistachios*, Oct 87 

crisps, potato-chutney (sev-puri)*, Oct 88 

dal, split pea, with mango*, Jan 100 

kebabs, tandoori*, Oct 91 ly 

lassi, mango*, Oct 91 

market treasures (f), Oct 86 

pappadums, toasted or fried*, Oct 88 

potatoes, spicy*, Oct 88 

snack mix, cereal, spicy (chivda), Oct 90 
Indonesian, satay, beef or chicken, with peanut 


sauce, for camp (f), May 123 | 
Italian i 

antipasti platter, Sep 120 

antipasto, quick, John’s, Nov 122 : 


bagna cauda, Nov 119 
carpaccio, zucchini, Chef Paul Bertolli’s, Sep 18) 
meatballs, Union Hotel grand, Sep 122 
pizza, chicken, barbecued, Mar 140 
risotto, pea*, May 178 
risotto, spinach, with roquefort*, Jan 72 
sauce, porcini meat, Sep 120 
sauce, roasted eggplant marinara, Sep 120 
spaghetti Western, fall dinner for a crowd (f), 
Sep 118 
spumoni ice cream terrine, Sep 122 
stew, beef, peppered (peposo) (f), Oct 141 
Japanese, grill party, Jul 124 
Mexican 
boquitos, May 24 
crema, orange, Jun 136 
huevos rancheros grande, May 194 k 
salad, chopped, with orange crema, Jun 136 f : 
tarts, tamale, Jun 135 
Middle Eastern, fattoush, Apr 200 
Moroccan 
harissa (hot sauce) (f), Oct 144 tit 
tagine, lamb (f), Oct 142 ti 
tagine, shrimp and vegetable*, Jan 104 
Russian, party, appetizer (f), Apr 176 | 
Scandinavian, salmon gratin, Apr 198 
South American, Chilean style picnic for 6 to 8, : 
Jul 116 } 
Southeast Asian, satay, pork, Noy 151 i 
Spanish, sauce, romesco (g), Sep 125 
Vietnamese, subs (bahn mi), for camp (f), May 123 | | 








eat 


| 
\s sages, and artichoke ragout, Oct 154 
| 
i 
! 
| 
| 
{ 


Brisket, salted, grilled, Jul 120 
_ Burgers, beef and bacon, Jul 132 
_ Burgers, dried tomato, pesto-filled, Aug 124 
Kobe, filet mignon, pepper (g), Dec 96 
Meatballs, Union Hotel grand, Sep 122 
Roast, standing rib, Dec 92 
| Satay, for camp (f), May 123 
| Steak, flank, salted, grilled, Jul 120 
| Stew, slow-braised, with mushrooms (g), 
Jan 97 
Stews, peppered, Italian (peposo) (f), Oct 141 


-and couscous stuffed peppers, Mediterranean, 
Apr 200 
| Chops, spiced, May 181 
| Rack, two-step, Mar 144 
| Tagine, Moroccan (f), Oct 142 


Chops, with mustard and plum jam, Mar 142 
 Merguez, with scalloped potatoes, Oct 154 
Satay, Nov 151 

Shoulder, braised, spicy, Dec 106 

Tavella Family’s, Nov 119 


Menus 


Buffet, soup (f), Jan 91 

Dinners 
Harvest for 6 to 8, Nov 72 
late-spring for six (f), May 174 
Thanksgiving feast for 12 to 14, Nov 70 
Thanksgiving, festive, for 2, Nov 74 

‘Lunches, Italian Family (homemade sausage), 
Nov 118 

arties 

| ataste of Mendocino (f), Jul 88 
cheese and wine pairing (f), Mar 138 
garden entertaining, Jun 90 

| Japanese grill, Jul 124 

| Russian appetizer (f), Apr 176 

| Southwest vegetarian feast, Jun 134 

won ton, Feb 87 

Chilean, for 6 to 8, Jul 116 

Picnics, Mother’s Day, May 196 

Suppers, simple, rice noodles with pork*, May 184 


| 








uts 


Chili-spiced, Jun 138 
Pecans, sweet-hot spiced, Nov 19 


| rasta 


and shrimp, with creamy pesto sauce, Feb 120 
Farfalle, with arugula pesto, Aug 115 
acaroni, and cheese, Blue Ribbon, 

Nov 80U Seattle 

dies, in spicy lemon grass broth*, Mar 142 

\Orecchiette, with chicken sausage and spinach, 
Aug 115 
© rzO 
saffron, Nov 126 
___ with ricotta and broccoli rabe*, Nov 146 
lasta shapes, pear with sauces, Aug 116 
Penne, with halibut, zucchini, and mint*, Aug 116 
Rotini, cauliflower*, Jan 102 
Spaghetti 
| carbonara with pancetta, leeks, and peas, 

Aug 115 
whole-wheat, with chard and ricotta, Nov 146 

















Pies, 
Pastries 


Entrees 
empanadas, chicken and cheese*, Jul 120 
Napoleons, lobster salad, Apr 194 
Napoleons, salmon and potato, Apr 194 
Napoleons, sweet potato-chévre, Apr 195 
pie, shepherd’s, meatball, Apr 202 

Galette, apple, Sep 93 

Pies 
fruit filling, make-ahead, Jul 138 
pear-cherry, with almond streusel, Nov 74 
pumpkin, soy milk, Nov 143 
Strawberry-yogurt, Jun 147 

Tart 
chocolate-banana, cream, Feb 112 
persimmon-cranberry, Nov 76 


Poultry 


Chicken 
-and basil stir-fry (f), May 132 
and cheese empanadas”, Jul 120 
and dumplings, Mexican*, Nov 134 
braised, with lemons, Feb 120 
cassoulet, quick, Dec 105 
chili spice mix for chicken, Dec 102 
drumsticks, sesame, with crusty oven hash, 

Sep 136 

grilled, and pasta salad*, May 186 
pizza, barbecued, Mar 140 
satay, for camp (f), May 123 
skewers, grilled, Jul 126 
spiced, and vegetable couscous*, Sep 131 
steamed, with black bean sauce”, Jun 147 
wine-brined, grilled, May 178 
with fig sauce*, Jan 75 
with green apple-chipotle salsa*, Dec 102 
with pepper relish, Jun 144 

Cornish game hens, roasted, with golden vegetable 
hash, Nov 74 

Turkey 
breast brined, with cranberry jus, Nov 72 
chowder, Nov 134 
dressing, triple mushroom, Nov 68 
roast, plain or spiced, Nov 68 
stuffing, Southwest, Nov 136 


Preserves, 
Relishes 


Chutney, ginger-cranberry, baked*, Nov 70 
Relish, cucumber-hearts of palm, Jul 132 


Salad 


Dressings 


Agrodolce, Jul 90 

Creamy watercress, Aug 127 

Lemon, Apr 194 

Oil, basil (f), May 123 

Vinaigrette, charred-tomato*, Jan 76 


Salads 


Apple, and endive, with honey vinaigrette, Sep 134 
Avocado, tomato, and romaine, Jul 122 
Barbecued chicken, chopped*, Aug 122 
Butter lettuce 
with apples, Mar 147 
with walnuts and grapes, Dec 92 
Cabbage, champagne*, Dec 112 
Cherry tomatoes and mozzarella, Jun 90 
Cuban beans and rice, Aug 123 
Cucumber, crunchy, Jul 92 
Double-cress, Aug 127 
Escarole, with olives, Aug 128 
Fattoush, Apr 200 
Fennel-orange, with green olives, Nov 124 
Garbanzo, marinated, Apr 198 
Grapefruit and avocado, Feb 122 
Green, Okanagan, with fruit and chévre, Aug 75 
Honey-melon*, May 189 
Hot beef and wilted watercress, Aug 126 
Jicama-apple*, Sep 128 
Mache, with spring vegetables and 
lemon vinaigrette, Apr 183 
Mango and jicama, with habanero vinaigrette*, 
Jan 72 
Melon and goat cheese, with agrodolce dressing, 
Jul 90 
Mixed greens with cherry tomatoes, goat cheese, 
and herbs, Jun 144 
Orange and onion, Dec 102 
Orzo, tomato and basil (f), May 132 
Pasta, and grilled chicken*, May 186 
Peas, petite, with greens, Jul 122 
Potato 
warm and green bean, with summer savory, 
Aug 71 
with sausage, deviled, Jun 149 
Rice salad nigoise, May 196 
Salmon, grilled with raspberry vinaigrette*, Jan 75 
Soba noodle, cold*, Jul 128 
Soybean and carrot, Apr 192 
Spinach and persimmon, Nov 68 
Spinach, sesame, Jul 129 
Stand-up, with blue cheese dressing*, Jan 94 
Sweet corn and onion, Jul 122 
Watercress and orange, Nov 74 
Watermelon radish, sweet-tart (t), Jan 16 
Wild rice and cranberry, Novy 133 
Yogurt-pasta*, Jun 151 
Yogurt-rice*, Jun 151 


Sandwiches 


Bacon and tomatillo, Cuban-style, Feb 124 

Burgers, beef and bacon, Jul 132 

Burgers, salmon, double, Jul 130 

Chocolate, ricotta, and marmalade on sourdough, 
Feb 127 

Gruyére melt, with apples, Feb 124 

Pannini, roasted pepper-fontina, Feb 124 

Prosciutto, teleme, and fig spread on a baguette*, 
Feb 127 

Pumpkin butter and goat cheese, on egg bread, 
Feb 127 

Subs, Vietnamese, for camp (f), May 123 

Tuna, on tomato focaccia, Feb 127 

Wrap, egg and vegetable*, Jan 74 
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Sauces, 
Syrups 


Aioli, tarragon, for crab, Dec 112 
Coulis, pepper*, Jan 76 
Dipping, for Japanese grill party, Jul 126 
Green peppercorn-brandy, Dec 98 
Ketchup, chili, sweet, Thai, Nov 80U NW 
Marinara, roasted eggplant, Sep 120 
Pesto 

classic (f), May 134 

watercress, with halibut, Aug 127 
Porcini meat, Sep 120 
Relish, shrimp-onion, Apr 116 
Romesco (g), Sep 125 
Salsa 

citrus, Novy 149 

cranberry-pepper*, Noy 136 
Salsa, pumpkin-seed*, Jun 138 
Syrup, mint-infused for garden-party drinks, Apr 26 


Soups, 
Stews 


Bouillabaisse, Oct 158 
Carrot-sweet potato*, Oct 152 
Chard and white bean*, Oct 157 
Chicken, lemon grass*, Jan 91 
Chili, pumpkin and pork*, Oct 158 
Chowder 
leek and fennel, with smoked salmon*, Jan 94 
turkey, Nov 134 
Cream of garlic, Feb 120 
Cucumber, chilled, with crab, May 189 
Italian sausage and pasta, Jan 91 
Lentil, Carla’s*, Novy 122 
Mexican beef and hominy, Jan 92 
Noodle, won ton, Feb 92 
Stock 
basic, chicken (g), Oct 147 
vegetable*, Jan 76 
Tagine, lamb, Moroccan (f), Oct 142 
Vichyssoise, watercress*, Aug 126 
Yellow squash, split pea with shrimp, May 176 
Stews 
beef, Italian peppered (peposo) (f), Oct 141 
beef, slow-braised, with mushrooms (g), Jan 97 
chicken, Singapore, Apr 196 
condiments for (f), Oct 144 
ragout, sausage and artichoke, Oct 154 


Techniques 


Browning meat, no-mess, Oct 142 

Camp food basics, hints, (f) May 122 

Candy basics, Dec 72 

Frying doughnuts, May 193 

Fudge pointers, Dec 72 

Sandwich grills, tips for using, Feb 127 

Truffle oil, suggestions for using, Nov 80Z NW 
Turkey tips, oven-roasted whole turkey, Nov 68 


Vegetables 


Artichokes, marinated, Jun 90 
Asparagus, quick-pickled, May 198 
Beans 
edamame, boiled*, Jul 126 
mixed, with hoisin vinaigrette*, Jan 74 
soybeans 
and carrot salad, Apr 192 
and sausage, with linguine, Apr 190 
and shrimp stir-fry, Apr 190 
and spicy tofu stir-fry, Apr 192 
Belgian endive, shrimp spears, Nov 116 
Broccoli 
Chinese, Feb 90 
gorgonzola casserole, Nov 70 
Brussels Sprouts, leaves, sauteed, Feb 118 
Cabbage 
salad, champagne*, Dec 112 
slaw, horseradish, Jul 132 
Carrots, East-West, Oct 152 
Cauliflower, rotini*, Jan 102 
Chard, and white bean soup*, Oct 157 
Corn, sweet, and onion salad, Jul 122 
Crudites, with herb butter, Apr 24 
Cucumbers 
-hearts of palm relish, Jul 132 
salad, crunchy, Jul 92 
Eggplant, -parmesan stacks*, Aug 128 
Fennel, -orange salad, with green olives, Nov 124 
Jicama, -apple salad*, Sep 128 
Kale, with preserved lemons, Nov 126 
Lentils, soup, Carla’s*, Nov 122 
Mache, with spring vegetables and 
lemon vinaigrette, Apr 183 
Mushrooms 
pate, Jul 90 
portabellas, grilled, with couscous*, Jan 72 
Onions, and sweet corn salad, Jul 122 
Peas 
petite, with greens, Jul 122 
split, dal, with mango*, Jan 100 
Peppers 
coulis*, Jan 76 
lamb-and-couscous-stuffed, Mediterranean, 
Apr 200 
Potatoes 
chips, Apr 184 
galettes, crisp, Apr 195 
parsley*, Dec 93 
salad, with sausage, deviled, Jun 149 
slow-cooked, Feb 118 
wedges, Rosemary, roasted* (g), Dec 98 
Radishes, with lemon créme fraiche and tobiko, 
Nov 116 
Shallots, fried, Nov 130 
Spinach 
and persimmon salad, Nov 68 
creamed, Dec 93 
risotto, with roquefort*, Jan 72 
salad, sesame, Jul 128 
timbale, Dec 106 
Squash 
pumpkins, and pork chili*, Oct 158 
pumpkins, bouillabaisse, Oct 158 
pumpkins, pilaf*, Oct 158 
zucchini, rissoles, Sep 128 
Sweet potatoes 
-banana puree*, Nov 72 
-carrot soup*, Oct 152 
-chévre Napoleons, Apr 195 


FOOD? 


Tomatoes 

oven-dried, Oct 144 

Roma, on toast, roasted, Jun 150 
Vegetable and shrimp tagine*, Jan 104 
Vegetables, skewers, grilled, Jul 126 
Watercress 

dressing, creamy, Aug 127 

pesto, with halibut, Aug 127 

salad, double-cress, Aug 127 

salad, wilted, and hot beef, Aug 126 

vichyssoise*, Aug 126 
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You’ve been very, very good. 


, 3} Now goto your room. 
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FROM THE EDITOR 





Ready to rejuvenate 


couple of winters ago, a friend gave me three 


small pots of succulents for my desk. She thought 

they would give me a little serenity amidst the 
chaos, a spot of sunny warmth on dark days. And al- 
though I do have a view of Sunset’s fabulous gardens from 
my office window, I’m often drawn to my own indoor gar- 
den, hypnotized by these strange plants that look part sea 
creature, part desert landscape. 

When we were planning this January issue, the idea of 
indoor gardens seemed a soothing antidote to the excite- 
ment and busyness of the holidays. We imagined ever- 
green swags and bright poinsettias giving way to quieter 
displays of moss tucked in copper trays, a tranquil water 
garden, and other gentle reminders of spring. On page 
56, you'll find our favorites to inspire your own indoor 
landscapes. 

That same yearning for warmth and serenity helped de- 
termine the rest of our features for this issue. We col- 
lected great examples of ways to design your master bath 
to feel like a retreat (page 66)—making me want to re- 
model my own utilitarian one immediately. Senior travel 
editor Amy McConnell, after insisting she wasn’t really a 
“spa person,” found her ideal escape at a New Mexico get- 
away and came back converted and ready to tackle the as- 
signment of finding other rejuvenating retreats around 
the West (page 60). Finally, our food editors assembled 
healthy recipes inspired by chefs at spas known for their 
cuisine (page 70). 

After the indulgence of the holidays, we hope you find 
this issue of Sunset rejuvenating, and that it inspires your 
dreams and plans for the coming year. 
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OPEN HOUSE - LETTERS FROM OUR READERS 





Readers praise bus service 
on Oahu, renovations in Waikiki 
The nifty feature “Finding Paradise 


in Waikiki” (November, page 48) has 
one serious flaw: the writer calls 
Honolulu a town with “mediocre 
public transport.” Not so. The mass 
transit system, simply called TheBus, 
provides inexpensive and frequent 
service to practically every part of 
Oahu. We’ve used it consistently for 
every visit for 24 years. 
—Robert Lerner 
San Diego 


We just returned from six nights in 
Waikiki. My husband and I have been 
to Waikiki at least 10 times over the 
last 30 years, but we were pleased to 
see the renovations that have taken 
place on Kalakaua Avenue. There are 
new, beautiful grassy areas to lay 
your towel on and gaze at the ocean 
waves, manmade waterfalls with 
areas to walk in and rinse the sand 
from your feet, old-fashioned lamp- 
posts with colorful bowls of flov: 
and at night the torches are lit. 
—Art and Joan Leh. 
Oxnard, CA 
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Primrose grips her garden 

Re: “Runaway Beauties” (November, 
page 102). “Aggressive tendencies” 
does not begin to describe the Mexi- 
can evening primrose. It grows from 
seed, underground runners, or any 
teeny bit of root. It laughs at such 
restraints as paving; new plants coil 
like a spring until they break the 
mortar between the bricks. 

The month of October was spent 
taking Mexican evening primrose 
out of my garden where it had taken 
over. But as the first rains fall, I can 
hear it growing. 

—Judith Ginder 
Walnut Creek, CA 


Wildlife-friendly gardening 

Thank you for your splendid article 
“Gardening for Wildlife” (November, 
page 76). Close encounters with 
nature enrich the lives of urban gar- 
deners, and creating habitats in yards 
helps to counter the loss of wild 
places to urban development. The im- 
portance of eliminating toxic pesti- 
cides from the garden warrants more 
than a short sentence, however. Many 
common garden pesticides are ex- 
tremely toxic to birds. In addition, as 
pesticides kill off all the insects in an 
area, bats and birds that depend on 
flying insects could starve. 

For information on pesticide al- 
ternatives, please see our website: 
www.seattleaudubon.org 

—Lauren Braden 
Gardening for Life Program 
Seattle Audubon Society 


Turkey garnish 

The pepper-tree sprigs that ring our 
Thanksgiving turkey (November, 
page 158) are not meant to be eaten. 
However, the pomegranate halves 


shown are a colorful, edible garnish. 





Send letters to Open House, Sunset 
Magazine, 80 Willow Rd., Menlo Park, CA 
4025; fax them to (650) 327-7537; or 

ail openbouse(@sunset.com. Include 
ame, hometown, and daytime 













ONLINE: 


www.sunset.com 


Find these and thousands more} 
Sunset projects, articles, and 
recipes on our website. 


Bare-root 
veggies 
Plant the humble 
brown roots of 
perennial vege- 
tables now—such 
as artichokes, 
asparagus, and 
rhubarb—and you 
can enjoy fresh 
harvests for years. Here’s how. www. 
sunset.com/garden/bareroot.html 


( Just like 
mom 
made— 
almost 


Hankering for 
mac ’n’ cheese, 
French toast, en- } 
chiladas, or Sun- 
day fried chicken? 
You can turn back 
the clock and spare your scale with this up- 
dated collection of 22 classic comfort foods. 
www.sunset.com/food/mom.html 





Candles 
fill in 

Winter lightens 
up when you 
place candles 
throughout the 
house. Their 
glow is even 
warmer when 
you make them ae 
yourself. Here are three fun projects to 

get you started. www.sunset.com/home/ 
candles.html 





Great year ahead 


We've thought of 55 ways, simple and pro- 
found, to celebrate life in the West this year. | 
www.sunset.com/resolutions.html 


Service online 


You can subscribe, give Sunset, _ 
and manage your account online. 
Go to www.sunset.com and click on 
“Subscriber Services.” 
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In January, 


the rain forests of Wash- 
ington’s Olympic National 
Park are robed with a 
luxuriant array of mosses 
and lichens (1,000 species 
at last count). They’re at 
their most brilliant in 
winter along the Hall of 
Mosses Trail by the Hoh 
Rain Forest Visitor Center 
(pictured), the Maple 
Glade Rain Forest Trail 

at the park’s Quinault 
River Ranger Station, and 
the Graves Creek Camp- 
ground nature trail. Bring 
a jacket: with 12 feet of 
precipitation per year, it’s 
not called a rain forest for 
nothing. Be sure to stop 
at Lake Quinault Lodge 
(800/562-6672) or 
Kalaloch Lodge (360/962- 
2271) for a warm dinner 
after you're done explor- 


ing. —Jim McCausland 
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Armchair 
adventure 


Western epics are well 
represented in the new Na- 
tional Geographic Adventure 
Classic series of books. The 
latest, The Journals of Lewis 
and Clark, by Meriwether 
Lewis and William Clark 
($16), is a remarkable page- 
turner, clear and fast as a 
river. Released last Summer 
and not to be missed are 
The Oregon Trail, by Francis 
Parkman ($14); and The 
Exploration of the Colorado 
River and Its Canyons, by 
John Wesley Powell ($14). 
Read them and remember 
what it was like outside your 
front door not so long ago. 
Published by National Geo- 
graphic Society, Washing- 
ton, D.C., 2002; (888) 647- 
6733. —Harriot Manley 








GARDEN TIF 


Fill a pie pan with beer, to: 
theory goes, then out it 
under plants that snails ''! 
to munch, and the moliusks 
will find it, overindulge, 

and die. That's partly true: 
snails are attracted to beer, 
but when they attempt to 
drink, they fall into the brew 
and drown. nine 
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Lotta 
Jansdotter’s 
work graces 
textiles, 
> Beacuilless 
7 and paper. 


INNOVATOR 


Whole Lotta love 


IN A TOKYO SHOPPING CENTER, ARTIST LOTTA JANSDOTTER CAN EXPECT TO BE 
MOBBED FOR AUTOGRAPHS. And with a store in San Francisco and orders for her retro- 
inspired textiles, cards, and ceramics coming in daily, it’s just a matter of time before fame} 
finds Swedish-born Jansdotter in the U.S. But it’s not just the designer who’s poised for 


. 


mass recognition. Her method—screen printing—is making a comeback: “As the fabrics an 





forms of the ’60s grow more popular, so does screen printing,” she says. —Mary Jo Bowlit 


Silk screen 
table setting 
Use screen printing 

to make felt placemats 
and coasters. 


1. Gatiner felt, paper for $7-$8 per 8 oz.). 3. Flip screen over and with ink and use squee } iM 
Cut felt into rectangles paint around design with gee to spread it over | i , 
for mats and squares filler. Allow to dry. Attach design. Lift the screen; 
for coasters. screen to base by insert- see design imprinted 
lucts makes a 2. Place screen on ing hinge pins. Place on material. 
design you’ve drawn or fabric on base and lower DESIGN: Lotta Jans- 
dotter (www.jansdaotter. 


und $45-- ohotocopied on paper screen. 
pu ink separatel and trace with pencil. 4. Cover top of screen com or 415/409-1457) 


oP 
ind reen-printing | 


y ailalhic ) 
It, available at 
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HAWAIIAN 


—— AIRLINES. ——_ 


Lives in Moloka’‘i. Flies to Honolulu 
every day. 


Plays drums. Ukulele. 


3,800 people showed up for 
family reunion. 


Aunt once leapt off 100-foot ladder 
ona horse. Seriously. 


Passengers give him leis. 
Customer Service Agent. 33 years. 


“I love making people happy.” 


_ Portland 
_——* Sacramento 
= San Francisco 


{ ~~» Las Vegas 
~~ Los Angeles 


* Ontario 


\y\ " San Diego 
e7 p * Phoenix 


Reservations: 800.367.5320 
HawaiianAir.com 





BEST OF THE WEST 





SUNSET STRIP 
Best cioppino 


AVILA BEACH, CA 
Olde Port Inn 

A casual, friendly seafood 
house with fantastic ocean 
views. KEY ELEMENTS: 
Leeks and onions in the 
broth for tons of flavor. 
PRICE: $25. At the end of 
Harford Pier; (805) 595- 
Zoi 


MOSS LANDING, CA 
Phil’s Fish Market 

and Eatery 

Phil DiGirolamo has built his 
business around cioppino 
and still uses his grand- 
mother’s original recipe. KEY 
ELEMENTS: A pinch of 
cinnamon and a touch of 
brown sugar to balance 

the acidity of the tomatoes. 
PRICE: A gallon to go is 
$47 (feeds four). 7600 Sand- 
holat Rd.; (831) 633-2152. 


NEWPORT, OR 
Sharks Seafood Bar 

& Steamer Co. 

Popular waterfront destina- 
tion serving excellent “lazy 
people’s” cioppino—no 
shells! KEY ELEMENT: 
Unique jacketed steamer 
kettles keep the good stuff 
bubbling away under gentle 
heat. PRICE: $1 ran 
11-ounce bowl. Cilcsed 
Wed-—Thu in Jan. 852 SW 
Bay Blvd.; (541) 574 


SEATTLE 
Jack’s Fish Spot 
Crammed with locals Joo! 
ing for a quick, healthy 
lunch. KEY ELEMENTS: 
Jalapeno peppers and zuc 
chini. PRICE: $3 a cup or 
$4.25 a bowl with crackers. 
1514 Pike Place, Pike Place 
Market; (206) 467-0514. 
—Abigail Peterson 
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TREND 


Time for tea eed 


THERE’S A TEA RENAISSANCE BREWING, 
and it’s introducing Westerners to the depth 


ox: 
mtd 



















yatbock 


and diversity of hand-picked teas. Celadon 
Fine Teas, a new store in Albany, California, 
is on the leading edge, capturing the spirit 
but recasting the form of the classic Asian 
tea shop. The central feature is a bar shaped 
like the classic covered tea cup called a 
gaiwan. The staff teaches visitors the rituals 
of a tea ceremony and explains the differ- 
ences between the basic families of teas. Vis- 
itors can also purchase bulk teas and tea ser- 
vice supplies, or attend lectures by experts con Py 


is part of a newiwave 
of teahouSes making 


from around the world. 7111 Solano Ave., 
Albany; (510) 524-1696. For more tea news: 


























tea the L coffee. 

www.teasociety.org —Peter O. Whiteley fis 

Tea 

through 

the 

day... 

TIME A.M. Midday P.M. 

SIP THIS Red tea (also called Green tea or oolong tea White tea or a red tea 
black tea in Europe) such as Pu-Erh 

FEEL THIS A brain kick-start. Red tea Peace of mind. Green teas At one with the universe. } 
has a higher concentration have less caffeine, while White teas have very low 
of caffeine than other teas oolong teas are very aro- Caffeine and are a soothing | 
(though it’s about a fifth of matic. A gentle break from drink for the evening. Pu-E)) 
what you get in coffee). the stress of the workday. is extolled for reducing che 

lesterol and aiding digestio | 
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TREND i 


Give your inner child a workout 


EVERY TUESDAY AND THURSDAY EVENING IN SAN 

@ FRANCISCO, PEOPLE ARE PLAYING SIMON SAYS. 
They're also joining rousing games of freeze tag and going for it 
in kickball. They're working out. It’s a women’s fitness class called 
Urban Recess, and it’s one of a growing number of traveler- 
friendly programs (drop-ins welcome) along the West Coast that 
explore having fun as a way to exercise. “Most of the time, people 
don’t even realize that they’re working out,” says Kristen Lena, | 
assistant director of Uroan Recess. More information: www. | 

| 





} 


SS SS 


urbanrecess.com or (510) 459-8122. In Southern California, join 
Friday Night Skate—a free 10-mile trek accompanied by '70s 
disco emanating from a boom box strapped to a skater’s back. 
More information: www. fridaynightskate.org or (310) 577-5283. |n | 
Seattle, check out Zim, an antigym in Belltown that will get you i 
playing in the sandbox and on the balance beam or learning Africé| 
dance. www.clubzum.com or (206) 443-3933. 

—Liz Krieger, Laura Randall, Heidi Schuesalt ir 












Anti-lock brake system | Multista 





ee 


Wy 
hing} 


4 
lad 
tH 


=> 


deep is a registered trademark of f 








ONLY INA 


JEEP GRAND CHI 






an a * . . 
gs | Supplemental side curtain air bz 


; 


THINK OF IT AS A 4,000-LB GUARDIAN ANGEL. 


POMNNNIID. 


ne NA A 


| Fe 


i 














































































































F 


LF 


RS 


ae ee * 


a ae 


Di APRESS 


PEATE PoStae” VE 


mys 





BEST OF THE WEST 


) ; 


” o> 
NEW WEBSITE 
Candy’s dandy 
The San Francisco Explora- 
torium’s award-winning web- 
site has a new offshoot, the 
Accidental Scientist, which 
explores the science of food 
with virtual field trips, live 
webcasts (“The Science of 
Bread,” Jan 18), and 
activities-cum-science 
lessons—including a section 
devoted to candy making. 


www.exploratorium.edu/ 
cooking —Charity Ferreira 





BIRD-WATCHING TIP 


Along with 15 to 20 other 
beautiful honeycreepers, 
the stunning Tiwi is only 
found on the Hawaiian 
islands. in January, Tiwi 
are singing and nesting 
among the famed red 
pompadour flowers of 

the Ohia tree. 

HAWAII: H2waii Volcanoes 
National Pari {isc of 
Mauna Loa Sirip Ra}: 
(868) 985-6000. Mauna 
Kea Forest Reserve 

(Puu Oo Trai! at Sac 
Rd. milepost 22.5); (808) 
974-4221. KARR: Koke’s 
State Park (Pihea Trail); 
(808) 335-9975. » A»: 





idle 


_ Haleakala Nations © 


(Hosmer Grove); (80. 
4400. Waikamoi Pres 
(guided hikes only); (6C. ; 
572-7849 ext. 51. 

: —David Luka; 
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INGREDIENT 


. . : ° i 
Radish in disguise | 
IT LOOKS LIKE A LARGE, PALE GREEN TURNIP ON THE OUTSIDE. But cut this water- 
melon radish open and you'll understand the reason for its name. The flesh glows fuchsia | 
and is rimmed with a thin band of white and tinged with green on the outer edges. The | 
visual characteristics become more striking when you splash thin slices with vinegar—whil 


intensifies the color—and sprinkle them with black sesame seeds. | 





Watermelon radish adds crunch and mild flavor to salads and sandwiches. Look for the | 
Se A . > , s | 
California-grown roots through March in farmers’ markets and in supermarkets that sell | 
specialty produce. —Linda Lau Anusasananan i 


Sweet-tart 
Watermelon Radish Salad 


Peel 1 watermelon radish (about 12 02z.). 
If radish is wider than 3 inches, cut in half 
lengthwise. Slice crosswise as thinly as 
possible. Mix with 3s cup seasoned rice 
vinegar. Cover and chill at least 10 minutes 
or up to 1 hour, stirring occasionally. Sprin- 
kle with 1 teaspoon black sesame seeds, 
if desired. Makes 6 servings. 
































Elegance is only the beginning of the 


Vent-A-Hood story. Because while we offer 


some of the most 
beautiful range hoods 
ever seen, it’s what's 
inside that is truly 


stunning. Our in- 


Magic Lung 
design uses 

centrifugal 

force to re- 
move 99% SS 
of the grease, smoke j 
and odors from your iM 
kitchen, 100% of the time. 





ternal design has actually earned a U.S. 


patent. Which means, quite simply, no other 


range hood can offer you a quieter, safer, 


or more efficient sys 
and smoke. And it’s b 


invented the range ho 










fire from s 


my 


Talk about a safe choice. This 
is the only range hood 


engineered to prevent 


tem for removing odors 
een that way ever since we 
od generations ago. So go 
ahead and choose 
from hundreds 
breading of styles but know 


through 
kitchen’s this: inside each 


exhaust system. 


Vent-A-Hood 


is the most dependable performance you 


can buy. And that’sa 
beautiful thing. Call 
800-331-2492 or 
visit us on the web at 
www.ventahood.com 


for a dealer near you. 


No messy filters here. The 


snaps outand %, 
can be cleaned =} 


in your =} il fe 
dish- Vs Le ae 
washer Ae fin | 


or sink, 5 
keeping your filtration \ 
system fresh and gunk=free 
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Five red wines 

to sip by the fire 
Foppiano Zinfandel 2000 
(Dry Creek Valley, CA), $15. 
Intriguing boysenberry and 
briar aromas, then boysen- 
berry, cherry, and blueberry 
flavors nearly leap out of the 
glass. A great all-around wine 
to pair with comfort food. 


Laurel Glen “Za Zin” Old 
Vine Zinfandel 2000 (Lodi, 
CA), $15. You know the 
concept of dressing up a 
pair of jeans by wearing 
pearls? Well, if meatloaf is 
for dinner, Laurel Glen’s Za 
Zin could well be the pearls. 
Spicy, licoricey, loads of 
black cherry flavor. 


Gallo of Sonoma Cabernet 
Sauvignon Reserve 1999 
(Sonoma County), $73. It’s 
juicy and a bit rustic, with 
raspberry, dried cranberry, 
and tobacco flavors. Paired 
with a simple roast, it could 
make your evening. 


Murphy-Goode “Liar’s 
Dice” Zinfandel 2000 
(Sonoma County), $20. If 
you like wines that hedonisti- 
cally suggest chocolate and 
vanilla flavors, you'll love this 
thick, satisfying wine. 


Bedford Thompson 
Mourvedre 1999 (Santa 
Barbara County), $20. Earth, 
licorice, tar, blackberries 
in an intense rendition of this 
varietal. In a Victorian ro- 
mance, it would be the guy 
with the black cape on 
the black horse who rides 
through black forests in 
the black of night. 

—Karen MacNeil-/iie 
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= GEYSERVILLE Sip the grape Everything old is new again at Robert Young Estate: 


Winery. It’s among Alexander Valley’s newest tasting rooms, set in one of the valley’s most 
historic and beautiful properties. In the 1960s, the Young family began selling award-winnin 
grapes to area vintners. They’ve produced their own single-vineyard Robert Young Vineyar 
Chardonnay since 1999 and a meritage called “Scion” since 1997. You can taste both in the 
new facility, situated next to the senior Young’s picturesque white house. By appointment 
only; $5 tasting fee. 4960 Red Winery Rd.; (707) 431-4811. & SAN FRANCISCO & SAN 
Jose Get your goat The Vietnamese 
Tet Festival, also called the Lunar 
New Year, continues to carve out 
its niche in the Bay Area. In San 
Francisco the dodgy Tenderloin 
area gets revitalized January 26 

to honor the year of the goat. Be 
sure to stake out a space near the 
platform at Larkin and Ellis Streets 
for Vietnamese dancing, singing, 
and children’s games. The next 
week more than 50,000 revelers 
will gather at the Santa Clara 
County Fairgrounds in San Jose 
(Feb 1-2), where they can ob- 
serve martial-arts demonstrations _ 
and the Miss Tet Pageant while nib- 


bling on food from more than a dozen Viet- Grape beginnings: 


Robert Young 
Estate Winery ope 
a new tasting roon 
in Alexander Valley 


namese restaurants. San Francisco festival: free; 

(415) 351-1038. San Jose festival: $7, $4 ages 3-12; (408) 223-3298. 

® MORGAN HILL Snack on ceviche Morgan Hill is hardly the 
place you’d expect to find a fresh seafood restaurant. But follow the signs to the historic 
downtown and you'll see a blue overhang marking Rosy’s at the Beach. Settle in and start | 
with the Beach House Ceviche. Follow that by ordering salmon or albacore delivered frest} 
from the boat. For cocktails, snag a stool at the convivial bar and join locals for a glass of 
Rosy’s much-loved Hard Tea. 11-9 Sun-Thu, 11-10 Fri-Sat. 17320 Monterey Rd.; (408) | 
778-0551. & FAIRFAX Ride single track For less than the cost of a ski-lift ticket, 
you can ride one of the best urban single-track trail systems in the West, let alone the Bay : 
Area. Camp Tamarancho, a Boy Scouts—-owned property in Fairfax, offers an annual pass to 
challenging 8-mile system of biking trails in the birthplace of the sport, Marin County. Cont 
pleted in 2000 by the Bicycle Trails Council of Marin, the trails of Tamarancho reward ride 


with awesome views of some of the most picturesque terrain around. $40 annual pass, 


fs 


» annual family pass. For more information and to purchase a Friends of Tamaranchc } 
irail-use permit: www.boyscouts-marin.org/camps/fot.btm or (415) 454-1081. aN 
—Kristine M. Carber, Ben Davidson, Julie Jares, Amy McConnz} 





i: | Rocher Is perfect for New Year's: 


Resolve to eat more chocolate. 
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Explore San Luis.Obispo County’s natural side 


By Matthew: Jaffe 


ion tedel Ne 


“ Mamed Ragged:Point 
evidenge.the power 

<< of crashing waves; 
battling elephant 

seals test their might 
near San Simeon. 


LEFT: DAVID SANGER; CHUCK PLACE 


TRAVEL & RECREATION 


he elephant seals at Point 

Piedras Blancas aren’t couth. 

They snort, bellow, and 
scratch, with little concern for the 
niceties of society. They loll on 
the beach like couch-size couch pota- 
toes, periodically letting fly from 
massive lungs so strong that their 
staccato belching noises can be 
heard a mile away. 

During the mating season, the 
bulls brawl and wench and hit on 
each others’ ladies, which invariably 
leads to yet more brawling, if not 
always more wenching. With combat- 
ants weighing in at up to 5,000 
pounds and stretching 16 feet from 
the tip of their proboscises to the far 
reaches of their rear flippers, these 
battles are akin to a sumo wrestling 
match between a pair of lust-crazed 
Chevy Suburbans. It’s not pretty. 

But for all their indelicate way 
elephant seals have a highly devel- 
oped sense of real estate. In the early 
1990s, they began to settle in the un- 
spoiled coves of northern San Luis 
Obispo County, one of California’s 
most gorgeous stretches of coastline. 
At first there were only a dozen or so 
animals. Now there are 8,500. 

Their return is a testament to the 
unspoiled nature of this section of 
the state. And the elephant seals are 
not alone in their appreciation: over 
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TRAVEL & RECREATION 


opeeneac 
tied tert tae 


the past few years, citizen efforts 
have helped to preserve more than 
1,500 acres of coastal land, including 
10'’2 miles for hiking, wildlife view- 
ing, and habitat protection. 

It's a place worth protecting. 
Stretching roughly 30 miles from Cay- 
ucos north to the Monterey County 
line, the San Luis Obispo County coast 
has its own identity, gentler than Big 
Sur’s. Base yourself in Cayucos, Cam- 
bria, or San Simeon to explore the 
area’s natural side and experience its 
most famous landmark, Hearst Castle, 
without the crowds of summer. 


Larger than life, then and now 
The elephant seals are not the only 
outsize presence here: William Ran- 
dolph Hearst was the original alpha 
male in these parts. 
Just inland from Point Piedras 
Blancas, the hills where Hearst bui! 
his dream estate—La Cuesta Encan 
tada, commonly known as Hears 
Castle—fall away and roll westward 
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Laff 1-18 Oy- (oh oe 
pila: Micome|(°)a\ car ay 

new trail at Estero 

Bluffs; moody 

San ‘Simeon Point. 


MONTEREY COUNTY 


# Ragged Point 


Point Hearst 
Piedras Castle 
Blancas 4 ~~ William Randolph Hearst 
~— Memorial State Beach 


San Simeon’ : x 
Point sSan Simeon "S. GALIF OR NIA 


SAN LUIS OBISPO COUNTY 


San Simeon & : % 
State Park \* Cambria — 
e Harmony te 
~, 
fe 


e Cayucos 


1 


Ss 
aS 
6 


| ~Morro Bay 


> 
> | 
Se 


San Luis Obispoe 


to a broad marine terrace carved into 
coves along the shoreline. 

Hearst, who certainly could have 
lived anywhere, was nevertheless 
drawn back to this land, where his 
father had purchased 30,000 acres in 
1865 and where Hearst had camped, 
hunted, and fished as a youth. 

“I love the sea and I love the moun- 
tains and the hollows in the hills and 
the shady places in the creeks and the 
fine old oaks,” he wrote to his mother. 
“I would rather spend a month here 
than any place in the world.” 

The world that Hearst knew as a 
boy and ruled as a man is mostly 
intact. You can still spot zebras, de- 
scended from his onetime menagerie, 
At William 
Randolph Hearst Memorial State Beach, 


grazing along State 1. 
you can see a descendant of the pier 
Hearst in 1878; it 
the point of entry 


1. ' 
pull DY 


George 
eventually became 


for the 


» that his son amassed 


riche 
vorld for his castle. 


t m around the 


can still walk along the 





beach toward San Simeon Point 
bluff forested by eucalyptus, Monte 
pine, and Monterey cypress. When 

Hearst Corporation proposed bu} 
ing luxury hotels and a golf cou 
here in 1998, this point became on¢} 
the most hotly contested pieces of 1} 
estate on the California coast. 


<> — 
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Cayucos to Cambria 
While the Nature Conservancy a} 
the Hearst Corporation continue} 
negotiate the future of San Sime 
Point, new acquisitions to the sol 
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TRAVEL & RECREATION 


have opened up beautiful stretches 
of coast to the public. 

Just north of Cayucos, trails now 
traverse Estero Bluffs, a 31/2-mile 
stretch of coastline that was acquired 
by the Trust For Public Land in 1998. 
Here, pelicans dive for fish while cor- 
morants and other seabirds chatter 
and crowd rock islands. Harbor seals 
laze on small rocks just above the 
waterline; sea otters announce their 
presence with a rapid tapping sound 
as they crack open shellfish. 

More hidden from view is the 
430-acre East-West Ranch, which sits 
between residential oceanfront areas 
in Cambria, 13 miles north of Cayu- 
cos. Here, the 1-mile Bluff Trail runs 
through grasslands colored in spring 
by lupine and poppy. Locals have 
assembled large benches and chairs 
from driftwood and rope, and even a 
small bridge across an arroyo. Come 
here on the right day and you might 
catch one resident playing his bagpipe 
along the cliffs as the mist veils the 
land and the sunset fires the horizon. 

The northern San Luis Obispo 


Scie tis et, ee 
“town:of Cambria. 


such magical moments. Along one 
32-mile loop hike at San Simeon 
State Park—which happens to be 
closer to Cambria than San Simeon— 
you ll pass through wetlands, a Mon- 
terey pine forest (this is the southern 
range of this rare tree), riparian 
woodlands, and open grasslands. 
Near the trailhead at the marsh, 
a bobcat works its way across a 
meadow and toward a thicket. At the 
same time, a doe and a pair of fawns 
emerge from the brush only about 20 
yards from the bobcat. The animals 





some Steller’s jays begin to call as ie 
bobcat disappears into the growth! 

Then the doe does a strange thi 
She leaves her fawns and walks bi 
to the spot where the bobcat wail 
into the scrub. She pokes her heac 


and, apparently satisfied that q 


UY 


bobcat poses no threat, returns 


her young, who go on their way. | 
It may not quite be the lion lay, ¢ 
down with the lamb. And the not 
ern San Luis Obispo coast isn’t que 
paradise. But for the residents he 
elephant seals and otherwise,} 





County coast has a way of producing 


How to cruise the coast 


The northern San Luis Obispo coast sits roughly halfway between 
Los Angeles and San Francisco. For general information contact 
the Cambria Chamber of Commerce (805/927-3624), the Cayu- 
cos Chamber of Commerce (805/995-1200), or the San Simeon 
Chamber of Commerce (805/927-3500). 


Historic sites 


Hearst Castle. Three different 
tours are available this month; 
reservations are required. Daytime 
tours from $10; nighttime tours, 
available spring and fall, $20. 

Just north of San Simeon off 
State 1; www.hearstcastle.org 

or (800) 444-4445, 


William Randolph Hearst 
Memorial State Beach. Location 
of historic pier and nearby town- 
site, including the 19th-century 
Sebastian’s Store, which has 
historic artifacts on display and 
art and souvenirs for sale. Off 
State 1 at San Simeon Ra.; 

(805) 927-2020. 
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Exploring 
East-West Ranch. Six trails, in- 
cluding the 1-mile Bluff Trail, are 
accessible here. Parking is very 
limited, but Friday through Mon- 
day you can take the Otter Trolley 
from Cambria (every half hour 
9-6; free). For more information 
visit www.northcoastswap.org 
or call the Cambria Chamber of 
Commerce (see above) 
Elephant seals. This month is a 
time to see bulls competing 
itory and females bearing 

\ docent-staffed viewing 

es north of the turnoff 

for Hearst Castle. Friends af the 


nt Seal: (805) 924 78. 





for ter 


appear oblivious to one another until 


Estero Bluffs. Take a walk along 
this 3’%-mile stretch of coastline. 
Turnouts north of Cayucos mark 
the entry points. (805) 549-3372. 


Moonstone Beach. A blufftop 
boardwalk extends roughly 

1 mile along this popular Cambria 
beach. On Moonstone Beach Dr. 
off State 1; (805) 927-2020. 


San Simeon State Park. For a 
3'2-mile hike, follow the boardwalk 
across the marsh and up to the 
blufftop Monterey pine forest. 
North of Cambria at San Simeon 
Creek Rad.; (805) 927-2020. 


Dining 

Hoppe’s Garden Bistro and 
Wine Shop. One of the Central 
Coast's top restaurants. Closed 
Mon-Tue. 78 N. Ocean Ave., 
Cayucos; (805) 995-1006. 

Main Street Grill. Great for casual 
lunch and dinner. 603 Main St., 
Cambria; (805) 927-3194. 


comes pretty darn close. 


Robin’s. Relaxed atmosphere 
and healthy fare. 4095 Burton Dr} 
Cambria; (805) 927-5007. 


The Sow’s Ear Cafe. Hearty, 
traditional cuisine. 2248 Main, 
Cambria; (805) 927-4865. 


Lodging 
Cayucos Sunset Inn. New bed- 


i 
and-breakfast on Cayucos’s mair! 


drag. From $150. 95 S. Ocean | 


| 


Ave.; www.cayucossunsetinn.cor 
or (877) 805-1076. 


FogCatcher Inn. Just across 
from Moonstone Beach. From 
$99. 6400 Moonstone Beach Dr. | 
www.fogcatcherinn.com or (805) | 
927-1400. 


Ragged Point Inn & Resort. Sit-| 
ting on high cliffs in southern Big |) 
Sur, this self-contained inn has a | 
restaurant, general store, and gift) 
shop. From $89. 19019 State 7; | 
www.raggedpointinn.net or 
(805) 927-4502. | 
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i want to experience Alaska’s 
most spectacular highlights: Glacier Bay, 
Denali National Park and Princess. 








GET YOUR FREE ALASKA 





















































PLANNING KIT TODAY. 

| CALL 1.800.PRINCESS 
il or visit us at princess.com 
HH ¢ 7 days at sea - Sail through Glacier Bay with the newest 
! fleet in Alaska. 

e And 4 -8 days on land - This is your chance to go deep into Alaska. - 
| Visit Denali National Park, home of Mt. McKinley, and stay in one 
; of our exclusive Princess-owned wilderness lodges. 
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Berkeley’s 
best 


Explore artist studios and 
upscale, irresistible stores 
By Chiori Santiago 
Photographs by James Carrier 

hen Berkeley was young, 

Fourth Street was where 

work got done. Odorifer- 
ous tanneries softened hides into fine 
leather, and metalsmiths made sparks 
fly while potters spun wet clay and 
labored in the mouths of red-hot kilns. 

Today, this popular shopping street 

is a marketplace for artful house- 
wares, retro furnishings, wooden 
toys, and other tactile delights. Bins 
of polished stones at the Gardener 
(1836 Fourth St.; 510/548-4545) beg 
to be touched. The thick Japanese 
paper at Miki’s Paper (1801 Fourth; 
510/845-9530) beckons to be folded 
And _ it’s 
impossible to step inside Cody’s 
Books (1730 Fourth; 510/559-9500) 
or Builders Booksource (1817 Fourth; 
800/843-2028 or 510/845-6874) with- 
out flipping through a volume. 


between one’s fingers. 


If so much fine craft leaves you 
yearning to make things, stop at one 
of the newest additions to thé street, 
the Art Gym (1717D Fourth; 510/527- 
0600), a reminder of the devotion to 
it once defined west 
Berkeley. It’s a sii 


manual work th 


fio structured like 


cym: for a day pass (or a 
monthly fee), you can rent space to 
paint, draw, or model clay and, if you 


wish, dis;play the resuits 
\ 2 


Finding Fourth S' 


WHERE: Fourth St. is in th: 

West Berkeley Artisan Distric 

by Gilman St., Sixth St., and Ac: 

To reach the area, exit I-80 at Ur 
Ave., make a left on Sixth, then left « 
Hearst St., then right on Fourth. 


Nm aloe SS 
beautiful books, 
glassware, and more. 


“When the Art Gym opened, we 
expected to get people who made art 
part-time at their kitchen tables,” 
Says artist and volunteer Elizabeth 
Taylor. “We ended up with quite a 
few professionals, people who have 
studios but get tired of working in 
isolation. Where else can you interact 
with other artists, then take a break 
and walk to Bette’s Oceanview Diner 
(1807 Fourth; 510/644-3230)?” 

If you’re willing to venture beyond 
the main commercial strip, you'll 
discover, within walking distance, 
places where the artisan ‘tradition 
lives on. In the area stretching from 
Gilman Street to University Avenue 
west of Sixth Street, nine pottery 
s form the bulk of the West 
Berkeley Artisan District. 

Serkeley Potters Guild (731 


Studio 


> 


910/524-7031) is the oldest 
est Clay-arts guild on the 
with studios for 19 


fs as well as a gallery, 







On Saturdays (or by appointmer 
wander through a pretty back garc} 
at Mary Law Pottery (1421 Fifth :| 
510/524-7546) to find Law’s Asii| 
inspired wares, or check out i| 
high-fired porcelain and stonew: 
at Holt Ceramics (1449 Fifth; 510/5. 
4183). All three will remind you t% 
the most beautiful objects retain 7 
touch of human hands. @ 
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By Lora J. Finnegan * 


ost of the year, the geogra- 

phy of Fremont’s Coyote 

Hills Regional Park is ob- 
scured by fog or haze—you hardly 
know the hills are there. But on a 
crisp, clear winter day, the greening 
contours of the ridgeline rise in sharp 
relief above San Francisco Bay. It’s the 
best season to visit. 

Wind-washed winter skies are 
filled with raptors: you’ll see black- 
shouldered kites, Northern harriers, 
and red-tailed hawks, and you may 
glimpse transients like golden eagles 
and peregrine falcons. Strings of 
geese arrow overhead, waterfowl 
cruise the bay, and reedy wetlands 
shelter gray foxes, muskrat, opos- 
sums, and the endangered salt-marsh 
harvest mouse. 

Edged by the bay, Alameda Creek, 
and the ever-expanding suburbs of 
this 1,000-acre 
laced with some 20 miles of trails, 
with links to additional routes 
Alameda Creek and through the 
adjacent wildlife refuge. H 1 


Fremont, park is 


along 
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Time for Coyote Hills 


Winter is the season for bayside hiking, hawks, and history 


Photographs by Jean Jarvis 


routes offer views; trails near the 
water attract joggers, picnickers, and 
kids on bikes. 


A pair of winter hikes 

For an easy, level, roughly 2-mile loop 
through a lively marsh and past the 
site of a once-thriving Ohlone Indian 
village, start at the Coyote Hills Visitor 
Center. Built as a barracks when this 
site was a U.S. Army Nike missile base, 
the buildings have murals and diora- 
mas that give you an overview of park 
wildlife. After getting acquainted with 
the area, head across the boardwalk 
over the marsh to the Chochenyo 
Trail, which cuts through a forest of 
cattails. Peer through them and you 
might spot white pelicans, Canada 
geese, and scores of ducks. 

When the Chochenyo Trail splits, 
turn right onto the south fork to 
pass the ancient Ohlone village site, 
discovered during excavations of 
nearby shellmounds. You'll glimpse 

reconstructed village with a house 

1ade of tule (reeds) and the frame- 


Explore the pa) 
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By the bay 


WHERE: From State 84 in Fremont, take 

the Thornton Ave./Paseo Padre Pkwy. exi 
head north on Paseo Padre to Patterson | 
Ranch Rad. Park in visitor center lot. 
cost: $4 per vehicle. li 
contact: Coyote Hills Visitor Center 
9:30-5 Tue-Sun; park open daily. 8000 | 
Patterson Ranch Rad.; www.ebparks.org/ | 


parks/coyote.htm or (510) 795-9385. if 

















work of a sweathouse. Circle ba! 





along the paved Tuibun Trail. | 

For a more challenging 2-mile tre | 
head up the Quail Trail, turn right | i 
Soaproot Trail, then turn right agel 
onto Red Hill Trail, which sketches } 
rolling path over the ridgetops a1} 
intersects with Bayview Trail (whe! 
you turn right to loop back to tf 
visitor center). From Red Hill Trail 
heights, drink in the views: three b, 








bridges to the southwest and nort| 


west and the skyscrapers of San Fra } 


cisco on the edge of a sapphire sea. 
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elect Alaska/“Airlines Vacations. 


SUNSET READERS: ENJOY AN EXCLUSIVE 
DISCOUNT AND 3,000 BONUS MILES! BE SURE TO 
PURCHASE YOUR PACKAGE BY FEBRUARY 14. 


¢ $40 off per paying adult —up to 4 adults per booking, for a total of a $160 in savings 
¢ 3,000 Alaska Airlines Mileage Plan Bonus Miles in addition to actual miles flown 
e Valid for travel all the way through October 31, 2003 






























































e Reference promotion code ASO3SSET 
oy 
att YOUR ALASKA AIRLINES VACATIONS PACKAGE 
mn ALSO INCLUDES: 
: e Round-trip airfare from any city served by Alaska Airlines or Horizon Air 
"| ’ ¢ Hotel accommodations for the number of nights selected 
q 
| DESTINATIONS INCLUDE: 
uh e Arizona (Phoenix/Scottsdale, Sedona, Tucson); California (Disneyland® Resort Area, 
| Palm Springs, San Diego, San Francisco, Wine Country); Canada (Banff, Edmonton, 
i Kelowna, Vancouver, Victoria, Whistler); Mexico (Cancun, Ixtapa/Zihuatanejo, 
| Los Cabos/La Paz, Manzanillo/Costa Alegre, Mazatlan, Puerto Vallarta) and 
4 Ski Vacations (Alaska, California/Nevada, Canada, Colorado, Idaho, Montana) 
cf Book your complete Vacation package at alaskaair.com or cali Alaska Airlines Vacations at 1-800-468-2248 
and reference promotion code ASUSSSET to receive your discount and 3,000 Bonus Miles. 
all 
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ru 
| Valid for travel 1/1/03-10/31/03. Some blackout dates may zpe). “eckages must be booked by 2/14/03. Must book a minimum 4-night stay. $40 discount is per paying adult (18 years or older), traveling together, for 
1 a maximum value of $160 per booking. 3,000 Alaska Airlines ! ae Plan Bonus Miles are per person in addition to actual miles traveled and may take 4-6 weeks to be credited to your account. This offer cannot be 
+ combined with any other discount. Offer is not valid for p20! Alaska (Arctic Tours, King Salmon), Reno or Las Vegas. Valid on Alaska Airlines Vacations packages that include purchased airfare on Alaska Airlines 
, or Horizon Air. Offer valid for future bookings only. ir ubject to change without notice and other restrictions may apply. All terms and conditions of Alaska Airlines Vacations and Mileage Plan apply. 
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Chow anc Zen 3 


Need a relaxing way to start the new year? Er 
Meditate on these restaurant retreats 


By Julie Jares = Photographs by James Carrier 


e went looking for restaurants 
where you can refuel without 
breaking a single New Year’s resolu- 
tion and discovered Zen-like dining experi- 
ences (serene, light on the wallet, and health 
conscious) on the Peninsula and in Marin 








and Nirvana in San 
farther afield, in Sacramento. We’ve rated how _ Francisco's Castro 
neighborhood is a 
little bit of heaven 

of an escape they offer. Relax. And enjoy. for diners. 


County, San Francisco, and the East Bay: 





healthy their menus seem to be and how much 








Restaurant On the menu Health Vibe Zen 

rating rating 
Chinook. Closed Sun. Chinook uses hormone-free meat and lo- | ¥¥¥ Coral-colored walls, work from local Gada 
1130 Fourth St., San Rafael; | cally grown organic vegetables to prepare artists, and fresh flowers: breathe deep. | 
www.chinookrestaurant.com | its Cal-Med cuisine. Prices are a bit higher than other destina- i, 
or (415) 457-0566. tions on this list. Don’t stress over it. 












Cool Café at Cantor Arts Casual cafe features a menu—85 to 90 VVS.Y. Take in the view of the university’s famed GIIDAH 


Center. Closed Mon-Tue. percent organic—of sandwiches and sal- Rodin sculpture garden and an expansive 
| 328 Lomita Dr., Stanford; ads with ingredients like Niman Ranch lawn shaded by cypress trees. 
| (650) 725-4758. roast pork and heirloom tomatoes. 













Good Earth Natural Foods. | Healthful wraps, veggie burgers, pasta ¥¥VYVY¥ Traipse through grocery aisles en route to | @@@ 
1966 Sir Francis Drake Blvd., | salads, smoothies, and wood-fired pizzas; the deli, which is a charming little oasis in 
Fairfax; (415) 454-0123. mostly organic ingredients. suburbia. 





Grasshopper. Closed Mon. | Small plates of Asian fare and animpres- | ¥¥ Despite the bustle, high ceilings, exposed G9—aa 
6317 College Ave., Oakland; | sive selection of sakes and teas from wood beams, soft lighting, and large win- 
(510) 595-3557. Japan and China. dows soothe frazzled nerves. 


















Herbivore. 983 Valencia St., | A vegan destination where organic pro- VVT The eatery thinks globally—Mexico, Italy, aa 





San Francisco; (415) 826- duce is used whenever possible. China, Thailand, India, and the Middle East 
5657. Also, 531 Divisadero are all represented—and a back garden 
St.; (415) 885-7133. bolsters the casual, comfortable setting. 

er lh 5 te 


New World Vegetarian. 























| International dishes, from Creole gumbo to | ¥¥¥V¥¥ Spare decor but friendly, expedient ser- aa 

464 Eighth St., Oakland; Mongolian veggie-beef. Free of MSG, vice. And the menu proclaims “respect 
(510) 238-8816. | anin ial products, and, upon request, oil. for life.” 

irvana. Closed Sat-Sun; | Noodle dishes dominate the menu, many | ¥¥¥ Request a table in the back garden, GIAO 
dinner only. 544 Castro St., | of them made with seasonal vegetables where a trickling fountain and lush foliage 
San Francisco; (475) 861- —_|_ and topped with tropical fruit like green | set the mood; a small Buddha statue 
2226. papaya keeps watch over the space. 
Sacramento Natural Foods \gieé drinks, fruit smoothies, organic ¥¥¥¥Y) Youre hanging in a co-op, so don’t Q 
Co-op. 1900 Alhambra muliicultural seasonal buffet, expect a lot in the way of atmosphere. 
Blvd., Sacramento; (976) ches. Wheat-free, low-fat, What you put in your body is the Zen 
455-2667. | ve rial @ vegan options are plentiful factor here. 
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Our readers and viewers bombard us with questions. 
z ee ; AEM (ohZ-M MTom) AE OM TN Zo) \Z=1e RSTO LITTON =) 

ae created a special new series called “Ask This Old House” 
to give them more answers. More personal answers 
rele -to MM Te MoM A-Timre (elles yos 





ey If you have a question and would like to be on this 
new show, write us at: www.thisoldhouse.com/asktoh. 
‘ovr Our answer might be a real shocker! 
py VAC ee eee) (Bi (rae 
f immediately following “This Old House,” 


starting October 10th, on @) 22s 








YOU ONE OF US! 


TA 


Thank you to our National Sponsors! 


Mic Contry 


FESSIONAL GRADE: Real Estate for the Real World’ 
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An artful 
lodging 

San Diego’s famous pines 
get an elegant new neighbor 


By Matthew Jaffe 
Photographs by Gary Payne 


alking along the wind- 

swept bluffs of Torrey Pines 

State Reserve, you get an 
unmistakable sense of having arrived 
at a special place. The reserve, after 
all, is home to one of only two nat- 
ural stands of its namesake 
trees, the rarest pines in 
North America. 

A newly opened hotel 
located near the reserve, 
the Lodge at Torrey Pines, 
draws its inspiration from 
this setting and offers an- 
other reason to visit the 
area. Meticulously con- 
structed in the Craftsman 
style popular in Southern 
California a century ago, 
the lodge manages the difficult task 
of building soul from scratch. 


Ancient inspirations, 

modern codes 

“There’s never been a more complex 
hotel,” says William Evans, the vice 
president of Evans Hotels and a dri- 
ving force behind the lodge’s design. 
“We used construction techniques 
done for wealthy Americans 100 years 
ago. And built it to code.” 


Luxury amid 





the pines 

Torrey Pines is located dail\ 

between La Jolla and Del tinner. Spa treat 
Mar in San Diego County. at $110.114¢ 


From I-5, take Carmel Pines; wwv 
Valley Rd. west, then turn : 
left on N. Torrey Pines Rd. sy 
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The Lodge at Torrey Pines. 
175 rooms from $375. A.R. 
Valentien restaurant is coen 


breakfast, lunch, and 





As soon as you see the lodge, you 


will understand what Evans is talking 
about. The porte cochere was based 
on Henry and Charles Greene’s de- 
sign for Pasadena’s landmark Blacker 
House. The hotel’s stained-glass 
doors depict a Torrey pine on an 
oceanfront bluff; designed by the 


Judson Studios of Highland Park, 


fourth-generation glassmakers, they 
were inspired by the entrance of 
Pasadena’s Gamble House. 


Torrey Pines State Reserve. 
Parry Grove Trail and Guy 
Fleming Trail are easy loops 
with pine views. Entrance js 
ants start about 71 mile south of Carmel 
Valley Rd. off N. Torrey Pines; 
ypines. parking is $2. www.torreypine. 
org, WWW. parks.ca.gov, or 


2) 


( 795-2063. 














Lodge takes Craftsn 
cues; poolsidi 
a prime place to de 





With the large, tastefully decorai 
rooms starting at $375, the lodge i 
splurge. But day visitors can en\y 

many facilities too, including the s' : 
which offers familiar treatments 1/2 

hydrotherapy along with more exce 

ones like the Indian-inspired foot a m 
hand massages of the Ayoma Ritu), ‘i 
The lodge’s restaurant, A.R. Valent’? (jc 
(named for an early California impri- Fe 








sionist painter, whose works decori2 
its walls), features contemporary Ci‘ 
fornia cuisine: the menu chang5 a 
daily, but try the delicately prepar'} ;, 
butterfish if it’s available. 

ber 
A sense of natural integrity 
The lodge sits just south of Torry F 
Pines reserve, which has an extensi}} 
network of trails. They lead into pi 
forests as well as impressive stands E As 
coastal sage scrub and chapar: t in 
communities notable for Mojave yu) 


0) 


W \ 


cas, prickly pear, and agaves. i 
The interaction of the desert ai| 
sea lends the reserve a distinc | 
Southern California aura. It is that 5) 
gional identity that the lodge striv 
for, an authentic sense of place. 
“We all know when someone is 


SS a as 


{ 


——— 


ing,” says Evans. “But everything he | 
is what it appears to be. It’s real. Tha | 


what people are responding to.” 
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Imagine. . . an attractive and flexible way to cover your deck or patio with large retractable 
wi Shade. This revolutionary, yet simple, retractable shade system let's you add shade anywhere. 
nt! §=— Overhead canopy kits are available to attach to your house, or to a new wood support structure 
Mm you design - a chance to be creative! - or, you can use a complete support structure in 
_ aluminum or vinyl. With over thirty handsome decorator outdoor fabrics, you can add value, 
"| excitement and hours of enjoyment to your home or business. Whether you're seeking shelter 
from the sun’s intense rays, or simply jazzing up the patio area, you'll appreciate the many 


benefits of ShadeTree’ Retractable Canopies. 
Canopies glide easily on overhead tracks 


For a FREE on-line estimate, visit: ae Call for FREE ShadeTree® Catalog 


| wwwshadetreecanopies.com Sha delve 1-888-31-SHADE 


| Also available on-line ... FREE catalog, video, (1-888-317-4233) FAX 614-844-5991 
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interactive CD-rom & fabrics swatches. Retractable Deck & Patio Canopies Or mail this coupon today to: 
[ : =e eee eee eee eee Gee Gee ee eee eee ee cee ee = ay el 
ae a * Modular, yet custom-made to fit your area | ShadeTree’Retractable Canopies 
- | = « Canopies extend or retract - spans over 20’ i 6317 Busch Blvd » Dept. 2030 I 
ni! | ie q , : P : | Columbus, OH 43229 i 
o | 0 Easy do-it-yourself installation, or we'll ! (_) YES! Please send me your FREE i 
ht | range installation for you startings “Shade Ideas” Catalog. I 

| * Protective wind-release mechani erage 

| i cee oe Aaa pati ; 
k interest-free financing available ; NAME mt 
uring over 30 Sunbrella® outdoor I i | 
i 3tor fabrics (guaranteed five-years!) to eee I 
Al i te your own fashionable “outdoor room” CITY STATE ZIP : 
! ing pull-down shade & privacy blinds pe ; 

4 DAYTIME PHONE E-MAIL ADDRESS 


© Copyright 2003 ShadeTree Systems, LLC. All rights reserved. U.S, patent# 5,794,679. Int'l patents pending. 
















































































TRAVEL - GETTING STARTED 


Get on 
board 


How one baby-boom skier 
became a snowboarding convert 


By Harriot Manley 


or most of my life, snow meant 

one thing: get out the skis and 

go. Downhill or nordic-style, 

they were all I needed to take on the 
white stuff of winter. 

But now I’ve added new spice to 





my ski rack—a snowboard. Egged on 
by my two preteen kids, and encour- 
| aged by the increasing number of 
other “grays on trays”’—snowboarder 
argot for the sport’s, um, more 


mature participants—I decided to 





forgo a weekend of skiing and give 


snowboarding a try. 
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An aspiring boarder 
gets tips from a 
watchful instructor. 


iy 


aes 
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Two days later I was hooked. 
Boarding, or “riding” as it is often 
called, already had me gliding down 
the mountain in wide, arcing turns 
and skimming down newly groomed 
intermediate trails. If I had been a be- 
ginner skier with so little time on the 
mountain, Id still be belly-flopping 
off the rope tow. 


Riding the boarding boom 

I'm not alone in my affection for 
snowboarding. According to Dan 
the National 


Kasen, Sporting 


_ Goods Association’s manager of 
information services, “Of the 27 
year-round sports we follow, it 


was by far the fastest-growing 


Get in gear 





sport last year.” At resorts natid® 
wide, roughly one in four peoy 
not skis. At sore 
areas, boarders outnumber chica 
at Mountain High, near Los Angel} . 
it’s 85 percent snowboarders, no® 
Michael Berry, president of t 
National Ski Areas Association. O7 
a handful of resorts—Taos in N¢ 


rides boards, 









Mexico and Deer Valley and Ay” 
in Utah—still eschew snowboar 
completely. 

Snowboarding was once the ter 
tory of kids with barbed-wire tattoo 
but the number of older enthusias 
has inched up: from 350,000 35- #y~ 
64-year-olds in 1988 (when NS¢ ) a 


first compiled snowboarding figure 
: 


ufacturers are now catering | 
to adults who want a cleaner 


The following items should be available at sporting goods } 


stores or other outlets specializing in winter sports gear. 


® Board. Rent first; then, 


look. Go for polypropylene 
underwear, which insulates 
and wicks away moisture, 


once you're hooked, go for 
a flexible, beginner-friendly 
board, with an ample side- 
cut—the inward-curving 
waistline designed to carry 
you through smooth turns. 
When stood on end, the 
board should reach roughly 
to your nose. A good board 
should run $400 to $500 
© Helmet. Surprisingly light- 
\ ht and comfortable, 
relmets made 


ports should be on 


every head on the slopes— 
kids’ and adults’, skiers’ and 
boarders’ alike. $150 adult, 
$50 kid. 

© Wrist guard. An inexpen- 
sive protection against a lead- 
ing snowboard injury: when 
you fall forward on a snow- 
board (as often happens to 
beginners), it can be a quick, 
hard slam. $15. 

© Clothing. The 18-year-old 
boarders still dress like Kurt 
Cobain: baggy pants, flapping 
plaid shirts. But clothing. man- 


polypropylene-wool socks, 
waterproof mittens or gloves, | 
a fleece vest or lightweight 
shirt, and a waterproof parka 


and waterproof pants. ia 
@ Boots. Beginner boots are fy 


usually soft (hard-shell boots 
are for advanced boarders) 
and are made of nylon or 
other synthetics. They should 
be snug, not allowing a lot of 


foot movement inside. Again, 


rent first, then buy: boots 
should run about $125. 
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With acid reflux disease, 
even a little heartburn 
can be serious 
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the information needed to prescribe a drug. This advertisement does not take the place of careful discussions 
with your doctor. Only your doctor has the training to weigh the risks and benefits of a prescription drug for you. 


Nexium® (esomeprazole magnesium) 
20-MG, 40-MG Delayed-Release Capsules 


BRIEF SUMMARY Before prescribing NEXIUM, please see full Prescribing Information. INDICATIONS AND USAGE 
NEXIUM is indicated for the short-term treatment (4 to 8 weeks) in the healing and symptomatic resolution of diagnostically 
confirmed erosive esophagitis. CONTRAINDICATIONS NEXIUM is contraindicated in patients with known hypersensitivity to 
any component of the formulation or to substituted benzimidazoles. PRECAUTIONS Symptomatic response to therapy with 
NEXIUM does not preclude the presence of gastric malignancy. Atrophic gastritis has been noted occasionally in gastric corpus biop- 
sies from patients treated long-term with omeprazole, of which NEXIUM is an enantiomer information for Patients: NEXIUM 
Delayed-Release Capsules should be taken at least one hour before meals. For patients who have difficulty swallowing capsules, one 
tablespoon of applesauce can be added to an empty bowl and the capsule opened, and the pellets carefully emptied onto the apple- 
sauce. The pellets should be mixed with the applesauce and then swallowed immediately. The applesauce used should not be hot and 
should be soft enough to be swallowed without chewing. The pellets should not be chewed or crushed. The pellet/applesauce mixture 
should not be stored for future use. Antacids may be used while taking NEXIUM. DRUG INTERACTIONS Esomeprazole is 
extensively metabolized in the liver by CYP2C19 and CYP3A4. /n vitro and in vivo studies have shown that esomeprazole is not likely 
to inhibit CYPs 1A2, 2A6, 2C9, 2D6, 2E1 and 3A4. No clinically relevant interactions with drugs metabolized by these CYP enzymes 
would be expected. Drug interaction studies have shown that esomeprazole does not have any clinically significant interactions with 
phenytoin, warfarin, quinidine, clarithromycin or amoxicillin. Esomeprazole may potentially interfere with CYP2C19, the major 
esomeprazole-metabolizing enzyme. Coadministration of esomeprazole 30 mg and diazepam, a CYP2C19 substrate, resulted in a 
45% decrease in clearance of diazepam. Increased plasma levels of diazepam were observed 12 hours after dosing and onwards 
However, at that time, the plasma levels of diazepam were below the therapeutic interval, and thus this interaction is unlikely to be of 
clinical relevance. Coadministration of oral contraceptives, diazepam, phenytoin, or quinidine did not seem to change the pharmaco- 
kinetic profile of esomeprazole. Esomeprazole inhibits gastric acid secretion, therefore, it is theoretically possible that esomeprazole 
and omeprazole may interfere with absorption of drugs where gastric pH is an important determinant of their bioavailability (eg, keto- 
conazole, ampicillin esters, digoxin, and iron salts). Carcinogenesis, Mutagenesis, Impairment of Fertility: The 
carcinogenic potential of esomeprazole was assessed using omeprazole studies. In two 24-month carcinogenicity studies in rats, 
omeprazole at daily doses of 1.7, 3.4, 13.8, 44.0 and 140.8 mg/kg/day (about 0.7 to 57 times the human dose of 20 mg/day 
expressed on a body surface area basis) produced gastric ECL cell carcinoids in a dose-related manner in both male and female rats; 
the incidence of this effect was markedly higher in female rats, which had higher blood levels of omeprazole. Gastric carcinoids 
seldom occur in the untreated rat. In addition, ECL cell hyperplasia was present in all treated groups of both sexes. In one of these 
studies, female rats were treated with 13.8 mg omeprazole/kg/day (about 5.6 times the human dose on a body surface area basis) 
for 1 year, then followed for an additional year without the drug. No carcinoids were seen in these rats. An increased incidence of 
treatment-related ECL cell hyperplasia was observed at the end of 1 year (94% treated vs 10% controls). By the second year the 
difference between treated and control rats was much smaller (46% vs 26%) but still showed more hyperplasia in the treated group. 
Gastric adenocarcinoma was seen in one rat (2%). No similar tumor was seen in male or female rats treated for 2 years. For this 
strain of rat no similar tumor has been noted historically, but a finding involving only one tumor is difficult to interpret. A 78-week 
mouse carcinogenicity study of omeprazole did not show increased tumor occurrence, but the study was not conclusive 
Esomeprazole was negative in the Ames mutation test, in the in vivo rat bone marrow cell chromosome aberration test, and the 
in vivo mouse micronucleus test. Esomeprazole, however, was positive in the in vitro human lymphocyte chromosome aberration 
test. Omeprazole was positive in the in vitro human lymphocyte chromosome aberration test, the in vivo mouse bone marrow cell 
chromosome aberration test, and the in vivo mouse micronucleus test. The potential effects of esomeprazole on fertility and repro- 
ductive performance were assessed using omeprazole studies. Omeprazole at oral doses up to 138 mog/kg/day in rats (about 
56 times the human dose on a body surface area basis) was found to have no effect on reproductive performance of parental animals 
Pregnancy: Teratogenic Effects. Pregnancy Category B - Teratology studies have been performed in rats at oral doses up to 
280 mg/kg/day (about 57 times the human dose on a body surface area basis) and in rabbits at oral doses up to 86 mg/kg/day (about 
35 times the human dose on a body surface area basis) and have revealed no evidence of impaired fertility or harm to the fetus due 
to esomeprazole. There are, however, no adequate and well-controlled studies in pregnant women. Because animal reproduction 
Studies are not always predictive of human response, this drug should be used during pregnancy only if clearly needed. Teratology 
Studies conducted with omeprazole in rats at oral doses up to 138 mg/kg/day (about 56 times the human dose on a body surface 
area basis) and in rabbits at doses up to 69 mg/kg/day (about 56 times the human dose on a body surface area basis) did not disclose 
any evidence for a teratogenic potential of omeprazole. In rabbits, omeprazole in a dose range of 6.9 to 69.1 mg/kg/day (about 5.5 to 
56 times the human dose on a body surface area basis) produced dose-related increases in embryo-lethality, fetal resorptions, and 
pregnancy disruptions. In rats, dose-related embryo/fetal toxicity and postnatal developmental toxicity were observed in offspring 
resulting from parents treated with omeprazole at 13.8 to 138.0 ma/ka/day (about 5.6 to 56 times the human doses on a body 
surface area basis). There are no adequate and well-controlled studies in pregnant women. Sporadic reports have been received of 
congenital abnormalities occurring in infants born to women who have received omeprazole during pregnancy. Nursing 
Mothers: The excretion of esomeprazole in milk has not been studied. However, omeprazole concentrations have been measured 
in breast milk of a woman following oral administration of 20 mg. Because esomeprazole and omeprazole are likely to be excreted in 
human milk, and because of the potential for serious adverse reactions in nursing infants from esomeprazole and because of the 
potential for tumorigenicity shown for omeprazole in rat carcinogenicity studies, a decision should be made to discontinue the drug 
taking into account the importance of the drug to the mother. Pediatric Use: Safety and effectiveness in pediatric patients have 
not been established. Geriatric Use: Of the total number of patients who received NEXIUM in clinical trials, 778 were 65 to 
74 years of age and 124 patients were > 75 years of age. No overall differences in safety and efficacy were observed between the 
elderly and younger individuals, and other reported clinical experience has not identified differences in responses between the elderly 
and younger patients, but greater sensitivity of some older individuals cannot be ruled out. ADVERSE REACTIONS The safety 
of NEXIUM was evaluated in over 10,000 patients (aged 18-84 years) in clinical trials worldwide including over 7,400 patients in 
the United States and over 2,600 patients in Europe and Canada. Over 2,900 patients were treated in long-term studies for up to 
6-12 months. In general, NEXIUM was well tolerated in both short- and long-term clinical trials. The safety in the treatment of healing 
of erosive esophagitis was assessed in four randomized comparative clinical trials, which included 1,240 patients on NEXIUM 20 mg 
2,434 patients on NEXIUM 40 mg, and 3,008 patients on omeprazole 20 mg daily. The most frequently occurring adverse events (>1%) 
inall three groups was headache (5.5, 5.0, and 3.8, respectively) and diarrhea (no difference among the three groups). Nausea, flatu- 
lence, abdominal pain, constipation, and dry mouth occurred at similar rates among patients taking NEXIUM or omeprazole. Additional 
adverse events that were reported as possibly or probably related to NEXIUM with an incidence < 1% are listed below by body system 
Body as a Whole: abdomen enlarged, allergic reaction, asthenia, back pain, chest pain, chest pain substernal, facial edema periph- 
eral edema, hot flushes, fatigue, fever, flu-like disorder, generalized edema, leg edema, malaise, pain, rigors Cardiovascular: flushing, 
hypertension, tachycardia; Endocrine: goiter, Gastrointestinal: bowel irregularity, constipation aggravated, dyspepsia ysphagia 
dysplasia Gl, epigastric pain, eructation, esophageal disorder, frequent stools, gastroenteritis, GI hemorrhage, GI symptoms NOS 
hiccup, melena, mouth disorder, pharynx disorder, rectal disorder, serum gastrin increased, tongue disorder, tongue edema, ulcerative 
stomatitis, vomiting; Hearing: earache, tinnitus; Hematologic: anemia, anemia hypochromic, cervical lymphoadenopathy, epistaxis 
leukocytosis, leukopenia, thrombocytopenia; Hepatic: bilirubinemia, hepatic function abnormal, SGOT increased, SGPT increased 
Metabolic/Nutritional: glycosuria, hyperuricemia, hyponatremia, increased alkaline phosphatase, thirst, vitamin B12 eficiency, 
weight increase, weight decrease; Musculoskeletal: arthralgia, arthritis aggravated, arthropathy, cramps, fibromyalgia syndrome, 
hernia, polymyalgia rheumatica; Nervous System/Psychiatric: anorexia, apathy, appetite increased, confusion depre lon aggra- 
vated, dizziness, hypertonia, nervousness, hypoesthesia, impotence, insomnia, migraine Migraine aggravated, pares a, Sleep 
disorder, somnolence, tremor, vertigo, visual field defect; Reproductive: dysmenorrhea, menstrual disorder, vaginitis Respiratory: 
asthma aggravated, coughing, dyspnea, larynx edema, pharynaitis, rhinitis, sinusitis: Skin and Appendages: acne, angioedema 
dermatitis, pruritus, pruritus ani, rash, rash erythematous, rash maculo-papular, skin inf 

Special Senses; otitis media, parosmia, taste loss, taste perversion; Urogenital: ) 
fungal infection, hematuria, micturition frequency, moniliasis, genital moniliasis, p 
Endoscopic findings that were reported as adverse events include: duodenitis, esopha 
tion, esophageal varices, gastric ulcer, gastritis, hernia, benign polyps or nodule 
Other adverse events not observed with NEXIUM, but occurring with o 
OVERDOSAGE A single oral dose of esomeprazole ai 510 m 

was lethal to rats. The major signs of acute toxicity were reduc 
intermittent clonic convulsions. There have been no reports of ¢ 
with omeprazole in humans. Doses ranged up to 2,400 mg ( 
variable, but included confusion, drowsiness, blurred vision ar 
other adverse reactions similar to those seen in normal clinical exp 
No specific antidote for esomeprazole is known. Since esomeprazo ) 
dialysis. In the event of overdosage, treatment should be symptormna rt 1 ny over 
possibility of multiple drug ingestion should be considered. For cuir ea certified 
Regional Poison Control Center should be contacted. Telephone numbers 2) or| 
telephone book 
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unctivitis, vision mal 
€, esophageal ulcera- 
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h esomeprazole. Revorts have beer 


the usual recommended cli ince anifes 
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Walk this way: y Pe 
novices learn how b 
to maneuver. 


to just more than 500,000 baby-boom-and-beyond ride MS 10 
this past year. While some of these riders may be search fy, 
ing for the rebel within, many now ride because it’s geif jini) 
tler on their worn-out knees. Bthe he 
Explains Terrence Orr, M.D., an orthopedist based | ide; 
South Lake Tahoe, California, “Because both legs aypj_ 
attached to the same platform in the same direction, yu} tine 
don’t have the problem of one leg going in one directi¢}.;; 
and the other shooting off in another, like you do wih, y},, 
skiing. It’s much easier on the knees.” Hofasy 
That sounded good to me as I took my son, Sam (a\ Pret | 
10), and daughter, Hannah (age 8), to Kirkwood Mow) 
tain Resort, south of Lake Tahoe, for our snowboardii igh 
debut. We arrived with our own helmets and wrist guar: 
(both safety essentials—see “Get in Gear,” page 36). B’ NOM 
as novices we opted to rent boards and boots. pst 


“What foot do you use to kick a ball?” asked the atte ply 








5 : _ Passes, 
dant as he fitted us. “If you kick it with your right, you’ oh 
| 
goofy. If you use your left, you’re regular.” Mert 


Mock kicking ensued—Hannah and I were regular, Sa 
goofy. That “kicking” foot, the dominant one, would go 
the front binding plate, a disk of metal that clamped tif 
boot onto the board. The rear boot clicked into a separa Rx 
binding behind it, a shoulder-width apart. ty 

Fully outfitted, we exchanged bulky hugs and headi| 






HCE is ny 





J 











Ong 





UNSET 





A 


i. 
at to our respective adults’ and chil- 
iren’s classes. My instructor, Dustin, 
id my class over to a gentle hillock. 
| 
ing the hang of it 
e moved onto our boards. Dustin 
jowed us how to clip in and out of 
bindings—simple enough. “Okay, 
larriot,” he announced, “point your 
sard down the hill and go.” Without 
| snefit of poles or much of a slope, I 
| ggled my arms back and forth to 
et going. “Stand up, lean downhill, 
fe ight forward, and point where you 
{2 nt to go,” he hollered, so I stood 
Io, tucked my hips under, leaned, 
| sinted, and inched down at a sound 
Jurrier—shattering 1 mile per hour. 
| “Great,” Dustin said _ brightly. 
Next!” Everyone took turns, trudg- 
hg up and trying it again. We at- 
}mpted turning, rocking our feet 
ick and forth, controlling direction 
‘ith gentle pressure on our heels or 
: hes. Dustin coached us on the basics 
| falling—try to fall backward, he 
Ivised, “where there’s padding,” 
hd if we did fall forward, cross our 
items to protect our wrists. 
‘t} A few more runs, and I got the hang 
‘git, linking lazy turns. I found getting 
D the hardest, and understood why 
tdibarders spend so much time on the 
s #tound—¢getting up is tiring. Then it 
\jGas time for a challenge, so we 
ctti=aded for the bunny-slope lift. At the 
vihip, what seemed laughable on skis 
jl of a sudden looked alarmingly like 
1 verest. I forgot everything. 
i 


iMigher education: 
4 snowboarding tips 










yo 


ince is not enough. Most 


dg ginning snowboarders find _ fied instructor sh 
edie learning curve faster than over the eur 
oath oF downhill skiing, but don’t == and out onic 

pI an on learning everything contidé 

yp one day. Two to three Easy coc 

1 





With snowboarding rivaling downhill skiing in popularity, 
Virtually all Western ski resorts now offer snowboard 
af plasses. (A small handful don’t, so it’s wise to call the 
resort before you head up to the mountains.) Experts 
pffer the following tips to aspiring snowboarders. 

| 


days of lessons with a certi- 





“Okay, Harriot, go!” Dustin called. 
I waggled, I pointed, I budged. Turn 
right, press into heels, avoid that 
tree, lean forward, breathe, rock 
onto the toes, that’s it, another turn. 
I wasn’t Olympics material, but I was 
boarding. 

After lunch, I met up with Sam and 
Hannah, who were brimming with 
excitement. They’d made it too. We 
decided to try the slope on our own, 
the kids sharing the tips they’d 
learned (“Stand like you’re a cowboy 
about to draw your six-shooter”). We 
crashed, but we were up more than 
down. 

The next morning we met our pri- 
vate instructor, New Zealand—born 
Mark Inglis, all white teeth and ski 
tan. “Let’s work on the fineries,” he 
suggested, moving up to an interme- 
diate trail. The lesson went by aston- 
ishingly quickly, followed by more 
runs On Our own. It was time to head 
home. 

Not long after, we made a family 
trip to Mount Rose Ski Resort, near 
Reno, Nevada. We opted for board- 
ing again. Sam disappeared, saying 
something about halfpipes and tail 
grabs. Hannah took off into a fairy- 
land of snowy pines. I stood alone, 
staring down, having once again for- 
gotten everything. Okay, I thought, 
judgment day. 

One deep breath and I pointed, 
waggled my arms, and started to fly. 
I think they could see my smile all 
the way down in Reno. @ 


means hard falls,” advises 
Tania Pilkinton of Kirkwood 
Resort. “Try to learn when 

it’s soft—after new snow or 
in the afternoon—and your 
body will be much happier.” 
Personal bests. Get a group 
lesson the first day—no need 
to pay the higher cost for a 
private lesson to learn how 


suld get you to buckle your binding. That 
=r’s hump said, a private lesson once 
» slopes with — you’ve mastered the basics 
can fine-tune newly acquired 
lard snow skills. 
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China & 


Yangtze Cruise: || 


Discover the best value to China 


See China's imperial treasures and its 
legendary scenic splendors, including 
the spectacular Yangtze River Gorges. 
Choose from our expertly designed 
deluxe escorted tours, 1] to 21 days. 
Stay at deluxe hotels and cruise aboard 
the best ships on the Yangtze, Victoria 
Cruises. All meals, daily sightseeing and 
all cruise excursions are included, plus 
performances and cultural highlights. 
From only $1898 incl. airfare. 


Tibet, Silk Road 
Mongolia & Siberia 





Journey to the last travel frontiers of the 
Far East. Visit mystic Tibet. Retrace the 
steps of Marco Polo along the legendary 
Silk Road. Explore remote Mongolia and 
its timeless Gobi Desert. Discover Siberia 
and its hauntingly beautiful Lake Baikal, 
one of the world's wonders. Choose from 
17 to 19-day deluxe escorted tours at 
unbeatable value. 


See your travel agent 
or call 800-645-0794 


UNIWGRLD 


America's Leader for Travel to China & Asia 
www.uniworld.com 


i hl 
be 
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Adventure Camps Alaska 








Arizona 


EXPLORE 
rnd GRAND CANY| 
BY RAFT | 


ALL INCLUSIVE EXPEDITIONS H 
Free Color Brochure 


GRAND CANYON | 
EXPEDITIONS | 


Authorized Concessionaie of The National Park Ser 
Outfitters for the , 
National Geographic Society, and others 
Toll Free 1-800-544-2691) 
www.gcex.com 
or write P.O. Box O Kanab Utah 84% 


| 
| 












For One 


iY ld | ADVE Sete 


Summer, es *"" 
CALL 1-866-GO-TO-CAMP 












CS gl eat 2 BROCHURE: 
1-800-367-9745 * www.wrangell.com 







WHITT’S ALASKAN ADVENTURES Lake Tahoe/Reno Area | 


14-day fully escorted tour of Alaska & 
the Yukon. Get off the beaten path. 
5le days available for hiking, bird- 
ing, relaxing. AK owned & operated. 
1-888-764-2662 


www. whittsadventures.com 




















Bed & Breakfast Inns 


Visit buschgardens.org or seaworld.org to find out 
more or call toll-free |-866-468-6226 for a free catalog 
about SeaWorld/Busch Gardens Adventure Camps. 
©2003 Busch Entertainment Corporation. All rights reserved 


ENCHANTED ACCOMMODATION 
IN THE tabard OF isk palatal 


New Mexico * . 


BED « BREAKFAST un 


5 z Free Member Director 
Alaska erry Nae S10) www.nmbba.org 


5 ES 0 EEE 





Make an amazing new discovery: 
The Village-at Squaw Valley U 


Pioneer a family adventure on your next vac | 









Nestle into your own luxury slopeside.condo - ; 
two or three bedroom and enjoy the many a/ The 





Arizona 





VALLEY8& 


WHERE THE SKIES ARE 
ws CLoupy Uae anal 


Make your reservations today! 


877-626-8304 ¢ www.thevillageatsquay 


Se stain \OnK 
TAHOE RE} 


INCLINE VILLAGE Vacation Re) 

nv “ee = Homes, Condos, :}} 
NortH LAKE TAHOE 888-MTN.L 
(888-686-52 aia 


www.inclineattah ine 
a 









SS as ee ee ea ee EE eee ee 


Ti 1 


ere ( elebrate the spit it of the West ata 


20,000-acre guest r snch...with 100 horses 





Northstar H 


< SKI WEST Tahoe Donner arrickes 
ACATION RENTS” Mountain Chalets * Ca} 


Luxury to Economy Uf 






te or expl ring 5 ugged trails, anaa challenging 


for the Curiously | Jo” 2 cioee-ie sme: 


















I Iesort Courses Enjoy starlit campfire Hot Tubs * Firewood ; 
venturous cookouts, trap & skeet, nature programs and Discount Lift Tickets * Linens i 
‘ | i ; bs WINTER, SPRING, SUMMER & FALL RENTAL! i. Watt 
= desert jeep tours, all just a short ride northwest SKI LEASES * FULL PROPERTY MANAGEMEN fay) 
° | >| ‘ . ay! 
I | of Phoenix. For reservations from $19 5 Call Us Today to Book Your Vacation Getaway! ; 
Nature Culture : History | s one B&k (800) 339-5535 www.skiwestvacations.c |= 
Y nae : f= person, including all meals, call 866/46 84-5030. i 
Onboard Classes ; ‘ 
| : le tke 










14-Day Cruises * Call for a Free Catalog RANCHO cio: 
, ; Cap BALLEROS* 
Le eG AARP Priviles A Historic Guest Ranch ; 1-800-655-0608 
: a and Golf Club www.stayinlaketahoe.com | 


OPRE DamehexePnlOuRaseRe Cyl www. SunC.com 


\S .wecruise.com * 1-800-325 
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the day's great 
‘|| stories become 
1 vacation master- 
| pieces. Hot 

_ chocolate 
“IE tastes better. 
| Mittens get 

| warmer. It 

| feels more 


Lake Tahoe/Reno Area 








Simple truths about 
Eh the fireplace 


he fire in the fireplace 
: listens to your stories. 
When told around the fire, 


homes and condos that 
surround them - at Lake 
Tahoe. Dogs are partial to 
curling up in 
front of the fire. 
It's perfectly 
acceptable to just 
sit-and stare at a 
fire in the fireplace 
and not utter 
a word. Click 
oy call to find 


Lake Tahoe/Reno Area 


. Fesort homes and condos, and perfect hotel and motel 


tg J accommodations c can be found at GoTahoe.com or (800)GoTahoe (800/468-2463) 






«| like a home. We have the 
_ largest concentration of 
| fire places - and the resort 


_ perfect castie, cabin 
or chateau, Vth a fire 
Dials, ot COUISE 


esata = 
_  GoTahoe.com ~ TAHOE 
IR 4 (866) 845-0618 } ogy Aad ae 


To advertise call 1-877-748-0737 
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Lake Tahoe/Reno Area 


ay Dove th S Golden Sh ore. 


> Ww 


Dy an eagle, about to s0®"- 


ou can't get more authentic ski-in/ski-out backcountry convenience 
ys Incline Village and Crystal Bay, on Lake Tahoe's sunny shore. 
From your Welcome Mat awaits thousands of acres of Mother Nature's 
fluffiest untracked adventures for the backcountry skier, snowboarder, 
snowshoer and snow tuber. Powder bowls, tree-lined glades, tours across 
open alpine meadows... simply go. No lines. No people. No $$$. Just 
free-for-the-taking snow. With the largest concentration of resort homes 
and condos at Tahoe and Nevada's patented casino fun and entertain- 


ment, the Golden Shore is living extra large, at no extra charge, for you 


INCERNE VILLAGE 
CRYSTAL BAvese 


The Golden Shore of LAKE TAHOE 


and your family. 


Sak PUTTING IT 


2 Se ane ee ee ae 


MILDLY. 












CAL*NEVA Resort SPA & CASINO | 
LakKE TAHOE 


FROM 


$ * Spectacular views of Lake Tahoe from every room. 
79 Casino and European Health Spa. Also ask about 
PER ROOM our 2003 Ski Packages — ski on 5 great mountains. 





1-800-CAL-NEVA (225-6382) calnevaresort.com 
* Sunday - Thursday. Rate based on availability. Ask for Sunt2 
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| THE CELEBRATED 


CALAVERAS 
COUNTY 


A Goldmine| 

of History 
and 

Recreation 









ee or 
TATA 







High Sierra 


Relax by the River 


Restored 1930's Inn 
Restaurant & Lounge 
Weddings * Reunions 

4] STRAWBERRY INN 


1-800-965-3662 
www. strawberryinn.com 


FREE BROCHURES 


New Cabins « Furnished 
Fireplaces Full Kitchens 
aaa et 


CABINS 


1-888-965-0885 
Highway 108 in Strawberry, CA 








Mendocino Coast 


IRISH BEACH RENTAL HOMES 


1-4 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 





Central Coast 







~ 
CALL FOR A FREE COLOR BROCHURE 


800-225-3764 


WWW.VISITCALAVERAS.ORG 







trout pond, near redwoods. Starting from $120 per 
day. No. California only 800-882-8007 or 707-882- 
2467, 9-5. Brochure-Rental Agency, Box 337, 
www.irishbeach.com 


¥ i, F Destination 
eee 1-800-634-1909 


California's Natural Escape 





Manchester, CA 95459 





















Mendocino County Mendocino County 








_ MENDOCINO 7 
B & WINE DAYS © 
JANUARY 24 — 


FEBRUARY 2, 
2003 


CRA p 





| 


CRAB & WINE DAYS 





Crab cake cook-off, crab feeds, wine | 
tasting, crab puffs, chardonnay, crabbing 
demos, crab cruises, winemaker and 
brewmaster dinners, winter lodging rates, 
cracked crab, old vine zin, cioppino ... 


Chef Nicholas Petti 
Owner, Mendo Bistro 


am | 
» 
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| 
www.SanLuisObispoCounty.« iy 
San Luis Obispo Cciil))] 


Visitors & Conference Bul 7 
at 


Mendocino Coast 


ENDOCIN; 

COAST RESERVATIONS | 

| Vacation Home Rex) 
| www.mendocinovacations'| 


| (707)-937-5033 © (800)- 262| 


-| Email: rher@rienipanevacanibal 
Homes+B&Bs-«SPAs «VIEWS + FIRE’ 
PUM a meee U TO 




















{ SEAFOAM Lond | 
Ocean Views Beach Ac(§ 
TV, VCR and Hot Tub|y 








Enchanting Mendocino Vacation Ren 
Gracious Rentals For Discriminating Gu ee 


www.coastgetaways.com 
707-937-9200 @ 10501 Ford St., Mendocino, CA 95. ; 


For information and great pictures check our websit« 
or call us for a free brochure 
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Monterey Peninsula Northern California 


MONTEREY PENINSULA INNS Mm SCENIC RAIL; 


3 


Discounted Aquarium Tickets, 
17 Mile Drive Pass, Shopping, 
Spa Package $400 Dining & Tours. 
Deluxe Room Free Souvenir Video & More! 
Two Spa Treatments & Gifts $A0.95 $¢ 
= $25 Credit at The Duck Club wo Ws ; 
; aie ‘ Discounted Standard Room Rates 
10) B) ey. BE Sun-Thurs * Based on Availability WALK TO BEACHES \ Shasta Sunset 
2 . 
yay ms (707) Vee Pls} Subject to Change * Expires 3/15/08 Fireplaces & Spa Available 
bes sah bodegabaylodge.com gel Continental Breakfast 
pecial Inns at (800 73 ee : 
= Affordable Rates SACIFIC GROVE ch Open Air Excursions 


VVE, Xu 


Dinner Train 
wWwww.montereyinns.com 


Napa County 


1-800-733-2141 


www.shastasunset.com 
info@shastasunset.com 


Rosita 
—— 
SICA Ml WV aLe-(al Le [1 
$300 or $350 


Deluxe King, Fireplace Room 
Two Tee Times at Half Moon 
s-\WAeto) tm Wig) cy 


(650) 726-9000 


halfmoonbaylodge.com 


AC OMI WEE Emme OR UCU S ML eC 


Redondo Beach 








Mammoth Lakes Area 
EA 
Enjoy the best of Southern California. 
Uncrowded, unhurried and accessible 
Call for your free Visitors Guide 


1-800-282-0333 
www.visitredondo.com 
























® pT 
ES oe ff fe 
press © San Francisco/Bay Area 
s os en ey U i D 
Tee 
y, midweek! 
\ 2 laa, ff iy. 
Yourll be Amazed 
Step back in time and enjoy the ancient art of , 
ct Wax Sculpting. You'll see Hollywood Celebrities, - 
c= US Presidents, Scientists, World Leaders # 
° and of course our Chamber of Horrors. Come 
cq experience what has delighted more than 10 
& million visitors over nearly 40 years. 
s CULL OF | ‘ y Ty. All Nos 
oe FULL OF REASONS FOR S 6It's All New! {| 
ry A STANDING ¢ Ti In the heart of San Francisco's Fisherman's Wharl 
: “ | STANDING OVATION. Fa Call: 800-439-4305 e-mail: sales@waxmuseum.com 
a3 9d Spies PY in aoe 
: ares C Call 800.270.WAVE 
\ ‘ $ hy or log on for your free 
all or click to experienc: ty 
alifornia 5 #1 ski resori 6 VISORS BUREAU San Diego was recently 


voted the “Newest 


aRrt+S d) L Cultural Mecca in 
e | the United States.” 





_Jalifornia's Premier Mountain Res www.isandlegoartandsol.com 
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San Francisco/Bay Area San Francisco/Bay Area Yosemite/Mariposa County) 














PEACE 
see us now! at 
ane TRANQUILLITY 
he Jack London Square Nan 
entertainment district. There pec G seeree E BEAL rT] 
are a hundred surprising things - 
to see and do in Oakland. 
Call (510) 839-9000 for t 
our free 60-page Destination ies Pe 
Guide, or check us on the web: Ze +. : . es F 
5 ; wy [ 
oaklandcvb.com OCVB =y ESS TY es 
Oaklandinternationa Q Aetog. ie 
F 5 = = [Se eee e aiport you + burea u a < ae 
| ATA fee eo 
Santa Cruz County Santa Cruz County > a Sey 


Seer: | 
ME Tat-] 
Te 





















Three Nights | 
for the Price 


of Two 


NOVEMBER 1, 2002 — 
PRIL 30; ean 


Enjoy s Sun, 1, surf and golf ¢ on| 
the Monterey Bay. Large 
™ selection of properties. 


Bailey Property Management 















' www.baileyproperties.com 


/ 
M 
oll 1-800-347-6830 










Sonoma Coast 


Sy 
ANT Mee 4 


Eor eet 
cali 800-564-1771 


Pajaro'Dunes 


On Monterey Bay 





civilized adventure travel 
on a real freight boat 


2661 Beach Rd., Bldg. 3 
Watsonville, CA 95076 
www.pajarodunes.com 


CONFERENCE FACILITIES AVAILABLE 









Dude Ranches 





: anory Greek 












sal, 4 z a s., 

—~. - ee f 
An ssl teisie, arlventure- x 
( filled week in “ho Sierra Nevada 
\ Mountains of California. : 
Es _ Rustic Cabin: 


ADVERTISERS 
IN THIS 
TRAVEL DIRECTORY 


cheerfully will send complete | 








information, including rates, }} 









ote * ae fejasi ae val dations, upon request. 
§ LSA ake 


42B SUNSET Use Postpaid Reader Service Card or call 4-800-967-3189 for Free Brochures 












Island of Kauai 









Kauai Resort & 
a Car from $113 a 
night for two* 


yjoy the best of Poipu Beach in beautifully 
aintained 1-5 bedroom beach resort condos, 
mes and studios. Many air, golf and activity 
\ kages. *Based on 5 nights in value season, dbl 
¢. Discounts vary with season and stay. 


i) Cail 1-800-367-8020 any day. 
SUITE PARADISE bs 


08-742-7400 www.suite-paradise.com 


























ZA Srantham 


esorts.com 


Choose from the 
largest selection of 
resort condos and 
oceanfront homes in 
sunny Poipu Beach, 
Kauai - Hawaii. 
Excellent rates from 
budget to luxury. 


anthamresorts.com 


800-325-5701 





Island of Molokai 
MOLOKAI PARADISE 


comfortable 2-bdrm. home in private tropical- 
Zarden estate on secluded oceanfront, spectacu- 
ar view of Maui, Polynesian-furnished, sleeps six, 
B safe swimming and snorkeling, rented weekly or 
_jionger. Polynesian-designed cottage also avail- 
abile. Write: Leimoku, Ltd., 532 Elepaio Street, 
jonolulu, Hawaii 96816. Tel. (808) 737-9893 


island of Maui 
eer 

welt re OG CONDOS 
1-800-367-5242 


Be www.crhmaui.com/sunset _- 
1g Condominium Rentals Hawaii 


island of Maui 








@ Mana Kai Maui Resort 


Island of Maui 


ENTER TO WIN 


a trip to Napili Point Resort on 
HAWAIIAN 


— AIRLINES. — 
___ Go to napili.com for details 














about the resort 
An ocean view suite including car 


From 5199 : 
per day 


All the comforts of paradise, a complete one- 
bedroom condominium and a Budget rental car j 
included in our daily rate. Two-bedroom units from 
$259.00 daily, including a mid-size car. 
Check our website or call us for free 


nights and special offers. 
1-800-669-6252 or www.Napili.com 


ree Napili Point - 


Peak season rates slightly higher. Some restrictions may apply 















Mi Resort Vacation Rentals 
7, 


Beautiful Condos from Budget to Luxury 






P.O.Box 1755 © Kihei, Maui, HI 96753 ) 


(860) 441-3187 ¢ (808) 879-5973 


web: www.mauiresort4u.com 
email: ddcondo@mauigateway.com 








Kane VILLAGE, MAUI 


$ Oceanfront, low-rise, 
(uae 1, 2 &3 bedroom condo’s. Private lanais with 
view of nieghbor isles. Heated Pool & Jacuzzi. 


| (800) 824-3065 www.kahanavillage.com 
Mexico 


The most dramatic train ride in athe Western oer 


aie 
Small Groups & Individuals 





-www.ss-tours.com 


island of Maui 


To advertise call 1-877-748-0737 


iscover the M 








































Ae geal lg ae Les 


eee Ae ak) 
1-800-255-5561 


www.ForeverResorts.com 
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LAKE OROVILLE 


California’s Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (503) 589-3152 
www.GoBidwell.com 


REAL ESTATE INFO? JUST ASK! 
















































































Island of Maui 
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Rail Tours Rail Tours Houseboats 







ey; See Taare 


The train 


will carry you, 
the scenery 


BC Reg. No. 2079-0 


ee” ho se ee 2 oer zor | 


RO; Cak TES -B YY... RAIL 










fate 
M 





ne Canadian Rockies. 


Bee CTO” Raii Tours 





Houseboats Houseboats 


js 
SLO ty 


1(800) 519-7245) 


www.montanarailtours.co! 





5 or 6 nights on the elegant 
riverboat Canadian Empress, cruising the) 
calm inland waters of the historic St. Lawrer 



















of 10 mice prefer the Consumer 
ution Catalog online. Catch it 
ub www. pueblo.gsa.gov. 


a 











the remarkable International Seaway locks. | * 
castles, museums, resorts, historic village j * 
& world-class capital cities. 







"Rogue « Sal 
1 to 5 Days for Indivi 
Families and Groups 





General 
services 
linist 


Kingston, Ottawa, Quebec City Departures. §) 3 
TAC LUM mate Ho eA eae |e 
www.stlawrencecruiselines.com } 
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sunset eo serena - Hi 


Hotels Washington Washington 


iVhy pay full price for a hotel'room? 


Thinking eae HH 
SEAhE 72 : | 


Think 
Seaittle’s 


SOUTHSIDE — 


Go golfing 


THE BEST PRICES AT THE BEST PLACES. GUARANTEED. 





York Orlando San Francisco Las Vegas 


95 33995 '4995 2995 
300-2-HOTELS 


hotels.com lowest price guarantee does not apply to all dates 
or properties. See www.hotels.com for further details. 





























_ Just fifteen minutes 





south of downtown 


Seattle and a world For hotel reservations or a free visitors guide 
call toll-free 1-877-885-9452 or visit 


SeattieSouthside.com 
SeaTac City = Tukwila 


Special Cruises 






away from 





downtown prices. 




















explore the Caribbean 
Poard a tall ship. Small 
stimate groups of barefoot 
“hiipmates. 6-day Cruise 
sjom $700. Call for 

bur free Great 
dventure brochure. 


100-327-2601 


.windjammer.com 
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Washington Coast 
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P.O, Box 190120, Dept. 33, 
Miami Beach, FL 33119 | 





HOT EE BE DVVeb ay Ever 


ON BELLINGHAM BAY 
A Romantic European Retreat 
Reservations & information (877) 411-1200 


Website: www.hotelbellwether.com 
@©A Peter Paulsen Company Development 


Yacht-style exploration 
i eel pene dae 
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Montana's best family ranch vacation. Averill’s 
pact Lake Lodge, a tradition since 1945. 
“Located 30 miles from Glacier National Park. ’ 1 
"Features. weekly packages-Horses! Horses!, San Juan Islands, Washington WH 
Pwater-sports, rodeo, sailing, biking, tennis, cook- 
Fouts, kayaking, fly fishing, whitewater, tubing 
wand more. A weekly vacation for all ages. A 
2000-acre ranch located on the shore of :the 








Sail the San Juan Islands 












Explore out-of-the-ordinary tropics from the intimate { 













AG i i t slands | 
fl all si argest fresh water lake in the west. Selected in Forested Islanc | 
ma perspective of our personable US flag iy rte a PL Cancer MA rte ESCAPE hea Hidden coves | 
Islands 2° Where the big ships can not. BYOB an ‘ : ; , , y Me } 
ane Glass-bottom boat and snorkel gear. Onl special trip. For information & brochure: als af Vivid Sur asefs | 
: As seen on PBS series Cruising America’s Watery Flathead Lake Lodge, ORDINARY Plentifui Wildlife 
‘Maarten Family-operated for 36 years. Call for cruise cata! 


\ Gourmet Cuisine 
_) P. O. Box 248, Bigfork, MT 59911 
gua 800-556-7450 www.accl-smallships ie eee Bese goeg Ty | 
MERICAN CANADIAN CARIBBEAN LINE PO Box 368, Warren. 810251 Swi. ESSER COC h ee as 


—_ fF Six Day Cruises 


Brochure 800-729-3207 www.stsj.com | 
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TRAVEL 

To receive all information on a state or 
category, circle the state or category 
number. 


101. Alaska 

102. Alaska Travel Industry Association 

103. Whitt’s Alaskan Adventures 

104. Wrangell Convention & Visitor’s 
Bureau 


105. Arizona 

106. Lake Havasu County Tourism 
107. Phoenix, Arizona 

108. Robson Communities, AZ + TX 
109. Rancho De Los Caballeros 


British Columbia 
110. Victoria Clipper/Clipper Vacations 


California 

111. 1849 Condos 

112. Barona Valley Resort & Casino 

113. Bodega Bay Lodge & Spa 

114. Caesars Tahoe 

115. Calaveras County Visitors Center 

116. Catalina Express 

117. Catalina Island Chamber of 
Commerce 

118. Catalina Island’s Pavilion Lodge 

119. Central Reservations of Mammoth 

120. Furnace Creek Inn & Ranch Resort 

121. Half Moon Bay Lodge 

122. Incline Village/Crystal Bay 

123. Lompoc Valley Chamber of 
Commerce 

124. Mammoth Lakes Visitors Bureau 

125. Mariposa County Visitors Bureau 

126. Mendocine County Alliance 

127. Napa Valley Lodge 

128. Oakland CV5 


129. Oxnard Conveniion & Visitors Bureau 

130. Pajaro Dunes on Monterey Bay 

131. Redondo Beach Visitors Bureau 

132. San Luis Obispo County Visitors and 
Conference Bureau 

133. Santa Barbara International Orchid 


Show 
134. Santa Ynez Ina 
155. Santa Ynez Valicy Visitors Ass¢ 


Camps 


ciation 


136. Sea World/Busc® Gardens Adventure 


iSsit WWM 


137. Shasta Sunset Dinner Train 

138. Solvang Convention & Visitors 
Bureau 

139. The Village at Squaw Valley 

140. The Wax Museum at Fisherman’s 
Wharf 

141. Timber Cove Inn 


142. Canada 
143. Canadian River Cruise Vacations 
144. Canadian Tourism Commission 


Dude Ranches 
145. Greenhorn Creek Guest Ranch 


146. Hawaii 

147. Mana Kai Maui 

148. Maui Resort Rentals 

149. Maui Visitors Bureau 
150. Napili Point Resort, Maui 
151. Suite Paradise 


Hotels / Resorts 
152. Hotel Reservation Network 


1535. Houseboats 
154. Forever Resorts 
155. Seven Crown Resorts 


Idaho 
156. Snake River 


International Travel 
157. Windjammer Barefoot Cruises 
—Caribbean 


Mexico 
158. Rosarito Beach Hotel 


Montana 
159. Flathead Lake Lodge 


160. Nevada 
161. Bally’s Casino 
162. Laughlin Visitors Bureau 


New Mexico 
163. Bishop’s Lodge Resort & Spa 


164. Oregon 
165. Oregon State Parks 
166. Riverhouse Resort 


sending for for 


Circle the numbers on the post-paid card and mail, call 800-967-3 ie or fax 413-637-4343., 


nset.com for more information. 


167. Tours/Cruises/Railroads 

168. American Canadian Caribbean 
Line, Inc. 

169. Montana Rockies Rail Tours 

170. Norwegian Cruise Line 

171. Princess Cruises 

172. Uniworld European & Russian Ri 
Tours 

173. World Explorer Cruises 


174. Washington 

175. Bellingham/Whatcom CVB 
176. Flying Horseshoe Ranch 
177. Hotel Bellwether 
178. McMillan Land & Log Cabins 
179. Seattle Southside Visitor Informat; 
180. Tri-Cities Visitors Bureau 





Wyoming 
181. Wyoming Travel & Tourism 


AUTOMOTIVE 
182. Toyota 


FOOD 

183. California Raisin Marketing Boar 

184. Kuhn Rikon - Swiss DuroTherm 
Cookware 

185. Roman Meal Company 

186. Sun-Maid Raisins & Specialty Frui) 


HOME 

187. Andersen Windows 
188. Anolon® Titanium 
189. Flo Beds ) 
190. Incinolet Electric Incinerating Toi} 
191. KitchenAid 

192. Marquis Spas 

193. Pella Windows & Doors 
194. Retractable ITI Patio Covers & Awnii) 
195. Sears - Kenmore 
196. The Home Depot 
*Jenn-Air offers a full line of sophisticat} 
kitchen appliances. For a brochure call 
1-800-JENN-AIR. 


SHOPPING/GARDEN & 
OUTDOOR LIVING 

197. Controlled Energy Corporation 
198. Endless Pools 

199. Sentry Table Pad Co 

200. The Iron Shop 








A new collection of | 


Sunset favorites just for you. 


all-time 
foVONNCS if. 
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ON SALE NOW 


at newsstands everywhere 
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GARDEN & OUTDOOR LIVING 





Landscaping 
with roses 


Fresh ways to grow these garden favorites 


By Lauren Bonar Swezey 


hedge of white shrub roses 

along a white picket fence, a 

climbing rose cloaked in red 
blooms at the back of a hot-colored 
flower border, coral ground cover 
roses spilling over a stone retaining 
wall: these are ways gardeners incor- 
porate r nto the landscape to- 
day—boldly, i with savvy attention 
to bloom coloi th habit. 


Among the n 1e-blooming, 


€asy-care roses ilable are 
types that are sup ted to land- 
scape use. Smail Nact types are 
excellent edgings yalicways Or 
in narrow beds; the; ook good 
in containers. Lov rea Ss are 
ideal as ground cove ore upright 


varieties are hands 
ders or, planted 3 or 
an informal hedge. Climbe: 
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arching trellises, obelisks, or fences. 
On page 50, we recommend land- 
scape roses to get you started. 

There’s always room for roses—no 
matter what their habits—in any 
landscape. “Roses fit any style of gar- 
den, from casual English cottage to 
Mediterranean to formal,” says Tom 
Carruth of Weeks Roses in Upland, 
California. 

All you have to do is make sure 
their flower or foliage colors work 
Heidi 
her garden in 


together, as rose fancier 
Tanner does in 
Pleasanton, California, pictured on 


pag 





e 48. Tanner fills her garden with 
roses for nearly nonstop color. She 
arranges them in color themes, using 
‘ed and orange roses to spice up hot- 
borders, and apricots, blushes, 


1 


1nd whites in her “quiet garden.” 


STEVEN GUNTHER (2) 
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Rose care 


To succeed at landscaping with roses, 
follow these guidelines for planting, 
care, and maintenance. 


Plant in a spot that 
gets at least six 
hours of full sun per 
day and plenty of 
air circulation. If soil 
is not fast-draining, 
grow roses in raised 
beds. 


lush (or per pack- 
age directions). 


Prune off old flow- 
ers when they fade. 
Trim back sur- 
rounding plants as 
needed so they 
won't engulf the 
Amend the soil rose bushes. 
by mixing compost 
into the planting 
hole. 


Control pests and 
diseases with non- 
chemical methods 
or low-toxicity 
chemicals and by 


Mulch after plant- 
ing with compost 


or other organic choosing varieties 
mat }adepth of _ that resist disease. 
3 inc avoid Aphids and mites: 
mounding it around __- Rinse off with a 
the rose canes) trong stream of 
Water ofte Rene 


to Keep the 
moist, but not 
sogay, to a depth 
16 to 18 inche 
(check water pene 
tration to make s 
you're watering 


long enough) 


Fertilize after mai 


(dormant-season) 





pruning and again 


after each bloom 


oe 


Position the roses where they'll de- 
liver maximum effect, as another rose 
fancier, Sheri Workman, does in her 
Fountain Valley, California, garden. 
Workman grows ‘Abraham Darby’, a 
lanky-stemmed David Austin shrub 
rose, against the wall at the back of a 
2-foot-wide border and allows it to 
arch across the border toward the 
path. “The plant is so huge in my 
mild climate that it grows into a foun- 
tain,” she says. “The blooms are right 
in your nose when you walk by. ” 

For maximum color impact, you 
can pair roses with annuals or per- 
ennials, as Workman does. Other 
ornamentals help hide the roses’ 


r ge, be 


es 


eS 














































“ugly legs” and give the garden} 
filled-in look, she says. 

The dormant season (from Janul 
to March, depending on climate) jg) 
the prime time to set out bare-rciiiy 


plants such as roses. ; 

q A 
W 
Choosing the right varieties | 
Before you shop for roses, it helps} 


y 


know which varieties grow best &} 

£ 
Visit public rose gardens. Many lod’ 
botanical gardens and parks displ 
roses suitable to your climate. To fi 


them, check the American Rose Sof 
be: 
ety’s website (www.ars.org). 


your climate. We list some suggé 
tions on page 50. For other ideas: 


0 





| 
lI Wao) an cM bate Lica) 
jedge in Judy 
iphant’s garden. 
slow: ‘Eden’ frames 
lal Cavallo) alia (= 
cConnor’s garden. 
oth gardens are in 
ancho Santa Fe, — 
alifornia. 








sk a rosarian. E-mail your questions 
» a consulting rosarian in your re- 
on. On the ARS website, click on 
sk Us,” then “CR by Geographical 
ea.” 
ntact local rose societies. Some rose 
bcieties have websites that offer lists 
roses adapted to specific climates 
bu can locate some of these lists by 
bing to the ARS website and clicking 
“ARS Societies.” 


shat to plant with roses 
Dses look best when they’re planted 
ong other landscape plants. While 


»w-growing perennials are perfe 
br hiding bare canes, taller or 
eeesram, for instance—ar« 

| 


| 


anted behind or to the sid 





| 


































shrubby rose, or in front of a climber. 
Here are our favorite companions. 
Low plants to grow beneath roses. Aga- 
panthus (dwarf), arabis, basket-of- 
gold, brachyscome, campanula, candy- 
tuft, catmint, coreopsis, dianthus, 
dusty miller, erigeron, feverfew, gera- 
niums (species types), heuchera, 
lamb’s ears, licorice plant, nemesia, 
scabiosa, sweet alyssum, thyme, ver- 
bena (ground-cover types), yarrow. 
Tall or spiky plants for contrast. Alstroe- 
meria, bearded iris, canna, delphin- 
ium, Verbena bonariensis. 
Shrubby or clumping partners. Japanese 
barberry (with red or gold foliage), 
lavender, ornamental grasses, Russ- 
in sage, santolina, summer phlox, 
Veronica ‘Sunny Border Blue’. 
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Which to plant? 


If you can’t find the roses listed here at your local nursery, check the mail-order sources below. In mild climates, some vigorous shrub 

roses grow as climbers (as noted). The shrub rose list includes floribundas; use these types in borders and informal hedges. Plant climb P 
against fences or trellises, ground cover roses on slopes as edgings. (The latter stay below 2'/ ft. tall, except where noted.) *Hardy abovjis 
7,000 feet. **Compiled with the help of Eve Reshetnik-Brawner, Harlequin’s Gardens Nursery, Boulder, CO. 


‘Mildclimates (| Hotclimates. _—_—+‘| Cold climates” Foggy coasts 


‘Abraham Darby’ (orange pink) 






wre 


‘Amber Queen’ (golden amber) 


‘Amber Queen’ (golden amber) ‘Abraham Darby’ (orange pink) 


‘Amber Waves’ (apricot and ‘Angel Face’ (lavender) ‘Adelaide Hoodless’ (deep pink) | ‘Amber Queen’ (golden amber) 


yellow) 


‘Betty Boop’ (yellow with 
bright red edge) 


‘Bonica’ (pink) 

‘Easy Going’ (peachy yellow) 
‘Hot Cocoa’ (brown orange) 
‘Iceberg’ (white) 

‘Knock Out’ (raspberry red) 
‘Livin’ Easy’ (apricot orange) 


‘Playboy’ (yellow, orange, 
and cerise) 


SHRUB ROSES 


‘Sally Holmes’ (or climber; 
single white) 


‘Scentimental’ (red and white) 
‘Sexy Rexy’ (pink) 

‘Simplicity’ (pink) 

‘Trumpeter’ (red orange) 





‘Altissimo’ (single red) 


‘Berries ‘n’ Cream’ (pink and 
creamy white) 


‘Cl Cécile Briinner’ (pale pink) 
‘Cl Iceberg’ (white) 


‘Dortmund’ (single red with 
white eye) 


‘Eden’ (pink with cream) 
‘Fourth of July’ (red and white) 


‘Jeanne Lajoie’ (medium pink) 


CLIMBERS 


‘Joseph’s Coat’ (red, pink, 
orange, and yellow) 


‘Polka’ (apricot and peach) 
‘Royal Sunset’ (orange apricot) 
‘Sombreuil’ (creamy white) 


‘Spice So Nice’ (apricot orange 
with yellow center) 





‘Alba Meidiland’ (white) 


‘Aspen’ (yellow) 
‘Fire Meidiland’ (dark red) 


‘Flower Carpet’ (pink, red, 
white, or yellow) 


‘Fuchsia Meidiland’ (mauve pin'<) 
‘Magic Carpet’ (lavender pink) 


GROUND COVERS 


‘Magic Meidiland’ (medium pink) 


SUNSET 


‘Apricot Nectar’ (soft apricot) 


‘Belle Story’ (Soft pink and 
yellow) 


‘Cathedral’ (apricot) 
‘Cherish’ (orange pink) 


‘Circus’ (yellow with pink, 
orange, and red) 


‘Europeana’ (crimson red) 
‘Hot ‘n’ Spicy’ (orange red) 
‘Iceberg’ (white) 

‘Origami’ (pink blend) 


‘Redgold’ (gold edged with 
vermilion) 


‘Sally Holmes’ (or climber; 
single white) 


‘Showbiz’ (red) 
‘Sun Flare’ (lemon yellow) 


‘Altissimo’ (single red) 
‘America’ (coral pink) 
‘Blaze’ (red) 

‘Candy Cane’ (deep pink) 
‘Cl Iceberg’ (white) 


‘Cl Queen Elizabeth’ 
(medium pink) 


‘Don Juan’ (deep red) 
‘Dream Weaver’ (pink) 
‘Dublin Bay’ (red) 

‘Golden Showers’ (yellow) 
‘Jeanne Lajoie’ (candy pink) 
‘Joseph’s Coat’ (red, pink, 
orange, and yellow) 

‘Lace Cascade’ (white) 


‘Meg’ (pink) 


‘Royal Sunset’ (orange apricot) 


‘Monticello’ (warm pink) 


‘Pebble Beach’ (medium 
pink) 


‘Red Meidiland’ 

‘Sea Foam’ (white) 

‘Sun Runner’ (yellow) 
‘Tumbling Waters’ (white 


‘Versailles Palace’ (rich coral) 





‘Bonica’ (pink) 
‘Carefree Beauty’ (pink) 
‘Darlow’s Enigma’ (white) 


‘Frau Dagmar Hartopp”* 
(single pink) 


‘Golden Wings’ (single light 
yellow) 


‘Gourmet Popcorn’ (white) 
‘Harison’s Yellow’ 

‘Linda Campbell’ (bright red) 
‘Mary Rose’ (medium pink) 
‘Morden Blush” (light pink) 
‘Pink Meidiland’ 


‘The Alexandra Rose’ (single 
coppery pink with yellow 
center) 


‘Thérése Bugnet”™ (lilac pink) 


‘Dortmund’ (single red with 
white eye) 


‘Henry Kelsey”™ (red) 
‘John Cabot” (rosy pink) 
‘New Dawn’ (light pink) 





t+ Ree 


Where to buy roses by mail 
Arena Roses: www.arenaroses.com or (888) 466-7434. 
David Austin Roses: www. davidaustinroses.com or (800) 328-8893. 


‘William Baffin’* (strawberry pink) 





Seo id 


‘Apricot Nectar’ (soft apricot) 


‘Bonica’ (pink) 


‘Brass Band’ (orange and 
yellow) 


‘Evelyn’ (apricot yellow) 
‘Iceberg’ (white) 

‘Intrigue’ (plum purple) 
‘Mary Rose’ (medium pink) 


‘Sally Holmes’ (or climber; 
single white) 


‘Scentimental’ (red and 
white) 


‘Simplicity’ (pink) 

‘Singin’ in the Rain’ (apricot 
gold) 

‘Sun Flare’ (lemon yellow) 
‘Trumpeter’ (red orange) 


‘Altissimo’ (single red) 
‘America’ (coral pink) 
‘Cl Iceberg’ (white) 
‘Eden’ (pink with cream) 


‘Phyllis Bide’ (yellow and apricot 


‘Sombreuil’ (creamy white) 


. 


Edmunds’ Roses: www.edmundsroses.com or (888) 481-7673 


(in Portland area, 503/682-1476). 


Heirloom Roses: www.heirloomroses.com or (503) 583-1576. 


High Country Roses: www.highcountryroses.com or (800) 552-2082 
Jackson & Perkins: www.jacksonandperkins.com or (800) 292-4769. 


Regan Nursery: www.regannursery.com or (510) 797-3222. 


Wayside Gardens: www.waysidegardens.com or (800) 845-1124. @ 
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)ODGE CARAVAN. You and your sidekick cdn take on ae world 
sith the security of Dodge Caravan. And with an available DVD 


layer and remote power sliding doors and rear hatch, Caravan has 





1 adgets for superpowers. Visit or call 
ae 
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GARDEN - NORTHERN CALIFORNIA GUIDE 


2003 All- 
America 
Selections 


Since 1932, the All-America Selec- 
tions program has been introduc- 
ing exceptional plants that have 
proved themselves in trial gardens 
across the country. This year, a 
dozen flowers and vegetables are 
making their debut. Here are four 
selections (three are shown at 
right) that excelled in Sunset’s 
garden in Menlo Park, California. 
They were all grown in full sun. 


Rudbeckia hirta ‘Prairie Sun’ (top). Unlike 
other black-eyed Susans, ‘Prairie Sun’ 

has pale green centers surrounded by 

8- to 6-inch-wide daisies. Petals are 
golden near the center, fading to butter 
yellow at the tips. A single plant, 2 to 3 
feet tall, bears as many as 20 blooms at 

a time. The flowers are great for cutting 


‘Papaya Pear’ summer squash (bottom 
right). Shaped like a Hawaiian papaya, this 
squash has brilliant yellow skin. Harvest 
fruits when they're about 3 inches across, 
before large seeds form. The white flesh 
has a mild flavor; try it steamed or stir-fried 
At just 2 feet tall by 2'”2 feet wide, this,plant 
is a compact choice for small gardens. 


Agastache foeniculum ‘Golden Jubilee’ 
(bottom left). With lavender flower spikes 


set against fragrant chartreuse leaves, this 


hyssop looks stunning in large containers 
The plant reaches 312 feet tall with a 
spread of 10 to 12 inches and flower 


spikes up to 3 inches long. 


Dianthus ‘Corona Cherry Magic’ (not 
pictured) bears mounds of frilly, 2-inc 
wide flowers with variable bico 

of deep cherry red and pale ros 


Look for these plants at garde! 

and nurseries this spring, or orc 
from Park Seed Company (ww 
parkseed.com or 800/845-3369) 
www.all-americaselections.org to se 
the 2003 winners. —Julie Chai 


52 SUNSET 





Terra-cotta pot, 
lion statue, and 
container with 


giglio (fleur-de-lis) detail, 


at ColleZione. 





imeless terra-cotta 


you long for the craftsmanship of 
dmade Italian terra-cotta pottery but a 
ip to Italy is not in your future, visit 


lolleZione, a new specialty shop in Menlo 


ark. Here you'll find peach-hued pieces 


h a range of styles and sizes, from urns to 
live jars, all handcrafted by artisans in 


luscany and Umbria. 


“We love to bring such fine craftsman- 


hip to the United States,” 









wo-in-one 
ool sharpener 


Until now, gardeners usually 
needed at least two sharpeners 
to keep the blades of their tools 
honed—one for axes, hatchets, 
and other tools that have a 
idouble-sided edge; and the 
other for large garden shears, 
noes, shovels, and lawn mowers 
with a single sharp edge. But a 
new device called the Axe & Too 
Sharpener is equipped with two 











i 


a Ss 





says MaryAnn 





Mullen, who runs the store with husband 
Ron van Thiel. Everything in the 1,100- 
square-foot showroom is made using 
traditional materials and techniques, 
many of which bear their creators’ hand- 
prints. “For us, design and quality equal 
value,” Mullen says. 
10-4 Wed-Sat. 
Menlo Park; www.collezioneusd.com or 


(650) 327-1342. —J. C. 


43485 Edison Way, 


Position 
sharpener’s 
small pointed 
file on the 
blade, then 
grasp the 
handle as 
shown and pull 
it toward you. 


has only one sharpening edge. All 
tools should be clamped securely 


her type. 


(with the blade up) in a vise be- 

sturdy orange fore they are filed. 

two edges The Axe & Tool Sharpener is 
-sharpened available at some Home Depot 
e sharpener is stores and, for $12 (plus ship- 
ss a double- ping), from Creative Sales Co. 

es both sides (www.supersharpener.com). 

The other file —Lauren Bonar Swezey 








Events 

JANUARY. California Rare 
Fruit Growers annual scion 
exchange around Northern 
California (www.crfg.org). Ob- 
tain grafting wood and cut- 
tings for rooting, attend a 
grafting demonstration, and 
pick up low-cost pamphiets 
on growing uncommon fruits. 
41: Santa Clara Chapter. 
12-4; donation accepted. 
Southside Community Center, 
5585 Cottle Rd., San Jose; 
(650) 343-4940. 18: Golden 
Gate Chapter. 12-3; $2 dona- 
tion. Multi-Use Room, 1700 
Oak Park Bivd., Pleasant Hill; 
(415) 469-0966. 19: Sacra- 
mento Chapter. 10-1; $2 do- 
nation. Sacramento Agricul- 
tural Cooperative Extension 
Center, 4145 Branch Center 
Rd.; (530) 666-7182. 
JANUARY 4-5, REDWOOD 
city. Peninsula Orchid Soci- 
ety’s annual show and sale, 
Orchid Addiction. View ex- 
hibits, attend lectures and 
demonstrations on growing 
and repotting, and purchase 
plants. 10-5; $5, $3 ages 

65 and over and 12 and 
under. Community Activities 
Building, 1400 Roosevelt 
Ave., Redwood City; www. 
penorchidsoc.org or (650) 
365-1765. 

JANUARY 12, SANTA 
cruz. Monihly benefit lecture 
series at UC Santa Cruz Ar- 
boretum raises funds for the 
arboretum. Rose authority Bill 


Grant speaks on new varieties. 


1:30; $10. 1156 High St.; 
www2.ucsc.edu/arboretum or 
(831) 427-2998. 


Clipping 

THE BEST TOOLS. Japan- 
ese blades are considered to 
be some of the sharpest and 
best in the world. Hida Tool & 
Hardware imports high-quality 
garden tools, as well as wood- 
working tools and kitchen 
knives, directly from Japan. 
Order by mail or visit its 
Berkeley store (9-5 Mon-Sat; 
1333 San Pablo Ave.; www. 
hidatool.com, 800/443-5512, 
or 510/524-3700). 
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WHAT TO DO 


PLANTING 

(] BERRIES AND VEGETABLES. 
Sunset climate zones 7-9, 14-17: 
Bare-root artichokes, asparagus, 
blackberries, grapes, raspberries, 
and strawberries are available at 
nurseries this month. 


_] INSTANT COLOR. Zones 7-9, 
14-17: To chase away the winter 
blues, buy 4-inch pots of instant 
color (smaller plants will not grow 
much until spring) and design a 
colorful potted arrangement for the 
front porch or patio. Look for calen- 
dula, candytuft, cineraria, dianthus, 
English daisy, English and fairy prim- 
roses, Iceland poppy, pansy, snap- 
dragon, stock, and viola. 


_] ORCHIDS. Nurseries and florists 
stock a number of blooming or- 
chids this month. Liven up your liy- 
ing room with orchids such as Catt- 
leya, miniature cymbidium, moth 
orchid (Phalaenopsis), Oncidium, 
or pansy orchid (Miltonia). All need 
bright light indoors and cool tem- 
peratures to prolong bloom. Move 
cymbidiums outdoors when bloom 
is over (protect from frost). For a 
large selection of orchids, order 
from Cal-Orchid (www.calorchid. 
com or 805/967-1312) or Santa Bar- 
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Fill hole with soil; keep the graft (the thickened 
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bara Orchid Estate (www.sborchid. 
com or 800/553-3387). 


|] ORDER SEEDS. This is a good 
time to thumb through catalogs and 
search the Web for fun new varieties. 
Well-stocked Western seed compa- 
nies include Nichols Garden Nurs- 
ery (www.nicholsgardennursery. 
com or 541/928-9280), Ornamental 
Edibles (www.ornamentaledibles. 
com or 408/929-7333), Redwood 
City Seed Company (www. batnet. 
com/rwe-seed or 650/325-7333), 
Renee’s Garden (www.reneesgarden. 
com or 888/880-7228), Seeds of 
Change (www.seedsofchange.com 
or 888/762-7333), and Territorial 


How to plant a bare-root rose: 

1. Unwrap and shake organic matter from roots. 
2. Prune off broken roots and canes. 

3. Immerse the roots in a bucket of water for a 
few hours. 


4. Dig a planting hole 2 feet wide and 1 foot deep. 
lf your soil contains a lot of clay or sand, mix in 1 
cubic foot of compost. 

> 5. Make a 10-inch-tall cone of soil in the middle 

*~ of the hole, center the rose over it, and spread out 


at ine stem base) above ground level. Water 
| rock the rose back and forth to settle it in. 
ail if: acessary, —L. B. S. 


IN JANUARY 


| 
Seed Company (www. env Coe 
com or 541/942-9547). | 


"| SMALL MAPLES. Small to moder} 
ate-size maples make handsome 
trees for home gardens. The follow: 
ing maples grow in zones 2, 7-9) ' 

| 

































14-17. Acer truncatum (also grows) 
in zone 1): Deeply lobed 4-inch+ 
wide leaves start out purplish red. 
change to green in summer, and 
turn orange to maroon in fall 
Grows to 25 feet or taller. Japanese 
maple (A. palmatum): Many vari- 
eties to choose from, includingy? 
ones with deeply cut leaves or varie . 
gated foliage. Heights range from 

to 20 feet. Paperbark maple (A. gri- 
seum): Leaves are dark green above, 
silvery below. Foliage turns brilliant 
red in fall. Reddish bark peels away’ 
in thin sheets. Grows to 25 feet tall. | 


MAINTENANCE 
LJ FEED CITRUS. Zones 7-9, 
14-17: Fertilize citrus trees six to 
eight weeks before they bloom, 
following package directions. Cit- 
rus trees are heavy nitrogen feed- 
ers, so Fremont-based wholesale } 
citrus nursery Four Winds Growers 1 
(www .fourwindsgrowers.com) rec- 
ommends a fertilizer with a nitro- 
gen, phosphorous, and potassium | ii 
ratio of 2:1:1. The nursery also sug- | ji 
gests slow-release granular fertil- 
izer rather than fertilizer stakes be- 
cause granules can be distributed 
more evenly to the rootball, while 
stakes stay in one spot. 

















PRUNE HYDRANGEAS. Zones [i 
7-9, 14-17: Cut back stems that 
have bloomed to 12 inches. To pro- | 
duce fewer but larger flowers next 
spring, also reduce the number of | 
stems by trimming some of them | 
to the base of the plant. For more | 
numerous medium-size blooms, | 


retain more stems. 
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QUR ORGANIZING OPTIONS WILL 
CREATE EXTRA SPACE. 


WHAT YOU DO WITH IT IS UP TO YOU. 


Whether you’re organizing one room or the whole house, Lowe's 
has it all. From garage and closet systems by Closetmaid® to 
laundry and kitchen organizers by Rubbermaid®, we have storage 
solutions for every room. For space saving ideas, drop in today or 


visit lowes.com/organize. 


Lowe's 
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Improving Home Improvement 
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Six easy ways to create miniature indoor landscapes 


By Kathleen N. Brenzel with Jil Peters and Mary Jo Bowling 


Photographs by Thomas J. Story 


he scent of grass, a hint of blooms, the 


shimmer of a placid pool: all bring tran- 


quility to a garden. You can re-create their 


ambience indoors with the ideas pictured here. 


Shop for mosses and dichondra at nurseries, 
orchids and wheatgrass at markets. Keep plants in 


bright, indirect light 
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| Tabletop pool. A shallow serving dish (about 12 by 16 Pond in glass. A water hyacinth floats in a glass vase, 

| in.) becomes a reflecting pool when you add a camellia which shows off the plant’s delicate roots. If you can’t 

| clipping with a bamboo stake to hold it upright. Sunset’s find floating water plants at your nursery (or if you don’t 

| Bud Stuckey made the stake from a 16-inch-long, have access to a pond from which to borrow one), gen- 

2-inch-diameter piece of bamboo, which he sliced in tly place a fluffy-petaled bloom, such as a camellia or 
thirds with a table saw; the stake is the center cut. a rose, atop the water. 





Turf cubes. Dichondra, a gi { ver offen used outdoors between pavers, fills two of these 4-inch-square 
terra-cotta pots; wheatgrass fills the middle container. We used four dichondra plants from sixpacks in each of 
the two end pots; the center one ho i clump of wheatgrass from a single 4-inch nursery pot. 
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Ze — 
“ 3 wr Garden in a-tray. trish moss and Scotch moss.combine | 
ff wer a with tady’s slibper orchids (Paphiopedilum)to form the | | 

gi a illusion of a gardén. A’copper tray catches drips from terra- 


cotta pots with soft earth-tone glazes. Copper tray:.14 inches 
square; $26 from’ Smith & Hawken (800/981-9888). Terra- 
cotta pots; $16—$50 from Bluestone Main (707/765-2024). 
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W . Finding 
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F time 


_. beneath the 


anere 
“Cristos 


Perec 
“tepees, used 
F for spa 

treatments 
by day, are 
sometimes lit 
up at night. 








Start your new year right 
at a New Mexico spa—or at one 
of eight others around the West 


By Amy McConnell Photographs by Douglas Merriam 


louds streaked across the sky, leaving stripes of 

blue and white. Out toward the Sangre de Cristo 

Mountains, a sheet of slate gray suggested distant 
rain. For perhaps the fourth time in a day, I said to my 
mother, “Look up now!” With its constantly changing 
colors and moods, the sky was an artist’s tableau, with 
clouds and air as the media. 

I had decided to abduct my mom from her usual 
frenetic work schedule to spend a few days with me at a 
northern New Mexico spa. In her trademark style, she 
accepted the invitation with enthusiasm but asked no 
questions about it (no time for details) and packed hastily 
the night before. Only when we were en route to the 
airport did she ask, “Now where are we going, again?” 

Where we were going—where we now were—was Vista 
Clara Ranch Resort & Spa, a quiet place that spreads over 
80 acres of the Galisteo Basin, just southeast of Santa Fe. I 
chose it for an unusual reason: neither my mother nor 
I are typical spa people. We both keep frenzied schedules. 
We both like the idea of relaxing but can’t always bring 
ourselves to do it. And so, out of the hundreds of retreats 
I read about, I selected Vista Clara because it seemed to 
be an anti-spa. Though it offers the requisite pampering, 

exercise classes, and 
x wholesome foods, it 
isn’t the kind of place 
where all you do is 
lounge around. Instead, 
the program is based 
largely on immersing 
yourself in 
New Mexico’s art scene, 
rich cultural history, and 
luminous landscape. 
One of our fellow 


northern 


visitors, Pat Cain, a 50- 
year-old woman from 
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“Vista Clara is 


said, 


Chicago, 
much simpler than other spas 
I've been to. You get a sense of 
history and nature, which I find 
very uplifting.” 


beneath the stars 

I suspect that the uplifted feeling 
has a lot to do with the vastness 
of the landscape. A seemingly 
endless swath of open space sur- 
rounds the 10 adobe casitas, the 
tepees used for spa therapies, 
all of 








Expanded horizons 

| and the naturally lit kiva 

which seem to have been rooted 

in New Mexico for ages, even 

though the resort has only been 
open since 1998. 

Understanding that landscape 

is a major focus of the program. 


| 
On our first afternoon, we joined 
a short hike led by Chip Conway, 
| who has lived in New Mexico for 
five years and worked at Vista 
| Clara for four as a master guide 
| and cultural and historical au- 
thority. As he led us up the trail, 
: tapping a stick against stones to 
ward off any unwelcome critters, 
Chip talked to us about the 
unique riparian landscape. “Semi- 
arid, yes, but it’s not a desert,” he 
| said, pointing to a cottonwood 
tree as evidence of an under- 
ground water source. He had us 
feel the cottonwood’s soft bark 
and told us that native people 
used it to make babies’ diapers. He explained the differ- 
ence between the mesas and buttes in the distance and 
challenged us to 


find images of birds, couples dancing 
joyfully, and snzk the sticklike forms of petroglyphs. 
In some ways, the caily program seems more like sum- 


mer camp than a spa. You can tailor your schedule to 





include up to five activities—all are optional—focusing 
on education as well as exe: und rejuvenation. During 
an afternoon cooking ciass, we learned how to use New 


Mexico chilies—an exc: way to make wholesome, 


slimming food taste tia ul. That night we took part in 


a “star party,” viewing cista tellations and cloudy- 


looking, barely visible net} through a computer- 
programmed telescope. We 5; morning exploring 
artists’ studios in Galisteo, a tiny hamiet settied in the 
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Many guests 
the %-mile 
from the s} 

Lookout Point 
view of the until 
landscape: 
farther oft 
Sangre de Cri: 





16th century. Later, we made our own art out of dri 
wild gourds; I decorated mine with burned images of 1 
petroglyphs I had seen in the surrounding canyons. /F 
None of these activities involved more than six peop’) 


i" 
Ewart—became our regular companions for just abc} 


every meal and activity, including the sweat lodge 
purifying ceremony that many Native Americans hc} 


as a result, it was easy to form friendships. One lov 
couple from Kingston, Jamaica—Barclay and Deirc 


sacred. Halfway through the ceremony, which involv 
lying down in a tepeelike enclosure while heat work} 
its detoxifying, healing powers on us, Barclay sat up suf 
denly and declared that on this day—his 67th birthday | 
he had never felt so young. After the ceremony, tI 


} 


radiant birthday boy and the rest of us feasted on| 
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Greater Phoenix Convention & Visitors. 
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vacattons that r 4 


_ Pack WA Your family will be bringing back a ton of 
Pet Riding horseback throgigh the Superstition © 
Mountains. Floating silently over the Sonoran Desert in a 

hot air balloon. Sliding down a giant water park chute. 
Watching a showdown in an Old West town. Taking a bumpy 
Neonat ermal: va0 eerie eh aus neeiaa 
Arizona Science Center. A sizzling steak dinner undera 

canopy of stars. And that’s just your first day. : 
TALL A LLL 
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Native American-inspired meal of 
smoked wild trout, elk with huck- 
leberry sauce, roasted zucchini, 
fresh-baked cornbread, and warm 
corn pudding for dessert. 

The Native American influence 
on Vista Clara’s program extends 
far beyond the sweat lodge cere- 
mony. The tepees, the yoga kiva, 
the pre-massage ritual of burning 
sage to ward off evil spirits—are 
all nods to an ancient way of life. 
The staff even includes two 
women who teach a class on Na- 
tive American ways. And although 
there is a certain irony to the idea 
of middle- to upper-class people 
like Vista Clara’s guests embrac- 
ing these ideas with wide eyes and open arms, somehow, 
in this environment, none of it felt forced. 


Cin 


rindins oerspe 





On our full day, a small group of us hiked up to 
some basalt nations for one final look at the land- 
scape. “These diicd-up lava flows are the result of an 
ancient erupti or volcano,” Chip told us as 
we gazed upwar 


what I like to cal! ‘de It’s almost too ancient to 


comprehend.” 

In retrospect, “deep tim Suri 1€ aS an apt summa- 
tion of the Vista Clara Ranch experience. Time is the most 
valuable commodity thes und 1ingful time is 
all the more so. It’s not that there are fewer hours in the 
day; the problem is that so much ur time is spen 
racing around breathlessly. What I loved about Vista Clara 
was the way it programmed both my mother and me to 
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succumb to a slower, more deliberate rhythm—a rhyt/ 
that suffused everything from the morning yoga clas 
to the leisurely (and beautifully presented) meals to 
conversations we had first thing in the morning and | 
thing before bed. i 
That evening, my mom and I sat on the porch of Ch, 
room, watching the sky go from orange to rose as the s a 
sank below the Sangre de Cristos. My mother said she 1) 
as if we'd been gone for a long time, even though it hi} 
only been four days, and I had to agree. Though Vi i Ms 
Clara hadn’t left us looking particularly buffed, toned, 
glamorous, it had given us a rare taste of what it feels li 
to savor four days of quality time together. And I kni) 
that no matter how busy we would both be once we ¢ 
home, we would remember what it felt like to be in tu? 
with ourselves and each other, and the way the wide op fo - 
sky put everything else in perspective. 
(For more great spas, see page C| 





oe eel N Oey 


est spas for all tastes 


aybe you love spas but think you can’t afford a posh retreat right 





ow. Maybe you’re looking for a spa to inspire romance, or one 


. 


able for two kids under 12, or to work off those 5 holiday 


ounds. Take heart: whatever your category, there is a place for 


scupancy. 


3argain hunters’ spa 
he Palms, 
alm Springs 
ackages at The Palms are sur- 
risingly reasonable, especially 
iven the palm-shaded atmos- 
nere and the range of activities. 
OU can choose from 13 fitness 
lasses daily, with an emphasis 
weight loss and exercise. 
ie Palm’s sister spa, The 
Jaks at Ojai, also offers reason- 
Dly priced packages; visit 
,0aksspa.com or call 
100/753-6257.) 
Bost: Packages from $159 
Ser person per night Sun-Thu, 
illfrom $169 per person per 
agaight Fri-Sat; two-night min- 
ii um stay. 

IEONTACT: Www.palmsspa.com 
(800) 753-7256. 


) 


i 


> 


Big-city spa 
lob Hill Spa at the 
efiHuntington Hotel, 
7 1S an Francisco 
if cor visitors to, or residents of, 
iSan Francisco, this is the perfect 
h urbane retreat in a luxurious 
Hotel overlooking the city. The 
n@Nob Hill Soa Wellness Center 
gjotfers massage as well as yoga, 
|Pilates, and tai chi classes. 
(cost: Packages from $520. 
MGONTACT: Www.nobhillspa.com 
Or (415) 345-2888. 


L 


f) 


| 


ou. Except where noted, lodging rates listed here are for double 


His-and-her spa 

Willow Stream Spa at the 
Fairmont Scottsdale Princess, 
Scottsdale, Arizona 

Searching for the ideal romantic 
getaway? Start your day together 
with a mountain-bike or jeep tour 
of the desert, then fit in a round of 
golf, tennis, volleyball, or croquet. 
Recover with a couples’ outdoor 
massage and a soak in the 
heated waterfall treatment pool in 
the Willow Stream Spa. Recon- 
nect while sipping a prickly-pear 
margarita as you watch the sun 
set over the McDowell Mountains 
from your casita balcony. 

cost: $159-$589 per room; 
“Rekindle Your Romance” week- 
end package, including one din- 
ner for two and three spa services 
each, $1,066-$1,276 per couple. 
CONTACT: Www.fairmont.com, 
(800) 344-4758, or (480) 585- 
4848. 


Spa for families 

Loews Ventana Canyon 

Resort, Tucson 

/ busy here, between 

b (supervised activi- 

s anc crafts), “dive-in” movies 

j | and camp-outs under 

the siars. Meanwhile, the adults 

Ca c hot stone massage or 
Children are wel- 

co .ck-in with a gift 


Children sta 


the Kids Cl 

































pack, as is the family pet. One 
nearby attraction is the Arizona- 
Sonora Desert Museum. 

cost: $250-$419 per room. 
CONTACT: Www.loewshotels. 
com, (800) 234-5117, or (520) 
299-2020. 


Spa for skiers 

Park Hyatt Beaver Creek 
Resort and Spa, 

Beaver Creek, Colorado 

Your boots are warmed and your 
skis are waiting when you step 
out the door onto impeccably 
groomed Beaver Creek Mountain. 
Take a guided tour with the 
Hyatt’s ski ambassador, snow- 
shoe beneath the aspens, or 
ice-skate under the stars in 
Beaver Creek Village. Follow it all 
with an aromatherapy massage 
and a warm honey foot scrub in 
the Allegria Spa. 

cost: $360-$895 per room 
(winter), $115-$470 per room 
(summer); ski and spa package 
including ski-lift tickets and mas- 
sages for two people, $872 per 
night per room. 

CONTACT: Www.beavercreek. 
hyatt.com, (800) 554-9288, or 
(970) 949-1234. 


Sports and fitness spa 
Red Mountain Spa, 

Ivins, Utah 

In the red rock country of south- 
western Utah, about a 12-hour 
drive from Las Vegas, this spa 
makes the most of its setting, with 
guided hikes, mountain-bike rides, 
and geo-caching expeditions 
among the salmon-colored cliffs 
and canyons. There’s a serious 
workout center with strength- 
training, fitness-testing, and 
cardio equipment. Great food 

iS prepared by executive chef 

Jim Gallivan. 

cost: Packages from $269 per 
night per person. 

CONTACT: www.redmountainspa. 
com or (800) 407-3002. 


Spa for nature lovers 
Salish Lodge & Spa, 
Snoqualmie, Washington 
There’s a whole lot of nature here: 
set above Snoqualmie Falls, this 
is a place for enjoying scenery 


that ranges from spectacular to 
sublime. The resort continues 
the elegant earth-mother theme 
with treatments like earth-cocoon 
mud wrap and heated river-rock 
massage. 

cost: Packages from $515 per 
night. 

CONTACT: www.Salishlodge.com, 
(800) 272-5474, or (425) 888- 
2556. 





Starstruck spa 

Ojai Valley Inn & Spa, 

Ojai, California 

Jennifer Aniston has spa’ed here, 
as has Anthony Hopkins, presum- 
ably in non—Hannibal Lecter 
mode. Long a resort known for its 
lovely setting and its fine golf 
course, the Ojai Valley Inn added 
a first-rate spa facility in 1998, 
with such suitably Ojai pleasures 
as fresh flower facials and citrus- 
honey body wraps. There’s also 
DestinationsHealth, a health con- 
sultation program. 

cost: Packages from $318 per 
person per night; two-night mini- 
mum stay. 

CONTACT: Www.qgjiresort.com, 
(800) 422-6524, or (805) 646- 
Soils 


Spa for nonspa people 
Vista Clara Ranch Resort & 
Spa, Galisteo, New Mexico 
cost: $235 per person per night, 
based on double occupancy; 
$360 per person per night for 
single occupancy. 
CONTACT: Www.vistaclara.com, 
(888) 663-9772, or (505) 466- 
4772. 
—L. Brooks Baldwin 
and Jane McConnell 
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sur master baths designed to lift the spirit 


‘ary Jo Bowling and Peter O. Whiteley —— 








All natural 


TuB: A modern version of the 
furo, a classic Japanese wooden 
soaking tub. Its shell is insulated 
stainless steel, which warms to 
the water temperature but loses 
alem alia 


BENCH: A cantilevered plank of 
recycled walnut. The character 
of the wood appears in its 
~— irregular outline and richly 
r ' patterned grain. 


1 CABINET: Wall-mounted to float 
PL like the bench; honey-toned 
2s hemlock adds warmth. Open 
shelves allow for simple, spare 
display. 
WALLS: Celadon-colored plaster 
provides a soothing backdrop. 


wiNDows: Simple rectangular 
panes frame trees and wash 
walls with daylight. 


FLOOR: Radiant-heated 
} F flagstones were laid adjacent to 
ie the bath, and there’s walnut 
\ flooring in front of the vanities. 


CN DESIGN: Cheng Design, 
it Berkeley (www.chengdesign.com 
ie s2 or 510/849-3272) and Thompson 
Brooks Inc., San Francisco 
(www.thompsonbrooks.com or ~ 

415/581-2600) ene 






o 
ME es 












eae ee 


m 
rm o 


Light chamber 


WINDOws: High, rec- 
tangular panes fill the 
space with daylight while 
preserving privacy. 


PARTITION/DOOR: 
Clear glass creates an 
airy feeling in a compact 
room. The floor-to-ceiling 
partition allows the 
shower to double as 

a steam room. 


DESIGN: Satterberg 
Desonier Dumo Interior 
Design, Mercer Island, WA 
(www. satterbergdesign. 


com Or 206/232-1830) 


More than ever, Westerners‘ are find- 
ing ways to enjoy the restorative 
powers of professional spas right in 
their own homes. Whether they’re 
adding a few inexpensive touches or 
undertaking a remodeling project, 
they’ve come to consider their bath- 
rooms as private sanctuaries. “The 
master bath is nc: just a place for 
showering,” says architect Mercedes 
Corbell. “It’s a plac here people 
go to escape the bust! the home 
and their busy lives.” Yo ichieve 
a spalike atmosphere wii e de 
sign mantras. 

1. Connect with nature. Naturai 


sounds, and textures are inhere 
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soothing. Carefully plan window 
placement to frame trees or views. 
Consider installing a window shade 
that rises from the sill to shield the oc- 
cupant, or build an adjacent cubicle- 
size courtyard and open a connection 
to it. A skylight will brighten the space 
and preserve privacy. 
2. Create a soothing palette. When you 
analyze the elements that make pro- 
fessional spas so relaxing, you realize 
nportance of color and material 
es. Most spas use soft, neutral 
ind natural wood and stone. 
3. Simplify and store. A cluttered room 
loesn’t make a peaceful room. Wall- 
mounted cabinets are a good storage 


solution because they seem less 
sive than conventional floor-mouj 
cabinets. Pedestal sinks with co 
rack storage underneath hav 
streamlined look. 

4. Compartmentalize. The calmne: 
a master bath is enhanced if 
utilitarian is separated from thi 
laxing. One way to do this is tc 
tach the toilet from the bathing ‘| 


eee 


ee tn 


=r 


a A ee inenl 


A screen—perhaps a partition @ 


doubles as a storage wall—can b 
effective divider. 

5. Look at the light. If you seek a 
quil mood, create it with soft, diff | 
light or candles. For flexibility, ins } 
dimmer switch. 





















Quiet zone 


NICHE WINDOWS: 
Small, strategically 
placed colored panes 
bring in light without 
sacrificing privacy and 
provide space for soap, 
flowers, and art. 


TEXTURED WALLS: 
Covered in warm gray 
plaster, the walls’ tone 
contributes to the sense 
that this is a sanctuary. 


DESIGN: Mercedes 
Corbell Design + 
Architecture, Oakland, CA 
(510/832-8970) 




























i 


IN place apart 
iNDOw: Rice paper 
Nee hel aS 
aminated glass in lower 
creates a screen 
at’s sufficiently opaque 
privacy yet transparent 
| nough to let through light. 


BATH BAY: With its own 
| 2Ss-wrapped platform 

| honed limestone, 

|e tub creates a miniature 
om and accentuates 

i retreat idea. 


| Ui rae i elele see 
pn elegant transition. 


| ESIGN: Lane Williams 

chitects, Seattle (www. 
TEMPLE Ree neg 
6/284-8355) 
] 


Easy spa 
touches 


C2 2 


Immerse cucumber slices 
in water for a half hour, 

lie down, and place 

them on closed eyes. 
Water makes cucumbers 
cool, gelatinous, and 
very soothing. 





Soak hand towels in 
warm water with a couple 
of drops of scented oil. 
Wring out, roll up, and 
microwave them for 20 
seconds at 100% power. 
Rub lotion on hands 

or feet and wrap with 

the warm towels. 





Listen to music that’s 
evenly paced, with 
minimal percussion and 
lyrics. Or use recordings 
of nature such as the 
sound of rain, waves, 

or a running brook. 





Drink tension-relieving 
chamomile or other 
herbal, decaffeinaiec tea. 
Even the ritual of making 
tea can be relaxing. # 
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Cook smart,e 


Spa chefs’ secrets for light, tantalizing meals 





a=) Linda Lau Anusasananan * Photographs by James Carrier « Food styling by Karen Shinto 






































ostholiday diet resolutions number about 
the same as the adult population. Of 
' course, what constitutes a healthy diet is a 


pod doesn’t taste good, the diet won’t stick. 
healthy food to be embraced, not just toler- 
it must have vibrant flavors and textures 
are pleasing and familiar—as well as main- 
a low-fat nutritional profile,” says executive 
Jim Gallivan of Red Mountain Spa in Utah. 
vent to Gallivan and other talented spa chefs 
ad out what techniques they use to create 
fic-tasting light dishes. 
i the first place, we found that while fat is still 
ng a lot of attention, it’s not always as the 
my. Health experts vary on how much they 
fommend; the generally advised limit is 20 to 
| percent of your day’s total calories. Many of 
chefs we talked to achieve that through bal- 
-—some dishes over that range, some under. 
most agree that fat is necessary, even good— 
ecially the omega-3 fatty acids present in 
tmon and other cold-water fish and the mono- 
aturated fats found in olive oil and avocados. 
Juestions of food science aside, most spa 
fs share one philosophy: variety, balance, and 
deration are the keys to eating well. Their 
king is based on healthy, fiber-dense foods, 


libut Steamed with 
ger, Orange, and Lime 


fe= Cook fish in citrus-flavored 
Ne} 

p steam, then concentrate 

the liquid for a sauce; the 

us juice in the base, as well as Salt 
added at the end, excites the Cayenne 
ite and brings out other flavors. 
combine fresh and dry ver- 

is of an ingredient—fresh and 

und ginger, for instance—to 
sify the flavor. 


iP AND COOK TIME: About 30 





er of debate. What isn’t debatable is that if’ 


4 pieces (4 oz. each) boned, 
skinned halibut fillet 


1 tablespoon cornstarch 


2 teaspoons minced 
fresh ginger 


Asian chili oil (optional) 

Thin shreds lime peel 

(green part only) 
4. In the bottom of an 11- to 12-inch- 
wide steamer or in a deep 5- to 6- 
quart pan, combine orange juice, lime 


‘Grilled Portabellas 
with Couscous 


such as whole grains, and antioxidant-rich veg- 
etables and fruits. To that they add moderate 
portions of heart-healthy proteins like those in 
fish, nuts, and legumes. 

To make your resolutions a pleasure this year, 
we collected specific cooking tips and delicious 
dishes that incorporate them. 


and reduce heat to medium. Steam 
until fish is barely opaque but still 
moist-looking in center of thickest 
part (cut to test), 8 to 10 minutes. Lift 
out rack. With a wide spatula, lift fish 
from rack and set on a warm plate; 
cover to keep warm. Increase heat to 
high and boil pan juices, uncovered, 
until reduced to about 11 cups, 10 to 
12 minutes. 


3. In a small bowl, mix cornstarch 
with 3 tablespoons water. Add 
mixture, along with fresh ginger, to 
reduced pan juices; stir until boiling. 
Add salt and cayenne to taste. 

4. Divide sauce evenly among four 
dinner plates. Lay a piece of fish in 


tes juice, and ground ginger. Set a non- 
es: This lively steamed fish siick or oiled rack at least 1 inch above 
1es from chef Gallivan at surface of juice (elevate, if necessary, 
Mountain Spa in Ivins, Utah. om the rim of a cheesecake pan or 

s: 4 servings three clean, empty 2- to 3-in.-tall cans 


3 cups orange juice 
‘cup lime juice 
tablespoon ground ginger 





4 ends removed). Cover pan 
ing juice to a boil over high heat. 
‘ish. Set pieces slightly apart 
ver boiling juice; cover pan 


sauce on each plate. Garnish each 
portion with a few drops of chili oil 
and shreds of lime peel. 

Per serving: 226 cal., 11% (25 cal.) from 
fat; 25 g protein; 2.8 g fat (0.4 g sat.); 
24 g carbo (0.4 g fiber); 67 mg sodium; 
36 mg chol. 


“Remember 
there are 

no bad foods, 
just bad 

portion sizes 
and frequency 
of consumption.” 
—Cary Neff, Miraval 
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Salus Heart and 
Wellness 


“Eat smaller, 
more frequent 
i 











SUNSET 


Grilled Portabellas 
with Couscous 


Healthy whole-grain foods 
tend to be slightly darker 
28) than their more processed 


counterparts; set them off with 
vivid color to increase appeal. 






PREP AND COOK TIME: About 30 
minutes 


Notes: Executive chef Michel Stroot 
at the Golden Door in Escondido, 
California, fills grilled portabella mush- 
rooms with whole-wheat couscous 
and rings them with bright red and 
yellow bell pepper sauces (you can 
use just one color if you like). He tops 
them with grilled asparagus; green 
onions work well in the winter. 


MAKEs: 4 servings 


4 portabella mushroom caps 
(4 to 5 in. wide, 4 to 6 oz. each) 


8 green onions 

2 tablespoons olive oil 

2 teaspoons lemon juice 

4 teaspoons balsamic vinegar 
/4 teaspoon fresh-ground pepper 
/4 Cup vegetable stock (recipe 


on page 76, or used canned 
broth) 


2 cup whole-wheat couscous 


2 tablespoons minced parsley 
or fresh basil leaves 


About 1 cup pepper coulis 
(recipe on page 76) 


Salt 


1. Trim off and discard any stems from 
mushroom caps; gently rinse caps 
and drain well. Rinse green onions; 
trim off and discard ends. In a small 
bowl, mix olive oil and lemon juice. 


2. Brush smooth sides of mushroom 
caps and the green onions with oil 
mixture. Lay mushrooms, smooth side 
down, and green onions on a grill over 
hot coals or high heat on a gas grill 
Du can hold your hand at grill level 
only 2 to 3 seconds); close lid if using a 
barbecue. Turn onions as needed 
\tly browned on all sides, 2 to 3 
total. With tongs, transfer to a 
»K mushrooms without turn- 
ngt y are limp and begin to re- 


leas ices, 3 t0 5 minutes. With 
a WIGE Sr transfer, smooth side 
dow! )y 13-inch baking pan. 
3. Drizzle 1s evenly with 
vinegar < pepper. Add 
V4 cup vegetabl to pan. Cover 


and bake in a 300° regular or convec- 
tion oven until hot, 5 to 10 minutes. 
4. Meanwhile, in a 1- to 2-quart pan 
over high heat, bring remaining 2 cup 
stock to a boil. Stir in couscous. Cover 
and remove from heat. Let stand until 
liquid is absorbed, about 5 minutes. 
Fluff couscous with a fork. If it seems 
too dry, stir in 3 to 5 tablespoons liquid 
from mushroom caps. Stir in parsley. 
5. Set mushrooms, smooth side down, 
on plates. Top equally with couscous. 
Spoon pepper coulis equally around 
mushrooms and garnish with green 
onions. Add salt to taste. 

Per serving: 220 cal., 35% (76 cal.) from fat; 


7.1 g protein; 8.4 g fat (1.1 g sat.); 31 g carbo 
(4.5 g fiber); 20 mg sodium; 0 mg chol. 


Spinach Risotto 
with Roquefort 


Give a dish pungent flavor 
without a lot of fat by 

J adding a little bit of rich, 
high-quality cheese. 





PREP AND COOK TIME: About 40 
minutes 

NoTEs: Cary Neff, executive chef 

at Miraval Life in Balance Resort and 
Spa near Tucson, describes a health- 
ful style of cooking in his new book, 
Conscious Cuisine (Sourcebooks, 
Naperville, IL, 2002; $35). This green 
risotto is adapted from one of his 
recipes. Serve it with grilled salmon or 
chicken breasts or increase the por- 
tion size and make it an entrée. 
MAKES: About 3'/ cups; 6 side-dish 
servings 


Ye cup chopped onion 


1 teaspoon minced garlic 


V4 teaspoon olive oil 


1 cup arborio or other short- 
or medium-grain white rice 


3 to 4 cups hot spinach broth 
(recipe follows) 


1 tablespoon Roquefort or 
other blue cheese 


Sea or kosher salt 
Fresh-ground pepper 


Finely shredded lemon peel 
(optional) 


1. In a 2- to 3-quart nonstick pan over 
medium-high heat, mix onion, garlic, 
and olive oil. Add rice and stir until 
onion is barely limp, 2 to 3 minutes. 

2. Stir in 1 cup spinach broth and 
bring to a simmer, then reduce heat 
to maintain simmer and stir until lig- 


uid is absorbed, 2 to 3 minutes. 

2 more cups broth, ‘2 cup at at 

stirring after each addition until | 
is absorbed and rice is tender bi 
has a slight bite, 20 to 25 minute 
tal. If rice isn’t quite done, add n 
broth and stir until risotto is crea} 


3. Crumble cheese into risotto al 
stir until blended. Season with si | 
and pepper to taste. Garnish wit) 
lemon peel. t 
Per side-dish serving: 139 cal., 9% (1. 
from fat; 3.4 g protein; 1.3 g fat (0.3 


sat.); 28 g carbo (2.8 g fiber); 177 mi 
sodium; 1.3 mg chol. 


SPINACH BROTH. In a 2- to 3-qu 
pan over medium-high heat, stir 
cup chopped onion and 1 teaspi 
minced garlic in 4 teaspoon ext) 
virgin olive oil until onion is bare’ 
limp, 2 to 3 minutes. Add 3 cups 
packed rinsed spinach leaves ar 
stir just until wilted, about 1 mint} 
Add 4 cups vegetable stock (reo 
on page 76, or use canned broth!) 
Purée mixture, one half at a time 
a blender (hold top down with a 
towel). Return to pan and bring t 
a simmer. Add about '/2 teaspoo 
sea or kosher salt and 4 teaspoi 
pepper. Makes about 41” cups. 


Mango and Jicama dB 
Salad with | 
Habanero Vinaigrette | net 






es Start with ingredients) 
Celene : 

les eo are naturally low in fat 
2s) and spice them up wit 
low-fat seasonings (chilies ha 
lot of power in this department 


PREP TIME: About 40 minutes 


notes: Executive chef Marc Lipp 
at Las Ventanas al Paraiso in Los 
Cabos, Mexico, created this styl 
salad. If mangoes aren’t availabli 
substitute peeled fresh pineappli 
Cut the fruit and jicama into sam 
size slices and stack them. 


MAKES: 4 servings 
2 firm-ripe mangoes (1% |I 
each) 
1 jicama (about 11% Ib.) 


Habanero vinaigrette 
(recipe follows) 

1 cup fresh cilantro, Italian 
parsley, and/or mint leave} 
rinsed and crisped 


1 teaspoon extra-virgin 
olive oil 


Salt and pepper 
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Spinach Risotto 
with Roquefort 




















“Be sure to 
eat a variety 
of foods to 


keep your 
palate 


interested.” 


74 


—Steven 
Bernstein, 

Mii amo at 
Enchantment 
Resort, 

Sedona, Arizona 


SUNSET 


1. With a small, sharp knife, peel man- 
goes. One at a time, set fruit on one 
narrow edge on a board and cut 
Ye-inch-thick slices off each side 
down to the pit. Save remaining fruit 
around pits for another use. 


2. Cut peel off jicama and discard. Lay 
jicama on board, flattest side down, 
and cut into “%-inch-thick ovals. Trim 
slices, if necessary, to match size of 
mango slices, about 2 by 4 inches. 


3. Pour habanero vinaigrette into a 
rimmed plate. Dip a jicama slice in 
dressing, turning to coat and letting 
excess drain back into plate; set 
jicama on a separate plate. Lay a 
mango slice on top (if slices aren’t 
perfect, fit pieces together to cover). 
Repeat to stack a total of four jicama 
and four mango slices. Coat remaining 
jicama slices and layer with mango 
slices to make three more servings. 


4. Drizzle remaining dressing equally 
over stacks. In a small bowl, mix 
cilantro with olive oil and salt and pep- 
per to taste. Mound equally on stacks. 
Per serving: 186 cal., 25% (47 cal.) from fat; 


2.2 g protein; 5.2 g fat (0.8 g sat.); 37 g 
carbo (9 g fiber); 10 mg sodium; 0 mg chol. 


HABANERO VINAIGRETTE. Rinse 1 
fresh habanero chili (about 4 o2z.). 
Wearing rubber gloves, stem, seed, 
devein, and finely mince chili; you 
should have about 11% tablespoons. In 
a small bowl, mix 2 teaspoons of the 
minced chili, '/s cup fresh orange juice, 
2 tablespoons fresh lime juice, and 1 
tablespoon extra-virgin olive oil. With 
a small, sharp knife, cut ends off 2 
limes (3 0z. each); cut off peel, includ- 
ing white pith. Holding limes over bow! 
of dressing, cut between membranes 
and fruit to release segments and drop 
them into bowl. Mix gently and add 
salt and more chili to taste, if desired. 


Moisin Vinaigrette 

Combine several 

iegumes—a low-fat 

source of protein-—for 
fe of fiave 

\bout 15 

NOT! sutive chef Reed Groban 
of W nm Spa at the Fairmont 
Scott 2 Ariz Uses 
hoisin a io heans 
The sau 1 in most well- 
stocked ¢ 
MAKEs: Abi f rvings 





6 ounces green beans 
red bell pepper (about 6 oz.) 


1 tablespoon Asian (toasted) 
sesame oil 


1 tablespoon chopped garlic 


1 cup cooked dried garbanzos 
or canned garbanzos (rinsed 
and drained) 


1 cup cooked dried small 
white beans or canned beans 
(rinsed and drained) 


Ya cup thinly sliced green onions 
Hoisin vinaigrette (recipe 
follows) 

1 tablespoon chopped 
fresh cilantro 


1. Rinse green beans and trim off 
stem ends; cut beans into about 
3-inch lengths. Rinse, stem, and seed 
bell pepper; cut lengthwise into thin 
slivers about 3 inches long. 


2. Set a 10- to 12-inch frying pan over 
medium-high heat. When pan is hot, 
add green beans and 3 tablespoons 
water; cover and cook until beans are 
bright green, 3 to 4 minutes. Add 1 
teaspoon sesame oil, bell pepper, and 
garlic; stir until pepper begins to 
soften, about 2 minutes. Add garban- 
Zos, white beans, green onions, and 
hoisin vinaigrette. Stir until garbanzos 
and white beans are hot, about 2 min- 
utes. Stir in remaining 2 teaspoons 
sesame oil. Pour into a serving bowl 
and sprinkle with cilantro. 

Per serving: 137 cal., 21% (29 cal.) from fat; 


6.2 g protein; 3.2 g fat (0.4 g sat.); 22 g 
carbo (3.9 g fiber); 86 mg sodium; 0 mg chol. 


HOISIN VINAIGRETTE. In a blender 
or food processor, whirl Ys cup rice 
vinegar, 1'/2 tablespoons hoisin 
sauce, 1'/ tablespoons water, and 
2 teaspoons chopped fresh ginger 
until smooth. Makes about 1% cup. 


Egg and Vegetable Wrap 


Cook vegetables briefly, 
= to keep them crisp, and 
¢ : : 
é =| combine many for a vari- 
ety of flavors and textures. Use 
refrigerated egg substitute or all 
egg whites instead of whole eggs 


to cut saturated fat in scrambles. 





PREP AND COOK TIME: About 40 
minutes 

wovres: This colorful wrap from exec- 
utive chef Guido Ulmann at the 
Hilton Hawaiian Village Beach Resort 
& Spa in Honolulu makes a great 


brunch, lunch, or light supper enti 
He uses red or green tortillas, but f 
any kind of the same size will do. | 9 


MAKES: 4 servings 


r 
ounces firm tofu y 
Roma tomatoes (6 oz. tot} Cb 
tablespoon olive oil Ls 
cup thinly slivered zucchinipy 
(Yin. by 3 in.) 
DAN 
1 cup thinly slivered red bell’ ; 
pepper (% in. by 3 in.) : 


Ste Tee NOmECo 


1 cup thinly sliced green oni hy 


1 cup thinly sliced spinach jie 
leaves ho | 


1 tablespoon thinly sliced 2" 


fresh basil leaves eer 
ark 


mt 


IES: ! 


1% cups pasteurized egg 
product (such as Egg 
Beaters) or egg whites 


Salt and pepper m0 
4 flour tortillas (10 in. wide; ip x 
see notes) al 


2 cups mixed baby salad | (| 
greens (about 2 02.), rinse} 9) 
and crisped 1 iy 

Ye to 1 cup marinara sauce, st 
purchased or homemade, 


he 
heated 


en 


1. Rinse tofu and cut into %-inch’? ©! 
cubes; drain well and gently pat c} 


2. Rinse and core tomatoes; halve’! “ 
lengthwise, then slice lengthwise. | | 


3. Set a 10- to 12-inch nonstick fr} 
pan over high heat. When hot, add? (i 
zucchini, and bell pepper; stir ofte) p, 
for 1 minute. Add tofu and tomate} (. 
and stir until hot, 1 to 2 minutes. iy "| 
green onions, spinach, and basil; | : 
until wilted, about 1 minute. Add |? “ 
product and stir just until softly se} 
about 1 minute. Remove from heat! 
and add salt and pepper to taste. |! py 


4. Meanwhile, wrap tortillas in plag 
wrap and heat in a microwave ove)" 
on full power (100%) just until stec}"*! 
ing, 30 to 45 seconds. Spoon a fo!!! 
of the vegetable-egg mixture alon |i0 
one side of each tortilla, about 1 it Meany 
from front and to within 1 inch of s}}ove 
edges. Fold front edge over filling, lx io. 
then roll up tightly like a burrito. C joj; 
each wrap in half diagonally or inti gy), 
fourths and set on a dinner plate. IRed, 
Garnish with salad greens and hoi, 
marinara sauce, or offer sauce to 
add to taste. 


Bey Wh) 
Ting 
Hise s 
Per serving: 391 cal., 32% (126 cal.) fr hy. 
fat; 25 g protein; 14 g fat (1.9 g sat.); | L 
45 g carbo (4.5 g fiber); 639 mg sodiu, |)’ 
Omg chol. Ove 
|. 
| 


=d Salmon Salad 
h Raspberry 
aigrette 


m™ Combine ingredients 
» known to promote health, 
with an emphasis on fresh- 
bright colors, and multiple 
ures. Choose fats with full 
or; you only need a little. 


1 AND COOK TiME: About 1 hour 
=s: Tom Dowling, executive chef 
ancho Bernardo Inn, created this 
for Salus Heart and Wellness, 
ted on the same grounds in 

cho Bernardo, California. Fresh 
ozen shelled cooked soybeans 
imame) can be found in most su- 
jnarkets. If unshelled, you'll need 
ut 1 cup soybeans in pods. 

\ses: 4 servings 

i 
4 cup walnut halves (1 02.) 











asparagus spears (8 to 
| 10 oz. total) or broccoli florets 
1 (1 in. wide and 3 in. long) 


#4 pieces (4 oz. each) boned 
| salmon fillet 


Spice rub (recipe follows) 
{3 heads (8 oz. each) Belgian 
| endive 

cups mixed baby salad 
greens, rinsed and crisped 


1 dozen cherry tomatoes 
| (1 in. wide; 8 oz. total), rinsed, 
stemmed, and halved 


2 Cup chopped red onion 


Raspberry vinaigrette 

% (recipe follows) 

cup raspberries, rinsed 

12 cup shelled cooked fresh 
4 or thawed frozen soybeans 
| (see notes) 

4 pumpernickel rolls 


lake nuts in a 9-inch pie or cake 
Jin a 350° regular or convection 

fh until golden beneath skins, shak- 
Joan once, 7 to 9 minutes. 
qleanwhile, in a 10- to 12-inch frying 
$ Over high heat, bring about 1 inch 
Jer to a boil. Rinse asparagus and 

9 off tough stem ends. Add aspar- 
45 or broccoli to pan and boil, un- 
Pred, until bright green and barely 

er when pierced, 2 to 3 minutes. 

Jn; rinse with cold water until cold. 


Jinse salmon and pat dry. Coat 

A sides equally with all the spice 
Lay fish, coated side down, on 

ill over hot coals or high heat on a 








gas grill (you can hold your hand at 
grill level only 2 to 3 seconds); close 
lid on gas grill. Cook fish, turning once, 
until opaque but still moist-looking in 
center of thickest part (cut to test), 7 
to 9 minutes total. Transfer to a plate. 
4. Rinse Belgian endive; trim off 

and discard discolored ends. Set 
aside 12 leaves; cut remaining leaves 
crosswise into '%4-inch-wide slices 
and place in a bowl. Add salad 
greens, tomatoes, onion, and % cup 
raspberry vinaigrette; mix gently. 

5. Arrange asparagus and whole en- 
dive leaves equally around edges of 
plates. Mound salad mixture equally in 
center of plates; top with warm salmon. 
Sprinkle servings equally with walnuts, 
raspberries, and soybeans. Drizzle 
remaining vinaigrette over the top. 
Serve with pumpernickel rolls. 

Per serving: 571 cal., 44% (252 cal.) from 
fat; 36 g protein; 28 g fat (4.4 g sat.); 


48 g carbo (13 g fiber); 518 mg sodium; 
67 mg chol. 


SPICE RUB. In a blender, whirl 1 table- 
spoon each coriander seeds and 
fennel seeds and 11/2 teaspoons 
each dried thyme and black pepper- 
corns until finely ground. Makes 
about 3 tablespoons. 


RASPBERRY VINAIGRETTE. In a small 
bowl, whisk together 3 tablespoons 
raspberry vinegar, 2 tablespoons 
extra-virgin olive oil, 1 tablespoon 
walnut oil (optional), and 1'% tea- 
spoons Dijon mustard. Add salt and 
pepper to taste. Makes about ‘2 cup. 


Chicken with Fig Sauce 


Use dried fruit as the 
base for a flavorful sauce 
for braised poultry. 

PREP AND COOK TIME: 40 minutes 


notes: John C. Klock, M.D., of 
Holistica Hawaii Preventative Medicine 
Center teaches clients how to cook 
healthfully with dishes like this chicken. 


MAKES: 4 servings 


6 dried Black Mission figs 

1 cup fat-skimmed chicken 
broth 

| teaspoon ground coriander 
easpoon dry mustard 


4 boned, skinned chicken 
breast halves (4 to 6 oz. each) 


iaolespoon olive oil 


iion (about 8 oz.), peeled 
hopped 


tablespoon all-purpose flour 
Ye cup dry sherry 
V4 cup balsamic vinegar 

Thinly sliced fresh chives 
Salt and pepper 


“A little dark 
1. Cut figs into quarters and place chocolate, 
in a small bowl; cover with hot water fresh fruit, 
Bu oe a on about 15 minutes. and red 
Lift figs from liquid and place wine is 
in a blender or food processor. Add 
Ya cup of the soaking liquid (discard  @ great way 
remainder) and the broth, coriander, to end 
and dry mustard; whirl until smooth. a meal.” 


—Dr. Neil Treister, 
Salus Heart and 
Wellness 


2. Rinse chicken and pat dry. Set 

a 10- to 12-inch nonstick frying pan 
over high heat. When hot, add 11% 
teaspoons Olive oil and tilt pan to 
coat bottom. Add chicken in a single 
layer and cook, turning once, until 
browned on both sides, 4 to 6 min- 
utes total. Transfer to a plate. 

3. Reduce heat to medium-high. 

Add remaining 1'/2 teaspoons oil and 
onion; stir often until onion is limp 
and beginning to brown, 2 to 3 min- 
utes. Add flour and stir to coat onion. 
Add fig mixture and stir until boiling. 
4. Return chicken to pan. Cover and 
simmer over low heat until chicken is 
no longer pink in center of thickest 
part (cut to test), 5 to 7 minutes. 


5. With tongs, transfer chicken to 
plates. Stir sherry into sauce. If de- 
sired for a smoother sauce, pour 
through a fine strainer into a bowl. 
Spoon sauce equally over chicken, 
then drizzle each portion with 1 table- 
spoon vinegar. Sprinkle with chives 
and add salt and pepper to taste. 


Per serving: 255 cal., 18% (47 cal.) from 
fat; 30 g protein; 5.2 g fat (0.9 g sat.); 
17 g carbo (2.2 g fiber); 98 mg sodium; 
66 mg chol. 


JANUARY 2003 75 












































Double Raisin 
Bread Pudding 


6 slices Sun-Maid Cinnamon 
Swirl Raisin Bread cut 
into 34-inch cubes 

2 cup Sun-Maid Raisins 

2 cups milk 

2 large eggs 

14 cup sugar 

tsp. vanilla 

1 tsp. salt 

14 tsp. cinnamon 

14 tsp. nutmeg 


£ DO 


Heat oven to 350°F (325°F for 
glass dish). Butter a 1-quart 
baking dish. Combine bread 
cubes and raisins in baking 
dish. Combine milk, eggs, sugar, 
vanilla, salt, cinnamon and 
nutmeg; blend well. Pour over 
bread and raisins. Let stand 5 
minutes. Bake, uncovered, for 
50 minutes or until knife inserted 
in center comes out clean. 


Serve warm or cool with 
ice cream or cream. Or 
serve with Spirited Sauce: 


Spirited Sauce 

114 cups powdered sugar 

6 Tbsp. butter 

1 large egg, beaten 

4 cup dark rum, brandy 
or apple juice 


] 


in saucepan, combine all 
sauce ingredients. Cook over 


low heat, stirring constantly, 
unti! thickened, about 3 
nun rn 


e Warm Over 
warm i pudding. 


Makes 4 t: 











Spa staples: 
stock, sauce 
& dressing 


Vegetable Stock 


PREP AND COOK TIME: 
About 21/2 hours 


notes: A fresh vegetable 
broth or stock is a staple 
for most spa kitchens. This 
all-purpose version comes 
from executive chef Neff at 
Miraval Life in Balance Re- 
sort and Spa. Cool, cover, 
and chill it up to 1 week 

or freeze up to 6 months. 
MAKES: 2 quarts 


leek (about 12 oz.) 


3 onions (1% lb. total), 
peeled and chopped 


3 carrots (12 oz. total), 
scrubbed and 
chopped 


2 stalks celery (4 oz. 
total), rinsed and 
chopped 


8 ounces mushrooms, 
rinsed and quartered 


2 Roma tomatoes 
(6 oz. total), rinsed 
and quartered 


1 head fennel (about 
1 Ib.; optional), rinsed, 
stalks trimmed, and 
chopped 


1% teaspoons dried 
parsley 


12 teaspoons dried 
thyme 


1% teaspoons dried 
oregano 


1 tablespoon black 
peppercorns 


1. Trim and discard root 
end from leek; split leek in 
half lengthwise and rinse 
well under running water, 
flipping layers to release 
grit. Coarsely chop leek and 
place in an 8- to 10-quart 
pan. Add onions, carrots, 
celery, mushrooms, toma- 
toes, fennel, parsley, thyme, 
oregano, peppercorns, 
and enough water to cover 
jotables (about 2 qt.). 
) a boil over high 
nen reduce heat and 
covered, for 
ding water as 


needed to keep vegetables 
barely covered. 


2. Line a colander with a 
layer of cheesecloth (or use 
a large, fine wire strainer); 
set over a large bowl. Pour 
stock mixture into colander 
and drain vegetables well; 
discard vegetables. You 
should have about 8 cups 
stock. If you have less, thin 
with water; if more, boil, 
uncovered, until reduced to 
that amount. 

Per '/2 cup: 18 cal., 6% (1 cal.) 
from fat; 0.6 g protein; 0.1 g fat 
(0 g sat.); 4 g carbo (0.9 g fiber); 
10 mg sodium; 0 mg chol. 


Pepper Coulis 


PREP AND COOK TIME: 
About 25 minutes 


Notes: Executive chef 
Stroot at the Golden Door 
uses red and yellow pepper 
coulis side by side in plate 
presentations to add color, 
moisture, texture, and 
flavor. If you’re in a hurry, 
instead of roasting fresh 
peppers, you can use 

1% cups rinsed, drained 
canned roasted peppers. 
You can make the coulis 
ahead of time; cover and 
chill up to 3 days or freeze 
up to 6 months. 


MAKEs: % to 1 cup 


Rinse 1 red or yellow bell 
pepper (about 10 o2z.); pat 
dry. Set pepper in a 9-inch 
pie or cake pan and broil 

3 to 4 inches from heat, 
turning as needed, until 
charred on all sides, about 
15 minutes total. Let cool. 
With a small, sharp knife, 
remove and discard skin, 
stem, and seeds. Coarsely 
chop pepper and place ina 
blender or food processor. 
Add 1 tablespoon water 
and 1 teaspoon olive oil; 
whirl until smooth. Add salt 
and cayenne to taste. If 
coulis is thicker than de- 
sired, thin with 1 to 2 more 
tablespoons water. 

Per '/s cup: 26 cal., 42% 

(11 cal.) from fat; 0.5 g protein; 
1.2 g fat (0.2 g sat.); 3.7 g 


carbo (0.9 g fiber); 1.2 mg 
sodium; 0 mg chol. 


Charred-Tomato 
Vinaigrette 


PREP AND COOK TIME: 
About 45 minutes 


NoTEs: Instructor-chef 
John Vollertsen of the 
Vista Clara Ranch Resort 
& Spa in Galisteo, New 
Mexico, created this mile 
sweet and tangy dressing 
to add a bit of zip to 
greens. You can make it 
up to 3 days ahead; 
cover and chill. 


MAKES: About 1 cup 


4 Roma tomatoes 
(12 oz. total) 


2 tablespoons 
extra-virgin 
olive oil 


Ye teaspoon 
granulated sugar) 


About a teaspoon}, , 


salt 


2 tablespoons | 
balsamic vinegar) 


2 tablespoons 
red wine vinegar * 


1 teaspoon firmly 
packed brown 


sugar | 
4 fresh basil leaves. 
(each 2 in. long), 
rinsed, or 2 tea- 
spoon dried basil | 


I 


Pepper 


1. Rinse and core tomato: i 


cut in half lengthwise. Set 
halves, cut side up, in a 9) 
inch cake pan. Brush cut’ 
sides with a total of 2 tea 
spoons oil. Sprinkle even 
with granulated sugar anc: 
V4 teaspoon salt. Bake in 
400° regular or convection 
oven until tomatoes are — 
browned, 35 to 45 minute: 
Let cool. | 
2. In a blender, whirl tome 
toes, balsamic vinegar, 
red wine vinegar, remainir 
4 teaspoons Olive oil, 
brown sugar, and basil 
until smooth. Add salt 
and pepper to taste. 


| 


Per tablespoon: 22 cal., 73% | 
(16 cal.) from fat; 0.2 g prote: 
1.8 g fat (0.3 g sat.); 1.5g 
carbo (0.3 g fiber); 38 mg 
sodium; 0 mg chol. # 
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A contemporary approach 
to an age-old material 


By Jil Peters - Photographs by Eric Staudenmaier 


hen Rosario and Robert 

Halpern approached Los An- 

geles architects Sharon John- 
ston and Mark Lee to design their 2,600- 
square-foot home in hot, dry Marfa, 
Texas, one of their primary requirements 
was that it be made of adobe. They were 
devoted to the simplicity of the material 
and its intrinsic cooling and heating 
qualities. Sun-dried mud bricks are nat- 
ural insulators, keeping the house cool 
in the summer and warm in the winter. 

Because adobe is a system of stacking 

elements—the Halperns used between 
5,000 and 6,900 12- by 18-inch Mexican 
adobe bricks—holes for windows and 
doors are usually small. But such limited 


openings could not do justice to the 
view-oriemd site. To take advantage of 
a vista to the Davis Mountains, Johnston 
and Lee used stec! framing to open up 
a portion of the nurih-facing walls. Glass 
panels set into this opening mest ina V 
at the living and cicing are2. The design 
maximizes the view without detracting 
from the adobe’s insii'2iing proverties. 


An adobero, or maste 

lent his expertise to thi i 
DESIGN: Johnston Mais. & 

(www jobhnstonmarklev LO 
310/442-4880) @ 


pr I tote a 
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The sliding, slatted barn door 
provides privacy and shade 
for the master bedroom while 
allowing air circulation. 


















re} 


IS mirrore: 





on the ground by a concrete patio. 
The Halperns keep the sliding glass 
doors open as often as possible 


to capture the desert breeze. 


The large overhang 
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HOME - GUIDE 





As we've done every two 
years since 1957, Sunset 
is joining forces with the 
American Institute of Archi- 
tects to pick outstanding 
oxamples of today’s resi- 


sntial arc ture. We're 


gories inclu 
Vacation House 
Communitie: 

Houses, Remod 
Restorations. For ; 
application, use th 
form at www.sunset. cc 
or Call (650) 324-5632 
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had always marred the view from 
and George Elbaum’s family 
> black tar~and-crushed gran- 
* garage. Then Jensen saw a 
in gravel and the shadow it 
i,” she says. “I had played 
gardens. I thought, Why 
no fa big Zen garden?” 


































Tray chic 
Usually, wood veneer is bonded to a thick material 
as particleboard to make furniture. But Liam Ng bet 
veneers of maple, walnut, and zebrano (shown here 
create trays. “This is real wood, but it’s flexible and : 
tainable,” says Ng. DESIGN: Liam Ng for Publique Li 
(www. publiqueliving.com). About $55. —Mary Jo B 









She turned to landscape designer J« 
McRae for help. He covered the roof wii 
new layer of gravel and used lightweight | | 
thane and polyurethane rock look-alike: 
accent pieces. He creates patterns with 
hands. “To keep it interesting, I rake in ar 
pattern and rearrange rocks a couple 
times a year,” says McRae. DESIGN: Jc} 
McRae, Every Day’s a Holiday, San Fr }iyy 
cisco (415/776-2076) —M. J. B. 
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WA\|| professionally in 

|JOur trusted network of licensec 
projects. So visit your local Home Depot 
aiservices you can trust. And the niex 


ion and service professionals can tackle a wide range of 
www.homedepot.com for installation and maintenance 


©2002, HOMER TLC, Inc. All rights reserved. Licen 





ith Home Depot At-Home Services. 








| don't feel like doing a project yourself, let us do it for you. 
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Message 


Geile 


Create a compact cabinet 
with a bulletin-board door 


By Peter O. Whiteley 


onquer clutter by making a 
message center designed to 
hold lists, bills, keys, pencils, 
and odds and ends. A purchased cork 
bulletin board forms the door to a 


Materials 

For a cabinet that 

is roughly 14 by 20 

inches 

« Framed bulletin board 

* 6 to 8 feet of pine 

1-by-3 

= 1 %-inch finishing nails 

= 4 sheet of Ye-inch 

plywood 

= Y2-inch wire brads 

«2 feet of pine 1-by-2 

« 8-inch length of %-inch 

dowel 

= wood glue 

* wood putty 

= sandpaper 

= clear sealer 

= sheet of heavy poster 

board (from craft stores) 

= two 1'/2-inch hinges 

= magnetic catch 

= door pull\ 

* six aye hooks 
‘xpansion bolts 

to wall) 


PROJECT 


Tools 

*saw shammer «nail set 
* carpenter square 
«electric drill = craft knife 
* screwdriver 


Directions 

1. Cut and nail the 1-by-3 
to build a box frame sized 
to match the bulletin 
board; cut the plywood 

to the same dimensions 
and nail it to the box frame 
using wire brads. 

2. For the T-shaped divider, 
cut two lengths of 1-by-2 
to the frame's interior width. 
To accommodate the 
dowel, drill a %-inch- 
diameter hole through one 
piece, '/2 inch from the front 
edge and 4 inches from the 
bottom end. Use this piece 
as a guide to drill a shallow, 
¥~-inch hole into the right 
inside face of the frame. 

3. To assemble the T- 


shallow box; the size of the bulletin 
board determines the size of the unit. 
We used a 13%- by 19%-inch pine- 
framed board that cost about $8. A 
frame of 1-by-2s and a short length of 


Y-inch 
plywood 
back 


magnetic 
catch 


T-shaped 
divider 
from 
1-by-2s 


shaped divider, use the 
piece with the hole in it as 
the vertical and nail it 1 inch 
to the left of the midpoint of 
the horizontal. Slip the 
dowel through the vertical 
and into the hole in the 
box-frame side, then mark 


and cut the dowel to be 
flush. Glue dowel into di- 
vider; before it dries, nail di- 
vider into box frame, gluing 
free end of dowel into side. 
Fill, sand, and seal wood. 
4. Cut poster board to fit. 
Use a craft knife to cut slots 


dowel organize the interior. T 
even space for eye hooks to hold 
TIME: About one day, not includ 
painting and drying time 

cost: Under $40 


backing 


wide enough to insert 
backings of a notepad ar | 
calendar. Run a thick bea’ 
of glue around edge of | 
poster board; fix in place. 
5. Add hinges and catch | 
screw on door pull. Attac 
eye hooks to frame top. | 
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orks better? 
































A Cup of espresso. Ax inspiring view. And Andersen* windows. For nearly 100 years, Andersen has 
_ | been helping | real e swmnnin: home settings. We craft beautiful windows and patio doors in virtually any style. | 





> other. What better way to make your home worryproof, timeproof. 














J i _—_—. ‘| | | 
indersenwindows.com LONG LIVE THE ie 7 Vine 
< Sep, | | | 
yi 7 || 
3 r ors /f j 
tlt } | 
* we h Andersen,” the AW logo, and 
a ae sey atthe Are: contion Al feed | 





HOME - SMART SPACE 


With both curtains pulled 
back, the kitchen opens 
gracefully to the dining area. 





Degrees of separation 


Curtains add flexibility and stage presence to a kitchen and dining room 


By Jil Peters = Photographs by Margot Hartford 


ark dreams of being a TV 
chef,” says Doris Mitsch of 
her husband, Mark Barden. 
He loves to cook for guests and when 
he does, the beet juice ilies. “Guests 
expect it to be quite a siiow,” says 
Mitsch. The couple wanted to make 
it possible for Barden to interact with 


guests while he’s preparing their 


84 SUNSET 


meal. But, as Mitsch says, “We liked 
the adjacent formal dining room and 
didn’t want to look at big piles of 
pots and pans.” 

Architect Kurt Melander devised an 
ingenious solution: he opened up the 
wall between the two spaces and in- 
stalled curtains as dividers to screen 
the kitchen when necessary. Normally, 


they’re pulled back to create (Me, 
bright, airy space. Melander du jy,» 
cated the dining-room beams in | com 
kitchen to draw the spaces togetl be in 
The beams, which are painted yj. 
same color as the ceiling, provide t§y).., 
ture and definition without break... 
up the space. Fe - 

At the center of the kitchen is }(,,. 
island containing the stove and Ov«jex 
It’s treated as a freestanding piece}... 
furniture, which adds to the feeli},, 
of spaciousness. The island is B}, 








den’s favorite aspect of the desig}, 


















ue When cooking, it lets me face the 
riijom,” he says. “It pulls me into 
sinke conversation and allows guests 
gett be involved in what I’m doing. 

ied} New French doors create an casy 
ide)nnection to the deck and garden. 
eile couldn’t even see the garden be- 

wre,” explains Mitsch. 


8} Cabinet doors roll up and down :1- 
Jo@ead of swinging out. “We don’t have 
siete ask people to move so that we can 


ediipen them,” says Mitsch. And ther 
Bre compartments and drawer: 
isiishware, utensils, and appliance: 





With one curtain 
drawn, the 
dining area 
feels intimate. 

A storage 
alcove and 
French doors 
increase 
openness. 


When the cooking is done, Mitsch 
and Barden can pull one of two 
curtains. “The white curtain is so 
glamorous,” says Barden. “When 
the lights are on in the kitchen, the 
curtain is backlit, and it glows.” 
The other curtain, a heavier fabric 
‘na rust color, is reserved for cold 
winter nights—“when we want to 
hunker down and get cozy,” explains 
Barden. 
DESIGN: Melander Architects Inc., San 
Francisco (www.melanderarchitects. 


com or 415/981-7087) 
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What makes a 
house a home? 
This book for 
starters. 
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Storage 
walls 


Built-ins can make a home 
efficient and spacious 





By Mary Jo Bowling 


ingle walls that are dedicated to 
cabinets, closets, and shelves 

save time, space, and even 
money. “Locating storage in a central 
place means the family need only go 
to one space to find something rather 
than digging through three,” says ar- 
chitect Rebecca Schnier. “Built-ins also 
save space and money by taking the 
place of multiple pieces of furniture.” 
The challenge is to keep a storage 
wall from looking like a bank of 
closed cabinets. The following exam- 
ples show how homeowners success- 


fully centralized storage. 
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Even Baggins, 
the family cat, 
uses this 
multifunctional 
divider. 


Along a spine 
Nancy Cantwell’s 1,200-square-foot 
home in Los Angeles feels spacious 
because of the clever reassignment 
of storage. Architect Aleks Istan- 
bullu created a 30-inch-wide “stor- 
age spine” that runs nearly the 
length of the house and acts as a di- 
vider between public and private 
spaces. All storage closets, cabinets, 
and drawers are located here. 
“Originally, the house was a series 
of small rooms that had no 


cohesive sense,” says Istanbu 
“There was a little storage here ‘ 
there, scattered around. By locat 
storage for her stereo equipme 
CDs, and clothes together in a |} 
gle unit, we were able to create | 
equivalent of two walk-in close} 
Freeing perimeter walls of cabir 
gives Cantwell more room for fur 
ture and art. 
pesian: Aleks Istanbullu Archite:} 
Santa Monica (310/450-8246) | 


(Continued on page «| 
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eB Ree TT; editors demonstrate their 
__. favorite tips and ideas 


Beers (3° 
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Re iteliriar-} alot: 


‘i ° Garden and Test Kitchen tours 


° Undiscovered Western travel 
destinations 


* » Wine and micro-brewed beer tasting 
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To learn more about Duromatic, visit kuhnrikon.com or call 800-662-5882 for our catalog. 


WARE AND COOKS’ TOOLS 


| Roa OM -AeLeLe MTOM ANAK AMR yS 
| Duromatic’-Amazing Pressure Cookers from Kuhn Rikon 
| pee Ne 
| 
| 
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a 








BUY YOUR FAVORITE HISTORIC COVER 


Sunset 


f Sunset @ 
Oyo ad 


THE ART OF SUNSET POSTER 


24” 


For a limited time, use your MasterCard® 
and receive an exclusive 10% discount on 
Sunset posters. To receive this discount, 
call 1-800-227-7346 and ask 
for Ext. 5570 on 

weekdays, yastercme x 
between 9 am and We 


4 pm Pacific Time. 


If paying by check, 

make payable to: Sunset Publishing 
Corporation and mail to Sunset 
Magazine, P.O. Box 51572, Palo Alto, 
CA 94303. 


Indicate which poster(s) you would like to 
order by specifiying poster month and 
year. The shipping charge is per order, 


not per poster 


| Crete aia 
: pecial collection. 
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Multipurpose wall > 2 
Architect Steven House designed 
storage wall in this home to serve) 
purposes: One side marks the (| 
and screens the interior from pe 
standing at the front door. The ¢ 
side faces the dining room and I 
cabinets and open shelving. 

gives the homeowners room to : 
linens and platters close to w 
they will be used. It also anchors 
dining area, making it a distinct r| 
in an open floor plan. 


} 


a 


i eee 


pesicn: House + House Archit 
San Francisco (415/474-2112) 


Microwave center and more >ijj% 
The owner of this Seattle kitchen i 


} 
} 


avid chef, with a large collection 


Gaffney’s objective was to orgat} 
and prioritize the storage. The \} 
provides a place to store items | 
used every day and holds a microw | 
above an open shelf. 


“The open section is importa} 


cookware and plates. Architect 1) 


says Gaffney. “It gives cooks a cory 
nient place to put things they are | 
ing out of the microwave.” | os 
pesian: SKB Architects, Seattle (2} 
903-0575) 
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< Under the stairs 
In this family room, the homeowners 
required space for a TV, stereo, toys, 
and art. To make it work, architect 
looked to the 
stepped Japanese tansu for inspira- 
tion. She used the space underneath 
the stairs for cabinets, drawers, and 
closets. “The low cabinets are for 
their daughter’s toys and games. 
They are easy for her to reach,” says 
Schnier. “Right now, the tall closet 
holds more toys, but later a desk 
could be put in there.” 
pesian: Rebecca Schnier Architects, 
Oakland, CA (510/836-5600) ¢ 


Rebecca Schnier 








Storage 
wall 
strategies 


Break it up. All of 

the units shown here 
have integrated open 
displays for art and 
objects. Leaving a 
small space in the 
storage wall makes it 
decorative as well as 
functional. To further 
highlight ornamental 
elements, many de- 
signers use contrasting 
colors and install light- 
ing in the open display 
shelves. 


Vary colors and lines. 
Schnier says a good 
way to avoid a locker- 
room look is to break 
up the lines and colors 
along the wall. For 
example, she utilized 
two complementary 
tones of wood on her 
tansu-inspired storage 
wall. Schnier also 
played with the lines of 
drawers and doors, 
designing them to 
align in interesting and 
unusual ways. 
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Look Who’s 
Cooking at 

The Culinary 


Institute 
of America 


@» prochef.com 


> > am 
a Wee 






It’s you, online, learning from 
the chefs at The Culinary 
Institute of America. Learn 
with the pros about 
Contemporary Flavors using 
sweet, juicy California raisins. 
Go to school for free at your 
Own pace, in your own 
kitchen* You'll find streaming 
video lessons, tips and 
techniques. And resources for 
hard-to-find international 
ingredients, books and 
equipment. It’s all available 
24/7 at www.prochef.com. 


*This course is certified for CEUs for professional chefs. 


Your host for this online educational series 


THOMAS KELLER 
Chef ~ Owner, The French Laundry 
Yountville, CA 4 


2001 WORLD MASTER 
OF CULINARY ARTS, 
WEDGEWOOD 


1997 OUTSTANDING 
CHEF: AMERICA, é 
JAMES BEARD FOUNDATION 74@ 
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www.calraisins.org “ 


©2002 CALIFORNIA RAISIN MARKETING BOARD 















































































































































































































Spicy sausage gives 
this hearty, brothy soup 
an Italian flavor. 
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oup spells comfort—in my dictionary, anyway—and 
™ that’s exactly what many people yearn for after the 
7 overindulgent holiday season. A mug or bowl of 
taming broth can soothe frayed nerves and recharge 


i - 
ty conversation to get the new year off to a happy start. 
st of all, a selection of soups is a simple way to entertain 


a ally. Our flavorful soups range from thin to thick, and 


FOOD & ENTERTAINING 


\ souped-up party 
ter a quartet of soups for casual winter entertaining 


linda Lau Anusasananan « Photographs by James Carrier « Food styling by Susan Devaty 


in advance. Make one soup for 8 to 12 guests, or serve all 
four for a big group. Have partygoers ladle soup into mugs 
or small bowls, and offer condiments so they can tailor 
each soup to their liking. Provide a selection of breads, an 
easy stand-up salad—vegetable crudités with a dip—and 
cookies, and the meal is complete. Whether you're ringing 
in the new year, watching the Super Bowl, or just beating 
the January chill, it’s a perfect way to gather with friends. 






































make enough to feed a crowd—they can even be made 


tian Sausage 
id Pasta Soup 


EP AND COOK Time: About 35 minutes 










Tes: You can prepare soup through 
sp 2 up to 1 day ahead, but do not 
ing mixture to a boil; instead, cool, 
Wer, and chill. To reheat, lift off and 
card fat; bring soup to a boil. 

\ Es: About 52 quarts; 10 to 12 
icvings 

i 2 pounds hot or mild Italian 


| sausages 


3 carrots (12 oz. total), peeled 
| and chopped 
1 onion (12 0z.), peeled 
| and chopped 
| 4 cloves garlic, peeled and chopped 
| 
| 3 quarts fat-skimmed 
chicken broth 
2 cans (141% oz. each) diced 
| tomatoes 
2 cams (15 oz. each) cannellini 
(white) beans, rinsed and drained 
1 tablespoon dried basil 
| 2 cups dried large shell-shaped 
_' pasta 
4 quarts spinach leaves 
(about 12 oz.), rinsed 
Salt and pepper 
About 1 cup grated 
parmesan cheese 
| Squeeze sausages from casings '9 
1 8- to 10-quart pan over high heat 
id stir often, breaking them apa*' 
| 


J 


| 


with a spoon, until browned and 
crumbly, 8 to 10 minutes. Spoon out 
and discard all but 1 tablespoon fat 
from pan. 


2. Add carrots, onion, and garlic; stir of- 
ten until onion is limp, 5 to 7 minutes. 
Add broth, tomatoes (including juice), 
beans, and basil and bring to a boil. 

3. Add pasta, reduce heat, and simmer, 
covered, stirring occasionally, until 
pasta is just tender to bite, about 10 
minutes. Skim and discard fat. Stir in 
spinach and cook just until it is wilted, 
about 30 seconds. Add salt and pepper 
to taste. Serve soup from the pan, or 
pour into a tureen. Offer parmesan 
cheese to add to taste. 

Per serving: 397 cal., 41% (162 cal.) from fat; 
29 g protein; 18 g fat (6.6 g sat.); 29 g carbo 
(5.6 g fiber); 947 mg sodium; 49 mg chol. 


Soup buffet 

Italian Sausage and Pasta Soup 
Lemon Grass Chicken Soup 
Mexican Beef and Hominy Soup 


Leek and Fennel Chowder 
with Smoked Salmon 


Stand-up Salad with Blue Cheese Dressing 


Herb focaccia sticks, crusty breads, 
breadsticks, and/or rolls 


Butter or extra-virgin olive oil 


Pinot Gris, Sauvignon Blanc, Zinfandel, 
or Chianti 


Cookies of your choice 


Lemon Grass Chicken Soup 
PREP AND COOK TIME: About 40 minutes 


Notes: You can prepare through step 4 
up to 1 day ahead; cool, cover, and chill. 
Return to a simmer, then continue. 


MAKES: 5 to 6 quarts; 10 to 12 servings 
3 quarts fat-skimmed chicken broth 


2 stalks fresh lemon grass (each 
12 to 18 in. long), or 6 thin strips 
lemon peel (each 2 in. by 3 in.; 
yellow part only) 

12 thin (quarter-size) slices fresh 
ginger 

6 or 7 fresh jalapeno chilies 
(3 to 3'2 oz. total) 

1’ pounds cabbage 

ounces mushrooms 

carrots (8 oz. total) 

pounds boned, skinned chicken 
breast halves 


NN © 


or 


cloves garlic, peeled and chopped 
1 can (14% oz.) diced tomatoes 
About '2 cup lemon juice 

About 2 tablespoons Asian fish 
sauce (nam pla or nuoc mam) 

or soy sauce 


¥; cup thinly sliced green onions 


WW 


5 cups hot cooked rice 


2 lemons (5 oz. each), 
cut into wedges 


1’2 cups chopped fresh cilantro 


1. In an 8- to 10-quart pan, bring broth 
to a boil over high heat. Meanwhile, 
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NTERTAINING 


The aromas of lemon grass, 
ginger, and Chilies infuse this 
Thai-inspired chicken soup. 


pull off and discard coarse outer layers 
from lemon grass and trim off and dis- 
card stem ends; rinse lemon grass. Cut 
each stalk into about 3-inch lengths. 
With the flat side of a knife, lightly crush 
lemon grass and ginger. Rinse chilies 
and cut one or two in half lengthwise 
(use two if you'd like it spicy); stem re- 
maining chilies (seed, if desired, for less 





heat), finely chop, and reserve. Add 
lemon grass, ginger, and halved chilies 
to boiling broth. Reduce heat and 
simmei svered, for 20 to 30 minutes. 
2. Meanw! rinse cabbage and cut 
into shred it “4 inch wide and 2 
to 3 inches \ Rinse mushrooms, 
trim off and disca is and dis- 
colored parts, and siice lengthwise 4% 
inch thick. Peel carrots an ch 
thick. Rinse chicken an: ut 
Y,-inch-thick slices 1'/2 | ies lons 


3. With a slotted spoo a 
discard lemon grass, ginger, a hilic 
from broth. 

4. Add cabbage, mushroo 

and garlic to broth; cover an: 

a boil over high heat. Reduce |! 
simmer until carrots are tend: 
pierced, 8 to 10 minutes. 


5. Add chicken and tomatoes (includ 
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ing juice). Cover and cook over high 
heat until chicken is no longer pink in 
the center (cut to test), 2 to 4 minutes. 
Add lemon juice and fish sauce to taste. 
Serve soup from the pan, or pour into 
a tureen. Sprinkle with green onions. 
6. Place rice, lemon wedges, cilantro, 
and chopped chilies in separate bowls 
and offer with soup to add to taste. 

Per serving: 254 cal., 6% (16 cal.) from fat; 

30 g protein; 1.8 g fat (0.4 g sat.); 30 g carbo 
(3.8 g fiber); 300 mg sodium; 44 mg chol. 


Mexican Beef 
and Hominy Soup 
PREP AND COOK TIME: About 1°/4 hours 
NoTes: YOU Can prepare soup through 
step 4 (except do not return soup to 
boil after adding hominy and do not 
skim fat) up to 1 day ahead; cool, 
cover, and chill. To finish, lift off and 
liscard solid fat. Reheat to serve. 
5 to 6 quarts; 10 to 12 servings 
pounds fat-trimmed boned beef 


chuck or stew meat, rinsed and 


ut into 74-inch chunks 
onion (8 oz.), peeled and chopped 
cloves garlic, peeled and minced 


spoons chili powder 


1 teaspoon ground cumin 


Qe 


quarts fat-skimmed beef brot)} 
can (14% 0z.) diced tomatoe 
pounds banana squash 
stalks celery (4 oz. total) 


can (4 oz.) diced green chilie| 


no FEF wR NY 


cans (15 oz. each) golden or v 
hominy, drained and rinsed, 0} 
4 cups frozen corn kernels 


Salt and pepper 
About 1 cup sour cream 


About 1 cup chopped 
fresh cilantro 


1. In a covered 8- to 10-quart pan ¢ 
high heat, bring beef, onion, garlic, 
’2 cup water to a boil. Reduce hea 
medium and simmer for 15 minui 
stirring occasionally. Uncover and c 
over high heat, stirring often, u 
juices have evaporated and mea 
browned, 10 to 20 minutes. 


2. Add chili powder (use larger amo’ 
for spicier flavor) and cumin; stir uj 
fragrant, about 30 seconds, then {| 
broth and tomatoes, including ju 
Cover and bring to a boil, then red! 
heat and simmer until meat is al 
tender to bite, about 1 hour. 


3. Meanwhile, slice peel off squash < 
cut flesh into */-inch cubes. Rinse + 
ery and slice diagonally “4 inch thicl 


4. Add squash, celery, and green chil! 
cover and return to a boil over high hi 
Reduce heat and simmer, covered, u. 
squash and beef are tender wh 
pierced, about 15 minutes longer. Sti 
hominy and return to a boil. Skim < 
discard fat. Add salt and pepper to tas 


5. Serve soup from pan, or pour int 


Earthy bed 
and homir 
soup has# 
Mexican fla4 











A professional-style 
range that fits into 
a standard space has 
Long been the stuff 
of urban legends. 
Not anymore. In just 
30 inches you can 
“have a spacious 
electric convection 
oven, sealed 
gas-through-glass 
burners including 
simmer and high 
output burners, and 
a built-in warming 
drawer. ALL in a sleek 


stainless steel finish. 


Calling this range 


standard is really 
just a technicality. 
Learn more at 


kenmore.com or ~ 


ea e 











A creamy, comf 
_ of chowder gets a re tw 
- from fennel and smo! 


tureen. Put sour cream and cilantro in 
bowls and offer to add to taste. 

ES r serving: 246 cal., ie (90 cal.) from fat; 
22 g protein; 10 g fat (4.7 g sat.); 15 g carbo 
(3 g fiber); 396 mg mh ae 58 mg chol. 


Leek and Fennel Chowder 
with Smoked Salmon 
PREP AND COOK TIME: About 45 minutes 


Notes: Use either soft, cold-smoked 
salmon (also called lox or Noya-style) 
or firmer, hot-smoked salmon (also 
called kippered), or offer both for an 
interesting mix. If preparing chowder 
through step 7 up to 1 day ahead, cool, 


cover, and chill; chill salmon, chives, 
and fennel sprigs separately. Reheat 
chowder, cove 1edium to 
medium-high heat, stirring often. 

makes: About 4° quarts; 8 to 10 servings 


3 pounds leeks 


2 heads ae Reon 3 in. at widest 
dimension; 21/2 to 3 !b. tozal) 


4 cup thinly sli sliced chives 


bho 


tablespoons butter 

cups fat-skimmed chicken broth 
dried bay leaf 

pounds thin-skinned potatoes 


OQ = V 


—_ 


pound thin-sliced smoked 
salmon (see notes) 
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5 cups milk 


nN 


cup all-purpose flour 
About '2 teaspoon salt 


About 's teaspoon pepper 


1. Trim and discard root ends and 
coarse tops from leeks. Cut leeks in 
half lengthwise and rinse under run- 
ning water, flipping layers to flush out 
grit; drain, then thinly slice crosswise. 


2. Rinse fennel. Trim off and discard 
root ends and stalks; reserve 2 or 
3 sprigs of feathery green tops for 
garnish, and finely chop enough of 
the remaining feathery leaves to make 
3 tablespoons (discard any remaining 
greens). In a bowl, mix chopped 
greens with chives; cover and chill. 
Chop fennel heads. 


3. In a 6- to 8-quart pan over medium 
heat, melt butter. Add leeks and 
chopped fennel heads, cover, and stir 
occasionally until vegetables are very 
limp, 10 to 12 minutes. 


4. Add broth and bay leaf to pan. Bring 
to a boil over high heat. Scrub potatoes 
ind cut into /- to ¥4-inch cubes. 


3. Add potatoes to broth mixture and 
return to a simmer; reduce heat, cover, 
nd simmer, stirring occasionally, until 
otatoes are tender when pierced, 15 to 
O minutes 


Stand-up Salad with 
Blue Cheese Dressing 


PREP TIME: About 10 minutes, plus 30 
minutes to chill lettuce 

NOTEs: If making dressing up to 1 weelt 
ahead, cover and chill. (You can substitu 
11% cups purchased dressing if desired.) 
To crisp romaine, trim root ends off lettuc 
separate leaves, rinse, and drain well. 
Wrap in towels, slip into a plastic bag, ar 
chill at least 30 minutes or up to 3 days. | 
Up to 4 hours ahead, arrange vegetable: 
in a bowl; cover with a damp towel, inve 
a plastic bag over vegetables, and chill. 
MAKEs: 8 to 10 servings 


1 cup reduced-fat sour cream 


1 cup crumbled blue cheese 
(about 4 02.) 


2 teaspoons lemon juice 
teaspoon Worcestershire 


1 clove garlic, peeled and pressed ' 
or minced 


Ye teaspoon coarse-ground peppes 


1 pound romaine hearts, rinsed 
and crisped (see notes) 


4 ounces radishes or cherry 
tomatoes, rinsed 


1. In a small bowl, mix sour cream, blue 
cheese, lemon juice, Worcestershire, 
garlic, and pepper. 

2. Stand romaine leaves, tips facing up, 
snugly in a bowl that is one-half to three- 
fourths the height of the romaine spears. 
Trim and discard most of the leaves from 
radishes, leaving one or two small ones 
attached. Scatter radishes or cherry tome 
toes around lettuce. 


3. Serve vegetables and dressing togethe 
so guests can dip lettuce leaves and 
radishes or cherry tomatoes. 

Per serving: 112 cal., 66% (74 cal.) from fat; 


6 g protein; 8.2 g fat (4.7 g sat.); 4.4 g carbo 
(1.2 g fiber); 228 mg sodium; 21 mg chol. 


6. Cut salmon into strips 2 to 3 incl} 
long and 1 inch wide; put in a bow]} 


7. In a separate bowl, whisk milk, flo} 
Y, teaspoon salt, and ’ teaspoon pi 
per until smooth. Add to potato-brc} 
mixture and stir over high heat ur} 
boiling, about 5 minutes. Add mei 
salt and pepper to taste. 


8. Serve soup from pan, or pour int 
tureen. Garnish with reserved fent 
sprigs. Offer with smoked salmon a| 
chive mixture to add to taste. 


Per serving: 357 cal., 28% (99 cal.) from fat; 
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When you toss a 
Safeway SELECT Medley, 
its an entirely different kind 
of salad. Because we toss in 
the extras you won't find in 
other bagged salads. 
Like dried cranberries, golden 
raisins, frosted pecans. 
These are the only salads you 
can buy with premium dried 
fruit as well as 
frosted and fresh nuts. 
Try our Harvest Medley, 
Spinach Medley, Gourmet 
Medley and Spring Medley. 


They re in the Produce Section 


(even though they re much 


more than just greens). 


Oe 


EXCLUSIVELY AT THE SAFEWAY COMPANIES 


SAFEWAY, VONS, PAVILIONS, DOMINICK’S, 
Carrs, RANDALLS, TOM THUMB, GENUARDI'S 
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, Oven-browning gives 
vaphaght hh it 75 +k « 

_ = ¢rockpot short ribs 
' fiction extra succulence. 


li#w electric cookers make the most of beef stew 


Jerry Anne Di Vecchio 


i »tographs by James Carrier * Food styling by Basil Friedman 


(ft ven a food writer has to eat crow now and then. Take me and electric 
4 slow-cookers, for instance: When they were introduced several decades 


! 


ago, my scoffing knew no limits. Recently, however, crockpots have in 


me important ways been reinvented. They’re generally wider, so foods that 
ed to be smashed by their own weight aren't. I gave cookers another chance 
i'd discovered some delicious possibilities. If you take two more steps—trans- 
the tender but rather dull-looking meat to a hot oven, then boil the juices it 
5 cooked in—the meat browns quickly, and the sauce concentrates and takes 


Il 


complex flavor. Reunite the parts, and the final dish exhibits all the benefits 


aditional slow-braising but has taken much less attention overall. 


i 


ow-braised Beef Stew 
ith Mushrooms 


JEP AND COOK Time: 5/2 to 6/2 hours 
pw-cooked, 3 hours baked 


ites: Don’t confuse beef short ribs 
back ribs cut from the beef loin. If 
don’t have a slow-cooker, put meat 
ja 2-inch-deep, 4- to 5-quart baking 
in (about 9 by 13 in.); heat liquids 
id flavorings (step 2), pour over meat, 
id seal with foil. Bake in a 350° oven 
itil meat is very tender when pierced, 
2 to 3 hours. After 1 hour, check liq- 
and add water up to original levci. 
\\seal pan with foil and return to oven 
‘er 30 more minutes, check and ad- 
st liquid level again. When meat i: 
Joder, continue with step 3; !cave 
eat in pan, draining off liquid, or 





transfer to a casserole. You can make 
this dish up to 2 days ahead; let cool, 
then cover and chill. Bake, covered, in 
a 350° oven until meat is hot, 20 to 
25 minutes. Serve stew with hot cooked 
rice or mashed potatoes. 


MAKEs: 6 to 8 servings 
4 pounds boned, fat-trimmed 
beef short ribs or chuck 
1 orange (21 in. wide), rinsed 


1 onion (about 8 oz.), peeled 
and finely chopped 


About 1 cup fat-skimmed 
beef or chicken broth 


| cup dry red wine 
2 cup port or cream sherry 


Ys cup balsamic vinegar 






2 tablespoons soy sauce 


1 teaspoon dried thyme or 
2 teaspoons fresh thyme leaves 


3 or 4 very thin slices (quarter size) 
peeled fresh ginger 


’2 teaspoon Chinese five spice 


1 pound mushrooms (1- to 
1'/-in.-wide caps) 


2 tablespoons butter or olive oil 
2 tablespoons cornstarch 
Salt and pepper 


74 Cup chopped fresh chives or 
green onions 


1. Rinse meat; cut into 3- to 4-inch 
lengths (for chuck, about 1 in. thick 
and 1’ in. wide) and place in a 5- to 
6-quart slow-cooker. 


2. With a vegetable peeler, pare orange 
part of peel from orange and sliver it; 
save orange for other uses. In a 1'/2- 
to 2-quart pan, combine peel, onion, 
1 cup broth, wine, port, vinegar, soy 
sauce, thyme, ginger, and five spice. 
Bring to a boil over high heat. Pour 
liquid over meat. Turn slow-cooker to 
high, cover, and cook until meat is very 
tender when pierced, 5 to 6 hours. 


3. Rinse and drain mushrooms; trim 
off and discard stem ends. Cut mush- 
rooms in half lengthwise and place in a 
10- to 12-inch frying pan; add butter. 


4. Skim off and discard fat from liquid 
in slow-cooker. Ladle 1 cup liquid into 
pan with mushrooms. Stir mushrooms 
often over high heat until liquid has 
evaporated and mushrooms are lightly 
browned, 13 to 17 minutes. 


5. With a slotted spoon, lift meat from 
juices in slow-cooker and lay in a single 
layer in a shallow casserole (about 9 by 
13 in.). Pour mushrooms over meat. 
Bake in a 375° regular or convection 
oven until meat is sizzling and 
browned, 12 to 15 minutes. 


6. Meanwhile, measure remaining liq- 
uid from slow-cooker. If less than 
2 cups, add beef broth to make 2 cups, 
pour into a 2- to 3-quart pan, and bring 
to a boil over high heat; if there is 
more, pour into pan and boil, stirring 
occasionally, until reduced to 2 cups, 
8 to 12 minutes. In a small bowl, mix 
cornstarch with “4 cup water. Pour into 
boiling liquid and stir until thickened, 
about 30 seconds. Pour evenly over 
meat and mix gently to blend with 
liquid in casserole, adding salt and 
pepper to taste. Sprinkle with chives. 


Per serving: 468 cal., 50% (234 cal.) from fat; 
46 g protein; 26 g fat (12 g sac.); 10 g carbo 
(1.2 g fiber); 450 mg sodium; 142 mg chol 


‘ 
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4E ART OF PERFECTION 
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ANOLON TITANIUM 


PROFESSIONAL HARD-ANODIZED, NONSTICK AND NOW DISHWASHER SAFE*. 


ANOLON 


meee UlE ly 4 


For more information, visit us @ anolon.com or call 1 800 388-3872. — * using recommended dishwasher gels 
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Let ‘{ be your guide to that perfect combination 
of cr tyle you seek in your new home. 
You can cho ym thousands of plans, including 
Ou “auses (with virtual tours). 
“Or i view, visit Sunset online where 
i’ can see: 
Lc! vec: Homes ° Sunset Idea Houses 
y The Top 100 Virtual Tours 
Py Hi And so much more! 
To find plans fc wne of your dreams, visit 
% WWW.Sti lick on the HOMES P 
Or Call 1-888-277-8528 (or more information. 








FOOD - GUIDE 





THE WINE GUIDE 


New Year’s 
resolutions 


I’ve made my share of New Year’s ress 
lutions through the years, but none qu 

as delicious (or easy to keep) as the o(fyaq; 
about wine. Here are mine for 2003. 
1. Try more different kinds. There are tip 
more than 5,000 grape varieties in the wifi: 
but many of us drink the same one, Or OL) fe da; 
week after week (the equivalent of eatinodp is nex 
chicken every night). Here are some | platy 
try more of this year: Albarino from SpaiilPininys 
Pinot Gris from Oregon; Riesling from 4}. 
sace, Austria, and Australia; southern Fre] 
reds like Gigondas; Barbera and Dolce’ a 
from Italy; and Syrahs from all over the 
American West. 











2. Set aside a “wine discovery” budge%e\ 
$20 a week. With that, I'll buy wines | dot'fen|; 
know, and hopefully by the end of the yee 
I'll have made all kinds of delicious new 
discoveries. 





3. Create a permanent wine space in i 

my refrigerator. After a long day at work ¢ {Stop h 
when a friend drops over unexpectedly, | w bts, 
to be able to open that door and know the fe 
a good white waiting inside. The first botile jug: 
going to put there: J Pinot Gris (about $1€ 
Pinot Gris is as “hot” as a variety gets right | 
now, and this is one of the best in Californie p.\) 
Its exotic aroma is all about peaches, apple jig 
and rain-fresh country air, its flavor evocativ jpn 
of peaches and apricot purée. 
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der the least expensive bottle in 
. aurant. This takes courage, but I’ve 
J that many restaurant wine buyers 
‘hard at finding great deals. Instead 
ing embarrassed about ordering from 
ower end, I’ve decided to make the 

| _of their expertise. For example, the 
expensive wine on the list at Bouchon, 
nas Keller’s Napa Valley bistro, is a 
is Freres Cotes du Ventoux 2000 
France ($20). It’s terrific—juicy, earthy, 
eathery. Just the ticket for, say, roast 
<en and pommes frites. 


‘ink more white wine with cheese. |n 
*riment after experiment, |’ve discovered 
White wine generally tastes better with 
"Wt cheeses than red; acidity does the 

. My favorite combination: goat cheese 
a crisp Sauvignon Blanc (also called 

ie Blanc). Benziger, Dry Creek, Fire- 
1e, Hogue, Honig, and Meridian all 

ke great ones (and Sauvignon Blancs are 
Tis, to boot). 


t 
{ dpen wine just for myself. There's a 
}ile of Domaine Carneros sparkling 
Je in my refrigerator, but I’ve never con- 
pred opening it when no one else is 
Lind. |’m going to get over that. Each of 
lesgleserves the simple pleasure of a glass 
eqiliood wine. Besides, the rest won’t go 
ied#l in a day. If you pour out a glass and 
3, oper the bottle immediately, the wine will 
@ fine the next day; put a white back in the 
elisigerator and it will probably be good for 
0 feral days to come. Ditto for sparklers: 
ing}t just need one of those sparkling-wine 
pappers that keep the bubbles in ($5 to 
0a) in most wine shops). 


ay ive red wines the carafe treatment. 

| st of the reds | drink are young. | know 

; y'll taste softer, rounder, and more 
oressive if | just take a minute to pour 
4m into a carafe or decanter so expo- 

eye to the air can open up their flavors. 

damen | did this recently with a Penfolds 
gnomas Hyland” Shiraz from Australia 

y pout $15), the transformation was 
lazing: the wine actually tasted like it 
st a lot more. 


igStop holding back those “great” 
\wttles. I’m as guilty as anyone of saving 
mines instead of enjoying them, even 
jbugh | know it makes little sense. As far 
“ff wine is concerned, delayed gratification 
“ay be overrated. Wine is meant for drin! 
4). Without waiting for a special occasion. 
af going to invite friends over and open 


fi Ime of those gems I’ve had stashed away 


- years. —Karen MacNell-Fife 


JANUARY 2003 








Because you have 
more important things to watch 
than the rice. 


It’s the no-measure, no-mess, cooks in 10 
minutes, waits for up to 30, perfect every 
single time rice. No wonder we call it Success. 


Sesame Chicken Stir Fry 
with Saucy Brown IRice 


bags Success” Prepare rice according 
Brown Rice to package directions. 
bag (10 oz.) In a large, oiled skillet, 
shredded cabbage sauté cabbage and 
bag (10 oz.) carrots, only to heat 
through. Add chicken 
shredded carrots and toss. Add stir fry 
package (8 oz.) sauce and heat through. 
prepared chicken Serve on a bed of brown 
breast strips rice. Serve with soy 
1/y-3/4 cap sesame ginger sauce, if desired. 
stir fry sauce Serves 4 


For recipe variations, FREE recipes 
and tips, visit www.successrice.com 





© 2003 Riviana Foods, Inc. 




























































































































































































FOOD - KITCHEN CABINET 


New year, 
new flavors 


Readers’ recipes 
tested in Sunset’s kitchens 
Photographs by James Carrier 


Coconut Scones 

Kim Case, Portland 

Kim Case writes that her nephew 
calls these jam-filled scones “coconut 
stones,” which is no reflection on their 
moist and fluffy texture! 


PREP AND Cook Time: About 30 minutes 
MAKEs: 8 scones 


1% cups all-purpose flour 
‘2 cup sweetened flaked coconut 
’2 cup rolled oats 


tablespoons sugar 


NR OW 


teaspoons baking powder 

/4 teaspoon salt 

/s cup cold butter, cut into chunks 
2 large eggs 

Y%2 cup milk 

4 cup raspberry or cherry jam 


1. In a large bowl, mix flour, coconut, 
oats, 2 tablespoons sugar, baking 
powder, and salt. With your fingers or 
a pastry blender, rub or cut in butter 
until mixture forms coarse crumbs. 


2. In a small bowl, beat eggs and milk 
to blend. Stir all but about 1 table- 
spoon egg mixture into flour ‘mixture 
just until evenly moistened. 


3. Scrape dough onto a lightly floured 
board and pat into an 8-inch round. 
Slide round onto a buttered 12- by 
15-inch baking sheet and cut into 
8 wedges, leaving wedges in place. 
Brush top of round with reserved egg 
mixture and sprinkle with remaining 
tablespoon sugar. Make a 1-inch- 
diameter depression on top of the 
wide end of each wedge and fill each 
with about ' tablespoon jam. 


4. Bake in a 375° regular or convection 


oven until golden brown, 18 to 20 min- 
utes. Recut scones +o separate and 
seftwe warm, or transfer to a rack to 


cool completely. 


Per serving: 279 cal., 3° il.) from { 
6 g protein; 11 g fat (G.8 g sat.): 39 g eal 
(1.7 g fiber); 311 mg sodium: 76 mg chol 
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Split Pea Dal with Mango 
Kristen Dillon Lummis, 
Grand Junction, CO 


One night after Kristen Lummis’s 
second child was born, a friend 
brought her this delicious and simple 
dal for dinner. The dish was much 
appreciated by everyone, including her 
older child, then two years old. 


PREP AND cook time: About 1! hours 


MAKES: 4 to 6 servings 


12 cups dried yellow split peas 
whole cloves 


m= © 


cinnamon stick (2 in.) 

1’2 cups basmati rice 

2 tablespoons butter 

1 teaspoon ground cumin 

1 teaspoon ground dried turmeric 
2 teaspoon mustard seeds 

i teaspoon cayenne 

1 teaspoon ground coriander 

i teaspoon ground ginger 

Salt 


1 mango (about 14 oz.), peeled 
and cut into 2-inch chunks 


cup plain yogurt 
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1. In a 4- to 6-quart pan over high 
bring 5 cups water to a boil. Rinse sf 
peas and remove debris. Add s; 
peas, cloves, and cinnamon stick 
boiling water. Reduce heat, cover, ; 
simmer, stirring occasionally, until p)) 
are very soft and starting to br 
down, 1 to 1’ hours (mixture sho 
be soupy). If peas begin to stick bef} 
they’re done, add more water 2 cuy 
a time. Remove and discard cloves < 
cinnamon stick if desired. 


2. Meanwhile, in a 3- to 4-quart {) 
over high heat, bring 2'2 cups wa 
to a boil. Add rice, reduce heat ti 
simmer, cover, and simmer until rici| 
tender to bite, about 20 minutes. 


3. Ina 1-to 1 2-quart pan over medi'| 
heat, melt butter. Stir in cum) 
turmeric, mustard seeds, cayen 
coriander, and ginger and cook ut 
fragrant, 1 to 2 minutes. Stir spice r 
ture into cooked split peas and a 
salt to taste. 


4. Divide cooked rice evenly amo 
four to six wide, shallow bowls a 
spoon dal equally onto rice. A 
mango and yogurt on the side. 


Per serving: 417 cal., 13% (56 cal.) from fat 
19 g protein; 6.2 g fat (2.9 g sat.); 77 g cart | 
(3.8 g fiber); 96 mg sodium; 13 mg chol. 
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| Now Swanson gives you 
real beef broth in a 
convenient resealable package. 


www.swansonbroth 





impbell Soup Company 




















Parmesan coats 
cauliflower florets and 
pasta in a one-pan dinner. 


Cauliflower Rotini 

Paul Genaux, Bremerton, WA 

Paul Genaux learned how to make this 
simple pasta dish in a cooking class 
he took in Naples, Italy. Using imported 
Parmigiano-Reggiano cheese makes a 
big difference in the flavor of the dish. 


PREP AND COOK TIME: 35 minutes 
MAKEs: 4 servings 


2 tablespoons olive oil 
4 cloves garlic, minced 


head cauliflower (1° Ib.), 
rinsed, trimmed from core, and 
separated into 1-inch pieces 


12 ounces dried rotini pasta or 
another shape about 1 inch long 


1 cup grated parmesan cheese 
(see notes) 


Salt and pepper 


1. Pour oil into a 12-inch frying pan 
with 2-inch-high sides over medium 
heat. When hot, add garlic and stir 
until fragrant but not brown, about 
1 minute. Add cauliflower and stir to 
coat, about | minute. 


2. Stir in pasta and 3% cups water. 
Bring to a simmer over high heat, then 
cover, reduce heat, and cook, stirring of- 
ten, until pasta is just tender to bite and 
liquid has reduced to a creamy sauce, 
15 to 20 minutes; if mixture begins to 
stick before pasta is done, add more 
water '2 cup at a time. Stir in cheese and 
add salt and pepper to taste. 

Per serving: 489 cal., 26% (126 cal.) from fat; 
21 g protein; 14 g fat (4.9 g sat.); 69 g carbo 
(4 g fiber); 390 mg sodium; 16 mg chol. 


Mediterranean Bread Bowl 
with Hummus 


Joan Cathey, La Center, WA 


This variant of the bread bowl filled with 
dip is a great appetizer. You can make 
hummus and marinate peppers up to 
1 day ahead; cover each and chill. As a 
shortcut, use purchased hummus. 

Prep time: About 25 minutes, plus at 
least 1 hour to chill 
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MAKES: 6 to 8 appetizer servings 


1 cup drained canned peeled 
red peppers, cut into strips 


Ys cup coarsely chopped pitted 
calamata olives 


tablespoons plain yogurt 


2 

1 tablespoon olive oil 

1 tablespoon lemon juice 
1 


clove garlic, peeled and minccf 


’4 teaspoon dried ground turm|| % 
V4 teaspoon cayenne 
Salt 


1 round loaf (1 lb.) rye or 
pumpernickel bread 


see notes) 


12 cups hummus (recipe follows} 
4 cup crumbled feta cheese | 
1. In a bowl, mix peppers, olives,) 
gurt, olive oil, lemon juice, gal 
turmeric, and cayenne to coat; add: 
to taste. Cover and chill at least 1 / 
and up to 1 day (see notes). 


2. With a serrated knife, slice ak 
1 inch off top of loaf. With the kr 
hollow out center of loaf, leaviri} 
shell about 1 inch thick. Cut top < 
and bread from middle into chunks 


3. Spread hummus in bottom of bp} 
bowl. Top with pepper mixture | 
feta. Set on a platter and surround | 
reserved bread chunks for dipping. 








Per serving: 328 cal., 36% (117 cal.) from 
9.2 g protein; 13 g fat (2.2 g sat.); 45 g cal 
(5.4 g fiber); 722 mg sodium, 3.4 mg cho | 
\ 
Hummus. Drain 1 can (15% 02.) ¢} Pe 
banzos, reserving liquid. In a blen} 
or food processor, whirl garban;} 
3 tablespoons tahini (sesame pas 
2 tablespoons olive oil, 1 tablespc} 
lemon juice, 1 peeled clove gar 
and 1 teaspoon ground cumin uf 
smooth. Thin with a few tablespo 
reserved liquid if desired. Add salt i 
pepper to taste. . 
Per serving: 131 cal., 49% (64 cal.) from fé | 
3.7 g protein; 7.1 g fat (0.9 g sat.); 14 g ca 
(1.6 g fiber); 172 mg sodium; 0 mg chol. : F 
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| Great recipe 2! ee 
| From now Ww Tin making all wy SOs 
| pith -uansor Lroth in Sead of - wet 
| Amy Hardin, Kansas 


Passionate CooR 
—Coysatioral Cychon Noodle Soup 
Prep/ Cook Time: 20 1K 
i> cups Swanson ° My woes poppe 
Chicken broth a Celery ‘ 
aneroua ash of Pepper ee : 
ion arrat” Wee: Meat Fo & bot \ 
/ Stee Cae Tags Sheed ° Hir in noodles eg and \ 
Y2 Cop uncsoked medivae —chickte- Ozok BVA & 
, a OF oodles medium peat (Omin- | 
cubed aooked oy until noodles ae | 
se aeeeoe done. Rerves 7- 7 
all tte ee enero OLE i 


Use Swans« 

owanson to Mm 3 

ae aoe aaa cooking come alive with flavor 

We m 6 roth the way you would—from real chicken hails 
, with jus! 


th 1| amount oI ve 
e right amount of vegetables and oe for rich, distinctive fl 
n, avor 
Go to swansonbroth.com and fi 
ot brothies a ee ey a Ame t 
: 1eS last. 


© 2003 Campbell Soup Company 






































































































































































FOOD - WEEKNIGHT 


Cold snap 


Put dinner on the table fast 
with a well-stocked freezer 


By Linda Lau Anusasananan 
Photograph by James Carrier 


t’s dinnertime and everyone is 

starving. Open the refrigerator, 

and it’s almost bare. Does this 
scene sound familiar? All is not lost if 
you have a stash of emergency rations. 
Check out your supermarket’s freezer 
section and stock up on building 
blocks for a meal. Bags of trimmed 
vegetables and shrimp keep frozen for 
months, ready to use for impromptu 
and easily varied meals. For this fast 
and satisfying menu, we add spices, 
and _ shelf-stable 
couscous to give convenient ingre- 


canned tomatoes, 


dients a Moroccan flair. Experiment 
with your own favorite combinations 
to produce quick, hearty, and healthy 
dinners that belie their icy origins. 


Shrimp and Vegetable Tagine 
with Couscous 


PREP AND COOK TIME: 30 minutes 


notes: A vegetable mixture with corn 
works well in this dish; it may be 
labeled Mexican or Southwest-style. To 
thaw shrimp, place in a colander and 
run oe water over them just until 
thawed, about 5 minutes; drain well. 


MAKES: G servings 
2 cups vegetable broth 
2 teaspoons olive oil 


| package (10 to 12 oz.; 1% to 
1°% cups) couscous 

2 cloves garlic, peeled and minced 

1 tablespoon chili powde: 

1 teaspoon ground coriander 

/2 teaspoon ground cumin 

/s teaspoon hot chili flak: 

1 can (14 oz.) diced tomai: 


1 package (14 to 16 oz.) froz 
mixed vegetables (see noics 
above and sidebar at right) 


SUNSET 


1 package (12 oz.) frozen 
uncooked peeled, deveined 
shrimp (51 to 60 per lb.), 
thawed. (see notes) 


Salt 


/s cup chopped parsley, fresh 
cilantro, or mint leaves 


1. In a 2- to 3-quart pan over high heat, 
bring broth and 1 teaspoon olive oil to 
a boil. Stir in couscous, cover pan, and 
remove from heat. Let stand until broth 
is absorbed and couscous is tender to 
bite, about 5 minutes. 

2. Meanwhile, in a 5- to 6-quart pan 
over medium-high heat, stir garlic in 
remaining teaspoon oil until it just 
begins to brown, 1 to 2 minutes. Add 
chili powder, coriander, cumin, and 
chili flakes; stir until fragrant, about 
30 seconds. Add tomatoes (including 
juices) and bring to a boil over 
high heat. Stir in frozen vegetables 
and cook, stirring often, for 3 minutes. 


When to 
choose frozen 


egetables with a dense, firm 
texture ie up best when 
frozen. Good choices include 
lichoke hearts, asparagus, 
ook=d dried beans, broc- 


4 Menu suggestion 


coli, carrots, cauliflower, corn, 
green beans, pearl onions, 
peas, soybeans, sugar snap 
peas, water chestnuts, and 
winter squash. 

Frozen vegetables with a 
high water content tend to 
collapse and turn mushy 















































To accompany this quick, delicious 
Moroccan dinner of shrimp and vegetab!) 
tagine with couscous, offer purchased | 
hummus with pocket-bread triangles an¢ 
sliced cucumbers for dipping, plus a 
Sauvignon Blanc or sparkling water to si 
A plate of dates, dried apricots, pistachtl 
and cashews and cups of hot mint tea as 
an easy, gracious finishing touch. 


Add thawed shrimp and cook, stir) 
often, until shrimp are opaque but |) hi 
moist-looking in center of thickest | 

(cut to test) and vegetables are hay 
to 5 minutes. Add salt to taste. | 


3. With a fork, fluff the couscc 
spoon equal portions of it into w 
shallow bowls. Spoon shrimp 
vegetable mixture, including jui| 
evenly over couscous and sprinkle \| 
parsley. 
Per serving: 325 cal., 10% (32 cal.) from f! 


21 g protein; 3.6 g fat (0.5 g sat.); 52 g ca} 
(5.1 g fiber); 266 mg sodium; 86 mg chol| 


mI C(t 


oy 
when thawed unless cook¢ 


before freezing. Avoid suck { 

choices as bell peppers, ce!f*! 
ery, mushrooms, chopped 
onions, and tomatoes. Lea 
greens, such as spinach, c |"! 
be good if liquid is Squeeze | Mi 
out before use. 
















Tempur-Pedic’s Weightless Sleep™ bed actually molds itself to your body. 
Our sleep technology is recognized by NASA, raved about by the media, 


extolled by more than 25,000 medical professionals worldwide. 
Yet this miracle has to be felt to be believed. 


While the thick, ornate pads that cover most mattresses are necessary to 
ep the hard steel springs inside, they create a hammock effect outside—and can actually cause pres- 
are points. Inside our bed, billions of microporoscopic memory cells function as molecular springs 


at contour precisely to your every curve and angle. 


pur-Pedic’s Swedish scientists used NASA’s early anti-G-force research to invent a new kind of 


Miscoelastic bedding —Tempur’ pressure-relieving material*-that reacts to body mass and tempera- 


e. It self adjusts to your exact shape and weight. And it’s the reason why millions of Americans are 





lling in love with the first really new bed in 75 years: our high-tech Weightless Sleep marvel. 





mall wonder, 3 out of 4 Tempur-Pedic owners go out of their way to recommend our Swedish 


eep System’ to close friends and relatives. And 82% tell us it’s the best bed they’ve ever had! 





ease return the coupon at right, without the least obligation, for a FREE DEMONSTRATION KIT. 





etter yet, phone or send us a fax. 


| Cop ight 2002 by Tempur-Pedic, Inc. All Rights Reserved 








The only mattress 
recognized by 


NASA 
and certified by the 
Space Foundation 


Furniture’ 
components 
not Teloded 





FREE SAMPLE 
FREE VIDEO/ FREE INFO 


Everything you need to know about the 
high-tech bed that’s changing the way the 
world sleeps! Free Demo Kit also includes a 
FREE IN-HOME TRYOUT CERTIFICATE. 


YOURS FOR 
THE ASKING! 


1-888-461-5430 


Call toll-free or fax 1-859-514-4423 








Name 





Address 





City/State/Zip 


Phone (optional) 


6) TEMPUR PEDIC 


PRESSURE RELIEVING 
SWEDISH MATTRESSES AND PILLOWS 


Tempur-Pedic, Inc.,1713 Jaggie Fox Way, Lexington, KY 40511 

























































































































































































- Sunset ae g ee Bac 


Residential Treatment 
Centers 


‘12 Step just 
wasn’t for me. 


You're a whole person, 
not a disease. That's 
why our approach 

to drug and alcohol 
recovery addresses 
the underlying causes 
of your addiction, 
empowering you 
emotionally, physically 
and spiritually to live 
an addiction-free life. 


Desert 
Canyon 


TREATMENT CENTER 


rg 


End Your Addiction 


888.811.8371 
www.desert-canyon.com 


American Camping Association 


WWW.CAMPLAJOLLA.COM 


Lose WescH & Have FUN Too! 


THE ONLY WeiGHT Loss 
VACATION AT THE BEACH! 


a teens 8-12, Teens 13-17, Boys 8-18, 
Collegiate Young Ladies Program 18-29+. 


MOTHERS AND LADIES 
Fitness VACATIONS! 
Catt us First! We're THE Best! 


1-800-825-TRIM 





G amp La Jolla 











— Leaders 
— JROTC t 
— Self-dis 

— Compreher hletic 


p training 


— Fully ac 
— Young men g 
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Traditional Schools 


le AGES 8-18 

le CO-ED 

© IMPROVE SKILLS IN MATH, 
SCIENCE 8& ENGLISH 

le LEARN STUDY SKILLS THAT 
LAST A LIFETIME 


COMPUTER CAMPS 


Oak Creek Ranch 


v Boarding, Co-Ed Ages 11-19 

v College prep 

v Programs for under- 
achievers and ADD/ADHD 

v Individual attention/small 
classes, sports, outdoor 
activities, special photogra- 
phy, computer classes 
SPRING ENROLLMENT JAN. 20 

CONTINUOUS ADMISSION 


Box 4329, W. Sedona, AZ 86340 
Tel. 928.634.5571 
E-mail: admissions @ ocrs.com 
URL: ocrs.com 





NAWA Academy 


3 Academic Programs: 


@ Traveling School e On-Site School e Snowboarding School § 


@ Small Classes @ 7-12 Grades, Coed @ College Prep. 
e Outdoor, Rescue, and Fire Training Offered 





_ WWW.nawa-academy.com 


Specialty Schools 





NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 













* Mistakes are costly in dollars and time. 
> Mistakes deepen suffering. 
‘ Before making this important decision, 
consider all the options. 
The right choice for your child depends on 
many factors. 
Virginia Reiss has helped over 5,000 
families make these difficult decisions. 






Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 





Guidance - Structure 
galt ME f for At Risk & 
we 2 aeke Underachieving 


Ages 10-14 at Placement 
Reasonable Rates 





tral Valley of California - Near Modesto 


vw.cwebpages.com/faithhome/ 


¢ CHALLENGING SPORTS & 


¢ 250 COURSES AVAILABLE 
¢ EXCITING WEEKEND TRIPS 





















































Specialty Schools 


SUNHAWK ACADH d 


“A life skills program for teen 
have lost sight of who they z 


ie 


Vy 
¢ Crisis Intervention with immediate placem’ 
* Wilderness Trek leaving every 2 weeks | : 7 
¢ Drug and Alcohol Treatment Rl 
¢ Group, Individual and Family Therapy 

| ¢ Emotional Growth Seminars 
¢ Fully Accredited by Northwest Schools & |! 
for grades 7-12 
¢ Music, Art and Martial Arts 
¢ Parent Support Groups 


| ¢ Escort referrals | 


| A comprehensive program that combi | 
E ne Residential Treatment, Acaden $ 
Emotional Growth. 


948 N. 1300 W. 
St. George, Utah 84770 
(800) 214-3878 
24 hours a day/7days a week 
www.sunhawkacademy.com 





AFFORDABLE OPTIO}} 4 
FOR TEENS IN CRIS)} Hey 


whinw.theacadeniylsecal 


1-800-808-7! 
academy , 


TROUBLED TEEN! 
We can help. 


«JCAHO accredited reli 
treatment center & worki! 


«Accredited co-ed high s 
troubled teens 13-18 


SORENSON'S 
RANCH SCHOOL 
P.O. Box 440219 + Kor 


A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 
1-800-842-1165 
http://www.turnaboutranch.com 


¢ Family environment ° Parent references Natio! |WMpm 
* Located on a working * Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 8 i 


ie Th 








Sunset School & Camp Directory : 


s Specialty Schools Specialty Schools Specialty Schools 


aa aad aed Cr ke Programs 


Every Child has it. 


| * Rural Living 
| © Western values 
| * Safe environment 


“Not Just Programs, But A Solution” 


1 a * Residential iat Sia Tis hike * Fully Accredited 
_ jential, we can help. ee. af + Separate Boy and Girl Programs = J ; eo ar + Junior High and High School 
. ‘ * Therapeutic and Non-Therapeutic TY: iF oa ON gin * Highly Structured 
© Small rural middle Fe eae : 
SER! Substance Abuse F t t * Year-Around 
and high school : : . er ee 
* Behavior Disorders Di ‘ * Safe Environment 
* Learning Disabilities F tee / * Non-Denominational 
* Youth and Parent Seminars : ; : * High Values 
J ‘ + Full Psychological Testing Available |g. 7,7 F ms Community Service & Activities 
Big Horn Basin * Academic Loans Available, Based , 2 = ..) | * Warranty Program 


iS ADOLESCENT PROGRAMS. 3 A 
ne setting stressing | svsvavavavaravavavava Upon Credit Criteria 


i lemic achievement, | Limited C : 
‘kand recreation | ie Capacity 


1-800-575-7620 To Speak To A ee Call 1-800-818-6228 


EAVAVAVAVAVAVAVAVAY A www.crosscreekprograms.com 


Box 858 ¢ Basin, WY 82410 k ; 
Ce ee as www.crosscreekprogram.com 


WCliff Ascent 


‘por Therapy Program , 
Ly 


nture heals, 
‘soar... and Parent Seminar ¥ 


Gljind new direction." Paci Eo j P Options For Struggling Teens: 


Substance Abuse 
0H: Behavior Disorders 


Licensed Psychologists : . *Cost Effective 28 day High Impact Program 
30 to 60+ days curriculum A ite i ’ 
*90 Day Boot Camp 
*Renowned Specialty Boarding Schools 


es Redcliffascent.com | 
3 »Phone (800) 898-1244 Ce a, ) *Behavior Modification Programs 


KS (e)0] aia oe *Treatment Centers 
JUST BARELY 


ce ee We 1-888-200-5061 


~ great place for changes. 





























"Finally a program so effective 
it is backed by a warranty!” 


CALL TODAY FOR DETAILS | Resource er Free Catalog 


nM 2: : 
eK) Specialty Schools 


ES Big leme 33 eke) ole) 3 P ‘ [2s * - *Behavioral Programs 
| J Red Rock . ls ee 
" j pe : * ‘ 
ngecanyon School | | Short & Long-Term Options | 
‘be for the future... i a Seas Receive immediately online at | 
| Heali ds from the past oe 
Band Gir 1217 = Accredited Academics | . 2 ; difficultteen.com | 
ong Therapeutic ¢ Substance Abus a Find 2 ee or call 
vironment Treatment 


Poe. | |e 1-800-981-2876 | 


TAsk about our parent chatro 


1-800-635-4441 ‘ advisors available 


www. rrrtc. com 


= es om om a ome om 


















































*Treatment Centers 
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‘With Your 
First 


Order! 


On orders gf $35 or more 


| eee Ur Vhaye] 
}.-® Send for Yours Today! 


1-888-521-2426 


or visit our Website: 
www.countrysidegardens.com 
1 Parkton Ave 


Greenwood SC 
29647-0001 


P1B720 P1G 













When exercise is a 
pleasure, fitness is easy... 
3 Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endiess Pool™ is simple to maintain, econom- 
ical to run, and easy to install inside or out. 


For Our Free Video Call: 
(800) 233-0741, Ext. 2575 


as. Rte 
, 200 E-Dutto 
Noo pad Cea e.y it 




































AT A 
RA AND UNUSUAL i 
(DRANGEAS 
Color Cat Reference Mannal 
$4.75 - Refundable \ ith P- -chase { 


360-444- 


» O. Box 389, Dey 


SUNSET 


© 06 60000000000C00C0 
e REDWOOD » 


° GREENHOUSES ° 


America’s BEST Values! 
GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. @ 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KIT: 





FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
721 Richmond Ave.-S Oxnard, CA 93030 
@©020008000008080080080008080 








reennouses 


for year-round gardening adventure, 


+ Sizes: 6'x8' to 16'x30' 

* Prices as low as $869 
* Do-it-yourself assembly (i 
+ Fullline ofaccessories (i 


Call NOW for 
FREE 88-pg catalog! 











Cozy Wood Heat 
Natural, wood-fired hot tubbing in beautiful Western Red | 
Cedar Tubs at half the price of plastic spas. Ingenious | 
underwater wood stove gets water hot fast. Perfect | 
relaxation... hot water & crackling fire. In use from Nepal | 
to Death Valley and backyards everywhere. | 


A ' 




















www.snorkel.com Dept SU031C 
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MULTI-PURPOSE 


<i ROLL SHUTTIE 


“GIANT WINTER SAL m 
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Custom made SECURITY and PROTECTION from 8 ame! 
Discoloration, Heat, Cold, Rain & Noise ’ 
INSTALLED OUTSIDE - OPERATED from INSIC’! idoes 
CALL for a FREE COLOR CATALOG or 
FREE IN-HOME ESTIMATES with ideas beyond your im 
3 ‘ ppeates 
www. intertradeincorporated.com| 
Call 1-800-452-0452 


INTER TRADE Xin Tibia 


Contrif nas 
#484 | 


Peles 


CUSTOM TABLE, 


psk ABOu; 






Headquarters: 
3175 Fujita Street, Torrance, CA 90505 
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bed d 
fr pac 


Patent # 6,165,557 


g ™ 
INVISIBLE MAGNETIC , - 
LOCKING wl f 


(Exit ETS) 


wateesh 1-800-737-7. 


to Our Factory 
FACTORY DIRECT TABLE PAD CO. tabid| nh 
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SHOJI eT 


for Windows, Doors, and Partitions. Add a time) 
elegant Asian design to your environmen!) 


Se 
Build Your Own Home and 
Save Thousands 











Translucent Urc} bid 
1785 Egbert Ave., SF Cm! 
Call for FREE broc A! I’ 

1 (800) 977-4:%;.. 

www.shojimat §)y; 

Ip abe 

Perfe 


1(800 
Wwy 
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Ni sterin 
orn 


Sell Sunset Magazine in your stor’ }. 
We offer high profits and guaranteed WF} 


CALL NOW! 1-800-435-5003 (5 °° 
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\NCINOLET 


ctric Incinerating Toilet 
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terless, odorless NSF 

#1 Stainless Steel, ISeg 

Bieeed and reliable CSA 
ompact for easy installation 


£0 and 240 volt models 










tact us today for a free brochure... 
www.incinolet.com 
sales@incinolet.com 
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The best eelectie: quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 
height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


Call for the FREE color Catalog & Price List: Installation Video featuring 


“The Furnii a 
1-800 ~52. 3 = 7 42 7 Ask for Ext. S fnetnded with all Met & Oak 
or visit our Web Site at www. ThelronShop.com/S Spiral Stair Kits. 





Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


THE IRON SHOP’ 


The Leading Manufacturer of Spiral Stair Kits® 














©2002 The tron Shop 
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First Personally Engineered Mattress. 

Customize each side of your bed. 

FloBeds Dual Latex Core System. 
Perfect for you, perfect for him. 


www.FloBeds.com 
defore the Bears get home. 1(800)356-2337 










World’s Largest) | Custom Table Pads 





Inventory! 


China, Crystal, Silver / 
& Collectibles 


° Old & New 
¢ 125,000 Patterns 
¢ 6 Million Pieces 




















ae 


Guaranteed Quality and Service 


Save — Direct from America’s oldest and largest 
table pad company. 30-year limited warranty. 


Seriliy 0x van co, 


Senly: SENTRY, ce 


1-800/328-7237 
Ext. 281 


SINCE 1911 
www.sentrytablepad.com 









° Buy & Sell 
Call for FREE lists. 


REPLACEMENTS, TD. 


PO Box 26029, Greensboro, NC 27420 Dept.TU 
-I-800-REPLACE (1-800-737-5223) 


www. replacements. com 







Day Delivery 
2 available 














MISSING A PIECE 
"OF YOUR PATTERN? 


pe pieces or add to your sterling silver 
10 75% off retail. We specialize 
W and used flatware and 
are. Over 1,200 patterns 
k. Call or write for a free ( 
f tory of your sterling pattern. ey 
sterling silver, with a careful \/ 
sal for maximum value.) | 
WlyBremer 


i VER SHOP 


404-261-4009 www.beverlybr 


Slsachtree Rd. NE, Dept SU, Atlanta, GA 30305 /Mo: 
=a EEE 
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Shown: Francis I by %eed & Barton. 
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The higher your energy costs, 
the more you need Bosch. 


Cut energy costs as much as 50% with a Bosch AquaStar water heater. 





Finally, a water heater that delivers big energy savings without compromising 
performance. Bosch AquaStar’s tankless design heats water instantly, so it uses energy 


only when you're actually using hot water. Plus, it delivers endless hot water and is 


call or visit our Web site today. 


CONTROLLED ENERGY CORPORATION 


WAITSFIELD, VERMONT www.ControlledEnergy.com/ss | 800-642-3199 





ASSM0103 


compact enough to hang on a wall. To learn which AquaStar is right for you, 
| 
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a TAT J Classifieds 


2003 Sunset Classifieds rate is $22.20 per 
word, 10 word minimum. $20.20 for 3 or more 
issue placement. Prepayment by MasterCard, 
Visa or check is required for all ads. Closing 
date is the 25th of the 3rd month prior to issue 
date, ie. Dec. issue closes Sept. 25. For rates 
and order form, call MICHELLE KAVULA 
at MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 221, Fax: 860-626-8625, 


email:mkavula@mediapeople.com 


Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible 


for typographical errors or response. 





ANIMAL PRODUCTS 





PETASEPTIC®. EQUISEPTIC®. 
Stops Scratching. Heals Sores. Natural 
Antiseptic Lotion. For Dogs. Horses. 


Wwww.petaseptic.com 


APPAREL 





AUSTRALIAN SHEEPSKIN Boots, 
Slippers, Mattress Pads. Warm, Fleecy, 
Healthful. 1-800-464-9665. 


SONOMA OUTFITTERS Clothing 
and Outdoor Gear for fun and travel. 


(800) 290-1920 www.sonomaoutfitters.com 


BUSINESS OPPORTUNITIES 





FREE WEBSITE, Merchant Accounts. 
Free Recipes. www.casamontes-net or 
email: info @casamontes.net 


HOME BASED | 


s. NEW, record- 
breaking, party plan conipany backed 
by AOL Pime-Warnk Visit 
www.SouthernLivingA tHome.com/Sonnies 
ES SET 


CARPETS/RUGS 





CARPET BARN - Buy All \ 
Brands at Wholesale. Largest Selection of 
Berbers in Stock. 1-800-345-0 


Www.carpetbarnusa.com 


GUARANTEED LOWEST Prices. ¢ 
Tile, Wood. Aladdin Carpet Bro} 


1-877-928-2874. 
110 SUNSET 


a 


SIMPLE! Save money on buying 
floorcovering direct. Featuring weardated 





carpet. MICHAELS CARPET 
800-375-9509. 
CHINA/CRYSTAL/SILVER 


INTERNATIONAL ASSOCIATION of 
DINNERWARE MATCHERS. Find 
members carrying your discontinued 
china, crystal & flatware patterns. 


www.iadm.com 


CHINA FINDERS 2823 Central Avenue, 
St. Petersburg, FL 33713. 1-800-900-2557 


or 1-727-328-0557 www.chinafinders.com 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 


EDISH 1-888-757-8282, www.edish.com 


LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 


1-800-619-6226. www.ceeceechina.com 


NORITAKE OLD pre-war to NEW 
discontinued Noritake china. Ms. China, 


1-800-688-6807 www.ms-china.com 


SILVER DEPOT Discounted sterling 


flatware and gifts. We also 


buy! 
www .silverdepotinc.com 1-888-567-8185. 


COASTERS 





ORIGINAL THIRSTYSTONE® 
COASTERS. Made from naturally 
sandstone. 


absorbent western 


www.CreationsU.com 1-800-543-2610. 


CUPOLAS/WEATHERVANES 





WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest Selection. 
Free Catalogue 1-800-724-2548. 


www.weathervaneandcupola.com 


DOWN PRODUCTS 





SUL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Toll-free 1-888-289-3696, 


www.allaboutdown.com 


Brochure 


CREA SSS 


FABRICS/WALLPAPER 





OT DESIGN - Discounted 


lIpaper, Trims. First 





FLOORING 





Authentic Pine Floors, Inc. Unfinished pine 
flooring, 4"-12" widths. Prefinished Southern 
“heart pine’, 4"&6" widths. 800-283-6038 


www.authenticpinefloors.com 


FURNITURE 





FREE INFORMATION. Lowest 
furniture prices. Warren’s Interiors, Prospect 
Hill, North Carolina. (800) 743-9792. 


www. WarrensInteriors.com 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. 
Free Thomasville, NC 
336-472-0400; Fax: 336-472-0415: 


brochure. 


www.holtonfurniture.com 


MEXICAN FURNITURE Mexican 
hand-crafted chairs, tables, loveseats. 


www.simply-southwest.com 


GARDENING 





DEER DAMAGE? Virtually Invisible 


Deer Fencing. Easy Installation. 


1-800-244-3337, www.bennersgardens.com 
WE SELL GARDENING SUCCESS! 
Bareroot Roses, Fruit Trees & Flowering 


Bulbs. Guaranteed to Perform! Catalog Free. 
800-829-5919 www.forkandspade.com 





GIFTS 





*GRANDKIDS?* 
MAKE YOUR CHILD A STAR! 
Free Recorded Message 
Toll Free 1-877-289-4445 
Www.songceremonies.com 





GOURMET FOODS 


CALIFORNIA’S FINEST Dried Fruits, 
Nuts, Jams, Gifts. Visit www.bertuccios.com 


831-636-0821. 


ORGANIC APPLES: Shipped Fresh 
From Farm. Gift Boxes, Volume Packs, 
Flavorful Varieties, Premium Quality. 


Visit: www. VivaTierra.com/ss 





HAWAII 





HAWAII LIVE PLANTS - Gifts from 


Hana, Maui www.pacificgiftware.com 


HELP WANTED 













EASY WORK! oa p60 
Assemble Products At Home. cH 


Free 1-800-467-5566 Ext. 11797, 


HOME HEALTH SUPPLIE| a 
a 


FAST 5 


DELIVERY of 
1-888- 7Aay 
www.ShopHomeHealth.com Ofte] pM 


SHH0403. | 


medical supplies: 


i 


INCONTINENCE 





FOR FAST, discrete delivery of inco! 
and urology supplies: 1-888-71 
www.iTinkle.com Offer Code IT0<)) 


METAL ART 





METALARTSOURCE.COM Fo) 


lawn & garden, your source for Met) Ki) 4 


MUSIC SUPPLIES VA 


TRANSPOSING & CHORDS ‘i§)\;\¢ 


Mozart games, book/page ho hitp 
song writing tools, folders, &i mds 
www.LongBeachMusic.com POB¢)f' 


Dept 5, La Mirada, CA 90637, 714-736) pi" 


CAT 


ily-0 


NATURAL PRODUCTS; 


HUCKLEBERRY JAM, 


Pinion soap, Cedar incense, Birch | 


then 
atION| 


all western wild plant pre a 


Www.juniperridge.com 
PE \ 


RECIPES a 
WORLD’S BEST NY Style Chee 
Recipe. SASE $4.00 PO Box 73, Vi 
CA 95487. 


TI0\ 
HO 
ilies 


pine | 


REUNIONS | 
I 
| 
i 
the pressure off you! FREE infor 


REUNIONS IN The Rockies! 


Park Vacations’ dedicated stafi 


800-215-6560, www.reunionspecialis 





VINTAGE LIGHTING 





TiffanyRepro.com featuring T 
Studio Stained Glass replicas. Circ: 
Lighting Packages Available ~ 


www.tiffanyrepro.com 


f 
| 


Or eee o> 











REAL ESTATE SAN DIEGO Panoramic Beachfront Luxury KAUAI North Shore Superb Beachfront MOLOKAI VILLA - Tranquility, beauty 









Condo. Great Vacation Spot. (619) 428-3974 Cottages, Condominiums, Homes. and serenity - Five bedrooms, three baths 





(REGO SPRINGS - Desert Resort 





or www.beachvacationescapes.com Details on web at 800hawaii.com or call on 6 acres overlooking four miles of beach 


unity. San Diego’s best kept secret. 1-800-487-9833 H Ny ate : 
i r ; -800-487- analei Vacations. and golf course. Pool, hottub, barbeque, 
Bonner Realty 1-800-267-7346 SAN/DRANCIS CO B&B iin Sanikrancisco ee ee | 


Bic rorealty.com Economy to Luxury apartment suites KAUAI POIPU KAPILI, Spacious 
w/spas. Edward II Inn 800-473-2846. elegantly appointed oceanfront 














\ 





fax, stereo & SatelliteTV. $2500/wk. Visit 





our web site - www.cormorantwest.com 


(858)792-6185; (fax) (858)792-9285: 






























TY on this must sell © www.edwardii.com condominiums with incredible 





sunsets. www.poipu-kapili.com Wbregman@aol.com 
1-800-443-7714. 


der” home near Buena 






SANTA CRUZ County affordable luxury 


homes and condos. Available by weekend and 









NORTH SHORE OAHU private 







weeks. 800-260-2041. www.cheshire-rio.com KAUAI POIPU Luxury Oceanfront beachfront home. Sand, surf, sunsets 
——. Jo in your backyard. rgr808 @hawaii.rr.com 
(808) 737-1300. 






home. Pool, 2BR, 2BA. $275/night. Owner 
808-742-1509. www.halehoku.com 


ly Mountain Paradise. Small to YOSEMITE: GREAT location inside 
acreages. (800) 942-5363 Yosemite Park gates. 559/642-2211 












weekdays 9-5. KAUAI PRINCHNAUDE:Eieeat hora Oe ee tome Lava 
rock home. 3BR/3BA $2240WK, 


Bedroom Home. Views, Golf. 1-888-688-8408, 
COLORADO $6200MO. 808-261-4422, 808-261-0448, 


http://maitai.home.attbi.com/ 
CHIPETA SUN LODGE & SPA: Ski_-------2—___ www halepohaku.com 


Telluride! Colorado Adventure and South- KAUAI, PRINCEVILLE: Spectacular 














































I O LAND Escape to the good life. 
jes. Average monthly payment $285. Toll 
1-800-682-8088 Rocky Mountain 


ie ds www.rockymountaintimber.com — go 633 sg6g Views! Elegant 2BR. 401-245-6956. Discover Hawaii's Best Beach 
Alf euiekedarie@eanhintoner (888) 383-7733 www.kailuavacation.com 


ei, a Taso 
_ R.C.L. Resort. Asking $3,900 for OAHU/NORTH SHORE Furnished 


MAUI - ALIT KAANAPALI AAA 


OAHU, KAILUA Vacation Rentals, 


a) 





western hospitality. www.chipeta.com Oceanfront Condominium, Panoramic 




















ti 





















602-417-0175. KAUAI, POIPU OCEANFRONT = oF Penthouse. 242, Rare 270° view, Condos - Golf * Tennis * Beaches. Estates 
alk condos. 2BR $195-$295, IBR 718 745-0404. Turtle Bay 808-293-0600. 
| VACATION RENTAL $125-$150. Owner 800-959-1911 °©§ ———_—_ 
E suai dhupkballdcae MAUI BEACHFRONT conpo: [SGC 
* VACATION RENTALS on the ———________________ Whalewatching, Wailea beachwalk. QREGON COAST Gorgeous! Private 
V. http://cyberrentals.com Homes, 1-888-TRY-KONA ee cae ae] Beachfront Vacation Homes. All Amenities 
_ | riers ‘cole photos BIG ISLAND HAWAIL 1-888-747-1002. $80-$210 Plush!!! (Spa/Fireplace). (888) 227-1963, 
yest rates. Or call 1-800-628-0558 for VACATION RENTALS MAUI BEACHFRONT Condos, 1-2BR. WWW-Southcoastvacationrentals.com 


Affordable luxury accommodations. 


Spectacular. $100-$195/night. Owner 
www.trykona.com WASHINGTON 


SCATIONS.COM — Thousands o6& = —£2-—-—-—_—————" 888-757-8780, www.mauicondo.org 

I ee Tentals: 36 ide to beach info., dini ae eee ome and Dungeness Bay in Sequim. Private Beach 
-. oe -page guide to beach info., dining, Bee: : g 
\dwide destinations. Photographs, Bee < Cottage. New, spectacular, affordable. 


4 color sampler. 








activities, accommodations from $59 to (360) 683-4433 www.juandefucacottages.com 


wehensive details. Search by -289- i 2 ee eee eee 
$590, and more. Call 888-744-0888 or 888-289-5891, www.mauidreamer.com 
‘nations, keywords, best rates. Fo a uplipois eas acne .OUINAULTRAINFORES Diresort: Cozy, 
| cess http: - : NDO CHER RES y 
iSowner webpages: $119. ee BEA ONT ORE fireplace cabins on lake. 1-800-255-6936, 


- an in a Ono Rel MLvNequipped l-oS6-340-4325 
|Q UE WORKSHOP/RETREATS BEACH HOUSES - KONA | to 8 Photos: www.KahanaSunsetCondo.com 


ges From $445. 1-888-608-5998. bedrooms. Start $80. Kid/baby friendly. ——————__—__—_______ SECRET of the SAN JUAN archipelago. 
ae MAUI KAPALUA L 2BR/2BA. 
800-588-2800, hawatibeach.com ae. Amazing Seaside Homes 888.758.7064 


www.rfrv.com 














as at www.oakcrestworkshops.com 
Fabulous View. Best Beach. Owner Rates. 


5 ummi-holidays. 
“A TIONRENTALS411.COM Search HAWAII’S MOST ROMANTIC BEACH  ,_9090.33-5358. See cee Cay etc Ld 


000) worldwide private vacation HOUSE. Oahu’s most beautiful beach, 
: MAUI, LAHAINA; TROPICAL Be ide ee ee 


lerties, no commissions and free deluxe features. Website: many pictures, 
description: www.hawaii-beach-house.com GARDENS, FOOL; 3BR2BA. Walk WATERFRONT Executive Family 
(800) 934-3555 to everything! (800) 707-4599. Wacation Retreat. Breathtaking 


CALIFORNIA ss Wwmaiivacationhome.com views of Strait of Juan de Fuca, 
KAUAI BY THE SEA homes & condos 


islandwide. $60 to $1000 daily. 800-767-4707. MAUI OCEANFRONT CONDOS | or 2 
http://www.prosserrealty net bedrooms from $110. Owner Direct 
800-733-3603 www.gilvv.com 


KAUAI FAIRWAY HOME =- meena 
PRINCEVILLE. Three Master MAUI ROMANTIC one bedroom 


Bedrooms. $1,600/week. PACKAGE condo private beachfront. Kaanapali, CABO SAN LUCAS Luxurious duplex, 
LL Monthly vacation homes close AVAILABLE. 1-800-866-2539, website> Kapalua 1-800-9-GOTMAUI private beach access. (760) 815-5092 


s/beach. Fouratt-Simmons R.E. www.vrbo.com/393 www.mauicondoyacation.com www.villaoceano.com 






































a 
owner listings. 









































Olympic Mountains, & Orcas. 


INT SAN DIEGO, miles of 
equipped condominiums. 
sauna. Great family/corporate 
Color brochure, 800-248-5262. 
hfrontsandiego.com 










1-877-676-4684 info @otterpointhouse.com 


www.otterpointhouse.com 















































243829, www fouratt-simmons. 7 Hil 
S62), wwwfouratt-simmons.com | suai, Garden Island Inn. Best MAUI SOUTH COAST 1,2,3 Bedroom CABO SAN LUCAS Vacation Villas and tli 


ji 
iP TRAIL Ski Lodge. Snowbound, back Location & Best Value, $75-$125. Condos, fully furnished, oceanviews. Resorts, Free Catalog, 800-745-2226, 
adventures. Truckee 530-320-9268. | www.gardenislandinn.com 1-800-648-0154. 1-800-326-5396. www.cabovillas.com 
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WESTERN WANDERINGS - BY PETER FISH 


Rock on 


QUARTZSITE, ARIZONA—“It’s Davis 
Creek obsidian,” the dealer tells me, 
hefting a large dark rock of in- 
domitable ugliness. “Observe what it 
does when turned toward the sun.” 

I observe. One corner of the obsid- 
ian has been cut and polished, and 
when held in the light it shimmers 
from indigo to violet. 

“Top grade,” the dealer says. 

We are at the Quartzsite Im- 
provement Association Pow 
Wow. Along with Desert Gardens 
Gem & Mineral and the Main 
Event Gemboree, the powwow 
is one of the giant gem and min- 
eral shows that each winter turn 
this little town into one of the 
West’s largest seasonal assem- 
blages of people. 

Unless you've actually been to 
Quartzsite on a gem-show week- 
end, it is difficult to compre- 
hend how overwhelming the 
experience is. Driving in from 
Phoenix on I-10, you glimpse in 
the distance what appear to be 
flecks of quartz glinting on the 
desert floor. These are, in fact, 
the windshields of thousands of 
RVs. Exiting, you creep down 
Main Street in a way that may re- 
mind you of the opening .scenes 
of Woodstock, except that instead of 
toward Max 


aging VWs cruising 


Yasgur s n, the mob is made up of 
giant Pacc ows whose drivers are 
searching fo1 tals and collectibles. 
“Its remarkabie the powwow has 
been going on fe 

Anker Rasmussen, fo 
of the QIA. But then 


remarkable in many 1 


y years,” says 
mer president 
Quartzsite is 
Settled as 


a gold camp in the 1 he town 


enjoyed a couple of short-lived mining 


place of 


booms. It is als< buri 
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Hi Jolly, Arizona’s legendary camel 
driver. In 1945, Al Jolson married his 
fourth wife here. 

But Quartzsite’s modern history 
probably began in 1967 with the first 
QIA Pow Wow. The show introduced 
the area to rock hounds and the RV 
band of mostly retired gypsies known 





as snowbirds. Resi- 
dents of cold-winter 
states like Oregon, 


Washington, and Min- 


The QIA Pow Wow runs 
Jan 29-Feb 2; www. 
quarizsiteimprovementassoc. 
com or (928) 927-6325; | 


a 


about rocks. “There are a lot of pec} 
here who aren’t really interestec} 
the rocks or even in the desert,” | 
Carole Rasmussen, QIA Pow 
chairperson and Anker’s wife. “T! 
are just interested in the friendship} 

The Rasmussens, who live in Pi 
land from spring through fall, hi 
been spending winters & 
Quartzsite for more than 
years. “At first, our kids coulc 
understand what we were do 
in Quartzsite,” Carole says. “] 
now they do.” The couple li 
the familial aspects of the tov 
with residents of the RV pai 
looking out for one anott 
tending to each other throu 
illnesses, and coming togeti 
to stage events like the powwe 
Says Marilyn McFate, a forn 
Montanan who, unusually, li) 
in Quartzsite year-round, “T 
people in this town are j| 
wonderful.” 


rocks, I ended up driving a lit 
bit out of town and taking 
short hike so I could look ba 
at Quartzsite. I found mys 
wishing that some RV-drivi 
Alexis de Tocquevi 
could visit. De Ti 
queville had, after 
famously describ 
America as a nati 


or Quartzsite Chamber i 
nesota, they drive of Commerce: www. where everyone ci 
down in search of quartzsitechamber.com ated a “little soci[i 
warmth, filling the or (928) 927-5600. formed to his tast} 


area’s 110 RV parks 
and swelling the population into the 
tens of thousands. 

Stroll through the powwow and 
you can admire petrified wood, snake- 
skin agates, and selenite, a transparent 


crystal. But Quartzsite isn’t solely 


! special editions by Sunset Publishing Corporation, 80 Willow Rd., Menlo Park, CA 94025. Periodicals postage paid at Menlo Park and a He i lh 
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and that seemed to 1 
just what Quartzsite was all about. 


realm, maybe Quartzsite was a 
like the Davis Creek obsidian: rou 
at first glance, but hold it in the rig), 
light and just see how it shines. @ |? 
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Years of putting it off. 
A moment of motivation. 
A conversation with an expert in an orange 
apron about berber, textured, 
and frieze led to seeing it wasn't that hard. 
They came. They installed. 
We wondered why we put it off so long. 
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Julia Morgan’s Berkeley ....... 


An East Bay walking tour reveals 
the architect’s genius. 
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Ice climbing in Colorado’s Ouray Ice Park, 
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to brighten winter, newt crossings, 

kick back in Portland, best country-western 
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FROM THE EDITOR 





Great expectations 


e finally did it. After living with overgrown 
juniper bushes in our front yard for six years, 
we managed to yank them out last fall, leaving a 
big gaping trough bordering the lawn. Digging them out 
was no easy feat, as many homeowners saddled with 
those tough plants can attest. Truthfully, though, my 
husband was the one who did all that work. My job was 
to decide what would replace them. 
This is when my job at Sunset is both a blessing and 
a curse. It’s a blessing because I have access to lots of 
friendly experts here on staff and a library of great ideas 
in. Our magazine and books. But it’s a curse because our 
neighbors all know where I work and what I do, so ex- 
pectations for a fabulously creative, award-worthy design 
for my front yard run high. This means I can’t let a gaping 
trough lie unfilled too long. It’s a little like a dentist hav- 
ing a chipped tooth. 
\t critical moments like this, I find great inspiration in 
the Western Garden Design Awards (page 51), which 
Sunset holds every two years. The winners reflect such 


variety and imagination, making me believe that any 
patch of >are dirt, even my own narrow curbside strip, 
has limitless potential. 


What wili ~ou be doing this spring in your garden? We 


hope you'll finc our cover story an enticing place to start 
dreaming. And for the record, when the juniper bushes 
went out, I decided to plant a mix of lantana, rosemary, 
and flax. They’re as easy to care for as the junipers, but a 


bit more lush and lovel; 


Katie among 
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When beef jerky is breakfast 

When the road opens wide 

And snake farms get visited 

When the view out the window is better than any 'V show 
And there's room enough to grow closer 

When the car itself is a fun part of your road trip, you win. 
The 2003 Hyundai Sonata LX 

Leather seating surfaces. 2.7-liter, DOHC, V6 engine. 
Dual front and front side-impact airbags." 

America’s Best Warranty.” All standard. 


$18,824 


[ hyundasl JSA.com | 




































































































































































































































































“Grand Canyon’s Grandest % 
Show,” December 2002 


Snow time in the Grand Canyon 
Our family, including two daughters, 
ages 9 and 11, just got back from 
spending part of our vacation at the 
Grand Canyon. We didn’t see the ar- 
ticle “Grand Canyon’s Grandest 
Show” (December, page 26) until after 
our return. We took the Grand 
Canyon Railroad from Williams, Ari- 
zona, to the canyon. As we were get- 
ting closer, snow started falling. By the 
time we reached the canyon, there 
were at least 4 inches of snow on the 
ground and snow was still coming 
down. We, along with a busload of op- 
timistic souls, set out on our tour of 
the canyon. Stop after stop at viewing 
points, the canyon was shrouded in 
fog. Everyone on the bus became 
quiet with disappointment. Finally, we 
got to Hermit’s Rest: The sun started 
breaking through, the clouds 
started parting, and the fog lifted. You 
should have heard the roar of delight 
from our bus. The canyon was awe- 
some—a photographer’s dream! 

The rest of the trip was great. We 
hiked part of the South Kaibab Trail. 


Thanks for the art it was right on! 


1 Manishin 
Aat{f Moon Bay, CA 


Charlie Brown marc! 

I enjoyed “Season’s Greetin: ‘lie 
Brown” (December, page 144) ‘Who 
is writing the Peanuts comic sti 

since Mr. Schulz’s death? It seex 


12 UNSET 


OPEN HOUSE - LETTERS FROM OUR READEI 


unlikely that he had written that many 
ahead. They are still wonderful. 


—Dorothy J. Moles 
Ferndale, WA 


Editor’s note: Charles M. Schulz 
chose not to have another artist con- 
tinue drawing Peanuts. The strips 
appearing in newspapers are repeats 
of ones first published in the early 
1970s and 90s. 


Hurray for West Hollywood 
In your chart titled “L.A. vs. The Val- 
ley” (November, page 16), the first 
entry was Sunset Boulevard. You 
gave all the credit to Los Angeles. 
House of Blues, Viper Room, Mon- 
drian Hotel, Tower Records, and 
many more landmarks are actually in 
the city of West Hollywood. 
—Robert Durbin 
West Hollywood, CA 


Editor’s note: Part of Sunset Boule- 
vard, including the Sunset Strip, 
traverses West Hollywood. For an 
overlook at the 25-mile route, go to 
www.sunset.com/travel/sunset. html 


Birding news from Ketchikan 
I had to chuckle at the “Fantastic Five” 
top birding destinations (November, 
page 106). You list Klamath Basin 
National Wildlife Refuges as having 
“the largest wintering population of 
bald eagles in the Lower 48”—300 
to 900 birds. Up here in Alaska, 900 
eagles is a routine gathering. In 
Ketchikan, where I live, we are known 
as the salmon capital of the world, but 
I often wonder if we have more eagles 
than salmon. They perch by the hun- 
dreds in the huge trees of the rain for- 
est and always wake me at daybreak 
with their squeaky calls. 
—Mary Lynne Dabl 
Ketchikan, AK 





Send letters to Open House, Sunset 

Magazine, 80 Willow Rd., Menlo Park, CA 

94025; fax them to (650) 327-7537; or 

e-mail openhouse@sunset.com. Include 
our full name, hometown, and daytime 
lonbone number, 





www.sunset.com 


Can’t get enough of Sunset? 
There’s more online... 


Search our archives 


Find answers to your home, garden, travel,’ 
or food questions at www.sunset.com. Jus' 
choose a category and browse thousands | 
of articles published since 1997. 


d a 

Chocolate lover’s guide | 

If you like “Bitter- 

you like oer \\ 
sweet Romance 
(page 110), you 


may also enjoy €5n : 
these selections Se 

from the Sunset : PG 
chocolate archive. : ee 
Make one of these ‘ \ 

22 recipes, and > 


you'll win the heart 

of any chocolate lover a fork’s length 
away. What will it be? A little truffle bite? 
A cocoa pot de creme? A sauce, soufflé, 
puff or pie, or velvet chocolate torte? 
www.sunset.com/food/chocolate.html 


Seeds of 
summer 


It's not too early 

to start thinking 
about your toma- 
toes, peppers, and 
eggplants, espe- 
cially if you'd like tc 
try varieties not 
readily available 

at the nursery. Here’s your four-step guide 
to starting summer’s magic from seed. 
www.sunset.com/garden/seedlings.htmli 





Expand your range 


Great travel tips and trips from Sunset’s 
five regional editions: 

Pacific Northwest/Alaska 

* Northern California 

* Southern California/Hawaii 

= Southwest 

* Rocky Mountains 


Go to www.sunset.com and click “Travel.” } 


Service online 


You can subscribe, give Sunset, and 
manage your account online. 

Go to www.sunset.com and click on 
“Subscriber Services.” 
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REPORTS FROM 


4 THE FIELD: 
PEOPLE, PLACES, 
AND GREAT IDEAS 
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JOHN TERRENCE TURNER/TAXI/GETTY IMAGES 


In February, 


a curious thing happens 
in Colorado’s Ouray Ice 
Park. Weeks after the Ice 
Festival, the famed climb- 
ing event, has shut down 
and hundreds of specta- 
tors have returned home, 
the climbers keep climb- 
ing. Once you've recov- 
ered from the sight of a 
fellow human being 
clinging to a frozen wa- 
terfall, stand in the quiet 
that only a midwinter day 
can sustain, and listen. 
The climbers keep climb- 
ing—picking, chipping, 
pulling, breathing hard, 
yelling, as they ascend in 
a way no Higher Plan 
could have anticipated. 
Upper Bridge overlooks 
20 routes ascending 
more than 100 feet from 
the Uncompahgre 
Gorge. “You can almost 
reach out and touch the 
climbers—they’re that 
close,” says Ouray Ice 
Park cofounder Bil! 
Whitt. But adding one 
more sense to this expe- 
rience just might result 
in overload. Admission is 
free. www.ourayicepark. 
com or (970) 525-7222. 
—James Boone 
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COCKTAIL 


Best martini 
when in 
Death Valley 


Chemist Tom Malefyt and 
his colleagues trek there 
every year and developed 
this martini to match the 
setting: hot and dry. 


Death Valley Martini. 1. On 
each of two swizzle sticks, 
skewer 1 or 2 pimiento- 

or pickled onion-stuffed 
green olives, then 1 hot 
chili-stuffed green olive 
such as Reese; set a stick in 
each of two chilled martini 
glasses. 2. Pour 1 table- 
spoon sweet vermouth into 
an ice-filled shaker. 3. Fill 
shaker with chilled Bombay 
Sapphire dry gin, cover, 
and shake just until blended. 
4. Pour into glasses. Let 
steep 5-15 minutes, ac- 
cording to your taste for 
heat (sip often to check), 
then pull off chili-stuffed olive 
(eat it if you dare). 


—Sara Schneider 


EXHIBI 








tened Musei 
Idaho {formerly 


Bonneville ' Make this 

in Idaho F< Despite the lush 

| size, making |! look, this bouquet 
gion’s largest. takes only a few 


"it’s hosting A T. Re 
_ Sue, an exhib’ 





minutes of prep and 
a small amount of 
fussing. 
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. Colors to brighten winter 


THIS BRIGHT, SUNNY MIX IS A WELCOME REMINDER that even in February, fruit rips 
and flowers bloom. Hot pink and coral ranunculus show off alongside ruffled, paper} 
Iceland poppies, and a turquoise fluted vase contrasts beautifully with both. And r a 
darin oranges on the branch remind us that it’s time to celebrate the Chinese New Y_ 


WHAT YOU’LL NEED 
«10 stems ranunculus 

»15 stems Iceland poppies 
«5 mandarin orange tree 


branches (approximately 18 in. 


long) with fruit attached 
«vase with open, fluted top 
(ours is 10 in. tall) 

«hand pruners 

«candle 







1. Prepare flowers and branches by removin 
foliage that will fall below the water line and re 


cutting stems on a generous slant. Hold popr } 


stems over a candle flame for 1 to 2 seconds 


sear the ends. (This prevents the poppies fron) 


leaking sap that can contaminate the water.) 
2. Arrange the mandarin orange branches 


in the vase in an upside-down pyramid shap 


to form the basic structure. 

3. Tuck in poppies and ranunculus. Play 

around with the blooms until you get a pleasir 

mix of shapes and colors. The flowers should 

have room to move and bob their heads. 
—Ariella Chezar, www.ariellaflowers.co 
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Cash a 





| six “my grandparents went to the Grand Canyon and all | got was this crappy tee shirt” tee shirts: $45 


road atlas: $14 





being grandparents, not last-minute babysitters: priceless 





©2003 MasterCard International Incorporated 
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| cash advances. ATM locators. replacement of jost or stolen cards. 24/7 with MasterCard Global Service” call 1-800-mastercard. 
a there are some things money can’t buy. for everything else there's MasterCard® 
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RESTAURANT 


Best Batehe for 
pint-size patrons 
Angela Roth and Alice Engel- 
stad recently marked the 
one-year anniversary of 
Peanut Butter & Ellie’s, their 
Portland cafe that offers 
healthy, organic, and sustain- 
ably produced foods to the 
toddler set. “I used to day- 
dream about a place where 
you could take your children 
and didn’t have to sell your 
soul to entertain them or give 
up on nutrition to feed them,” 
Roth says. Closed Sun. 13825 
N.E. Fremont St.; (603) 282- 
1783. —Gina Binole 





NATURE 


With the year’s first rains, 
hundreds of newts cross 
roads en route to breeding 
ponds-——“Newt Crossing” 
signs even appear in some 
areas. V\.cn meaies hit the 
ponds, they become slimy 
and aquatic. Don’t touch 
pe shel Skiri 's pee 





CALIFORWIA. South 
Park Drive in Tiider 
Regional Park, Berkecic.’ 
(610/525-2233), 
OREGON. Sanctuary at 
the Audubon Society of 
Portland (503/292-6855). 
WASHINGTON. Capitol 
Forest recreation area, 
west of Olympia (860/748- 
2383). —David Lukas 
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tHOOD DISCOVERY 


mice back in Portland’s own Tribeca 


OKAY, IT’S NOT TRIBECA YET, BUT CALL IT TRIBEFRE. The industrial triangle at the e 
end of the Fremont Bridge in north Portland between I-405 and I-5 is coming alive. He 
are some highlights. Start with Mint (closed Sun; 816 N. Russell St.; 503/284-5518). 
magnet for Portland fine foodies since its opening about two years ago. Lively ai 
smart, it hits just the right note with artfully prepared Caribbean- and Lat 
American-inspired dishes and inventive cocktails; reservations are a must. Half a blo 
away, the ubiquitous McMenamin brothers have revived the White Eagle (836 N. Russe 
www.mcmenamins.com or 503/282-6810), a workingman’s bar when it opened in 19! 
and a rock ’n’ roll landmark in the ’70s. It’s back with live music, pub fare, and share} 
bath guest rooms upstairs starting at $30 a night. Follow the new MAX light-rail trac 
(set to go into Operation in fall 2004) to the Gotham Bldg Coffee Shop (closed Sat—Su 
2240 N. Interstate Ave.; 503/493-2646). Sure, the coffee’s strong and good and tl} 
scones flaky, but it’s Gotham’s updates of old-fashioned breakfast and lunch standar | 
that are drawing notice. —Bonnie Henderson 





It has developed into one highly advanced species. The meee) ve) 2) 
now displays several dominant traits, such as a 240-hp engine, dual Bore 
automatic climate control and available voice-activated navigation systé 


 Practicality? Well, that’s hereditary in every Accord. 
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THE SUNSET STRIP 
Best country- 
western bars 


SEATTLE 
Little Red Hen. A small but 
mighty-well-known destina- 
tion for more than 40 years. 
THE BIG DRAW: Popular 
theme nights—prom night, 
scavenger night. 7715 
Woodlawn Ave. N.E.; (206) 
522-1168. 


SAN FRANCISCO 
BAY AREA 


Kodiak Jack’s. A low-key 
but high-energy spot for 
great dancing. THE BIG 
DRAW: Great dance 
remixes. Closed Sun. 256 
Petaluma Blvd. N., 
Petaluma; (707) 765-5760. 
LOS ANGELES AREA 
Cowboy Palace Saloon. A 
cozy, authentic honky-tonk 
bar with local bands on the 
jukebox. THE BIG DRAW: 
Wednesday-night talent 
competition. 27635 Devon- 
shire St., Chatsworth; (878) 
341-0166. 

Mr. Lucky’s. Friendly and 
family-oriented, with plenty 
of room to dance. THE BIG 


pRAw: VVednesday is ama- 
teur night in the bullring— 
with a real bull. 3660 N.W. 


Grand Ave.; (602) 246-0686 
DENVER 
Grizzly Rose. “A great bic 
fun, friendly roadside honky- 
tonk,” says owner Kathy 
Repola. THE BIG DRAW: 
Sunday family night. Closed 
Mon. 5450 N. Valley Hwy, ; 
(303) 295-1330. 

—Abigail Peterson 
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NEW RESTAURANT 


Mountain trout 


DENVER’S BLUE SKY GRILL is dramatic and 
classically Western—massive stone fire- 
places, walls made of logs, and floors fash- 
ioned from 100-year-old barn wood. That 


classicism extends to executive chef Jon 


Severson’s menu: it’s pure Rockies, from 
starters (elk quesadilla, bison chili) to 
entrées (mountain trout, buffalo rib eye). 
1000 Chopper Circle; (603) 405-6090. 


Trout with 
Browned Butter 
and Capers 


1. On a dinner plate, mix “4 cup 

each all-purpose flour and yel- 

low cornmeal, '2 teaspoon salt, 

and 4s teaspoon pepper. Rinse 

| cleaned, boned whole trout 

(8 to 10 oz.), head and tail re- 
ved, and pat dry; place in flour 
xture and turn to coat 

2. (9. a 1-quart pan over medium 

heat, oring 4 cup (Ve Ib.) butter 





to a simmer; remove from heat. 
With a spoon, skim off and dis- 
card foam, leaving clarified butter 
behind. 

3. Pour 1 tablespoon of clarified 
butter into a 10- to 12-inch non- 
stick frying pan over high heat; 
place trout, skin side down, in pan 
and cook until browned on the 
bottom, 2 to 3 minutes. Turn with 
a wide spatula, reduce heat to 
medium, and cook until fish is 
barely opaque but still moist- 
looking in center of thickest part 























































Classic Rock' 

fare: a cornmee 

oe. coated, savory tro 
é served by Jé 

— Severson ai 
executive sous ch 
Leo Domingue 
ictured above 











(cut to test), 2 to 4 minutes longe 
4. Meanwhile, add 1 tablespoon } 
drained capers to remaining clar| 
fied butter in pan and shake pan j 
often over medium heat until 

capers pop open, 1 to 2 minutes} 
5. Transfer trout, skin down, to | 
a plate. Spoon caper butter over | 
fish and garnish with lemon 
wedges and parsley sprigs. Adc 
salt and pepper to taste. Makes | 
1 or 2 servings. | 

—Linda Lau Anusasanana 
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tage with her international cast to mesmerize 
on of song, dance and theatrical innovation! : 
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Best wines 
for battling the 
winter blues 


With all due respect to 
April, February is undoubt- 
edly the cruelest month. 
Beat it back with a top- 
notch dessert wine. 


Hogue Late Harvest 
White Riesling 2001 
(Columbia Valley, WA), $8 
for 750-mi. bottle. Apricot 
nectar with grace notes of 
litchi, vanilla, and spices. 


Robert Mondavi Winery 
Moscato d’Oro 2000 
(Napa Valley), $20 for 
500-mi. bottle. A surge of 
beautiful apricot flavor 
that’s very fresh on the 
palate; don’t be afraid to 
serve it quite cold. 


Santa Barbara Winery 
Late Harvest Sauvignon 
Blanc 1998 (Santa Ynez 
Valley, CA), $30 for 375- 
ml. half-bottle. Gorgeous 
honey flavors, plus hints 
of almonds and spice; 
opulent and irresistible. 


Arrowood Select Late 
Harvest White Riesling 
2000 (Alexander Valley, 

CA), $35 for 375-ml. half- 
bottle. Tne essences of 
peaches and apricots, with 
just a drizzle of honey flavor. 


Chateau St. Jean “Belle 
Terre Vineyard” Special 
Select Late Harvest 
Johannisberg Riesling 
2000 (Alexander Valley, 
CA), £40 for 375-ml. half- 
bottle. Rich flavors of apri- 
cot, peach, caramel, and 
honey, plus a hint of some- 
thing exotic and spicy. 
—Karen MacNeil-Fife 
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NORTHERN 
CALIFORNIA 
IN FEBRUARY 
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& SAN JOSE Pass Go Buy Boardwalk. Sell Park Avenue. Go to jail. The world’s largest 





permanent outdoor Monopoly board is open for play. Located in Guadalupe River Park, the 
new “game garden” features 930 square feet of granite slabs and includes oversize playir 
pieces such as a top hat and a thimble. Players throw giant dice, then collect rent or 
advance to their next property. It’s not cheap to play—the cost begins at $300 (in real 
money) and rises steeply for corporate events—so plan to do this with a group of friend. 
Discovery Meadow, San Carlos St. between Woz Way and Guadalupe River. Playing piec 
available from Friends of San Jose 
Beautiful, 4 N. Second St.; www. 
monopolyinthepark.com or 

(408) 995-6487. @ KIRKWOOD 
Snowshoe by moonlight 
Winter brings lots of activities to 
the Sierra, but none so dramatic 

as a full-moon snowshoe tour. 

Geared to all levels, an easy one- 
hour trek follows a groomed trail 
to an open meadow with views of 
surrounding mountains. “It’s 
spectacular when the moon re- 
flects off the peaks,” says guide 
Debbi Waldear. Wear warm clothing 
and bring water and snacks. The 


evening caps off with a hot toddy at Kirkwood Inn. Feb 16, 6:30 pM.; Play the world’s 


largest permanent | 
outdoor Monopoly, 
board in San Jose. 


$10 (snowshoe rental $5 extra); reservations recommended. Kirk- 
wood Cross Country Center, 1501 Kirkwood Meadows Dr.; www. 
kirkwood.com or (209) 258-7248. & SAUSALITO Picnic by the 
bay There’s something soothing about a cacophony of seagulls and clanging halyards 
on swaying masts in the midst of a cold winter day. Head out to one of the many public 
benches with million-dollar views lining Sausalito’s waterfront. One of our favorites is 
Schoonmaker Point Marina, a pint-size beach on the bay at the end of Liberty Ship Way. 
‘Take along a picnic lunch from Kitti’s Place (closed Sun; 3001 Bridgeway; 415/331-0390), | 
a popular catering and lunch spot. Pull into one of the public parking spaces, settle onto 
a bench, and dream of warmer days to come. # SAN FRANCISCO Broaden your 
palette Can't tell a Matisse from a Mondrian? San Francisco Museum of Modern Art’s 
new Koret Visitor Education Center presents films, lectures, and exhibits in a 7,000-square- 


foot space. This month, there will be screenings of films relating to the main exhibit, 


Treasures of Modern Art: The Legacy of Phyllis Wattis at SEMOMA, which is at the museun 


through June 24. From noon to 3 the third Sunday of every month (Feb 16 this month), 
Family Studio lets you dabble and drip with the kids (free with admission). Koret Center: 


6 pM.-8:30 Pt. Thu, 11—-5:30 Fri-Sat; museum: 11-9 Thu, 11-6 Fri-Tue; $10. 151 Third St; 


www.sfmoma. rg or (415) 357-4000. —Kristine M. Carber, Harriot Manley, Mimi Towle 
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Broaden your horizons. Create a new perspective. Discover hidden talents. Connect with people who 
share your sense of community. At suncity.com/active you'll discover an amazing lifestyle designed 
for folks like you, age S55 or better, who want a beautiful home and the freedom to choose how they 
want to live On. Because yout best 1S yet to come. 
For your free Sun City Lifestyle Advisor, log on or call 1-888-284-5854 
MASSACHUS T z 7 CREEK COUNTER oT 
rs a Tage RABI 1ST, ARIS TY RES DG INL LLL TLR IIE AEN LL SARE RS 
Del Webb Corpc on, 6001 North 24th St., Phoenix,AZ 85016.At least one resident must be 55 years of age or better and additional restrictions apply. Community Association and additional 
fees for golf req: ~-d. Some golf facilities are privately owned and operated. Not an offer of CA, IL or TX to CT, NJ, MA or NY residents. MA not an offer to NJ, Nj not an offer to MA 
e NY #940021, 0007 and 99-0024. Complete offering terms for the homeowners’ associations are in offering plans available from sponsor. *Not operat s a Sun City in MA and NJ 
} & **Operating in Fl «s Spruce Creek Com not as a Sun City. Warning: The CA Dept. of Real Estate has not inspected, examined or qualified communities outside CA. Void where prohibited 
= ©2003 Del Webt. ‘orporation NA-MA-SS5 
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Julia Morgan 
designed 
St. John’s 
Presbyterian 












rchitect Julia Morgan had a 
genius for moderation. Al- 
though she’s known for 

building William Randolph Hearst’s 

extravagant mansion at San Simeon, 
what made her work so memorable 
was her fine sense of proportion. 
“Julia Morgan looked at the whole 
environment—she never just plopped 
something down,” says Sabrina Klein, 
executive director of the Julia Morgan 
Center for the Arts in Berkeley. 





The East Bay city is where Morgan 





got her professional start. Today you 





can take a great walking tour of Mor- 





in’s public and private buildings 





ear the campus of UC Berkeley, her 





ima mater. 





organ’s Craftsman aesthetic fa- 





wed clean lines and a natural look, 





though there’s a range of styles in the 





Church (now her 
namesake arts 
center) in 1908. 


genius 


This Berkeley walking tour celebrates the woman 
who changed California architecture 
By Lisa Taggart » Photographs by Kristen Loken 








more than 700 buildings she de- 
signed. “She was one of the most 
prolific architects of the 20th cen- 
tury,” says ranger Roxann Jacobus of 
the Asilomar State Beach and Confer- 
ence Grounds in Pacific Grove. 

Morgan’s accomplishments are 
even more impressive given that, as a 
woman, she was a pioneer in her 
field. She graduated from UC Berke- 
ley in 1894, the only woman in the 
College of Engineering, and went on 
to become the first female architect 
licensed in California. She was also 
the first woman accepted into the 
architecture program at the premier 
Ecole des Beaux-Arts in Paris. 


Bay Area beginnings 
Born in 1872 in San Francisco, Mor- 


gan and her family moved to Oakland 
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TRAVEL 


Turquoise waters glow 

at the City yal indoor pool. 
Below, a yoga Class stretches 
at the Julia Morgan 

Center for the Arts. 


when she was young. Contacts she 
made at Cal—including her associa- 
tion with Craftsman architect Bernard 
Maybeck—helped establish her archi- 
tecture practice. And many of her 
early buildings were designed for 
sorority sisters in the Berkeley and 
Oakland Hills. 

“She was a local girl. Naturally, her 
early clients were people she knew,” 
says Lesley Emmington, preservation 
coordinator of the Berkeley Architec- 
tural Association, a 
that leads 


nonprofit group 
rchitectural tours. 

One of Morgan’s first projects was 
on the UC Berkeley campus itself: the 
Hearst Greek Theatre. Morgan super- 
vised construction of employer John 
Galen Howard’s design, made of rein- 


forced concrete—a technique new to 
so rushed 
still 


damp when President Theodore 


the West. The project was 
that the stage’s backdrop was 


Roosevelt gave the commencement 
speech there in 1903. 


28 SUNSET 








In part because of her long associa- 
tion with the YWCA, Morgan became 
an expert at swimming-pool design. 
The opulent Neptune and Roman 
pools at Hearst Castle in San Simeon 
are two of the most memorable any- 
where. In the mid-1920s, she de- 
signed three pools for UC Berkeley’s 
Hearst Gym. The large outdoor pool 
links two wings and is presided over 


More Morgan 
artistry 


Though Berkeley holds the greatest 
concentration of Morgan buildings, h 
legacy can be seen up and down the ¥ 
state. Here are three other outstandin 
Morgan works, each worth a visit. 


SAN FRANCISCO: Fairmont (1906-07).| 
Morgan was called in to rebuild the hotel: 
(designed by another architect) after it w 
destroyed preopening in the 1906 earth- 
quake and fire. She had gained acclaim f 
her reinforced concrete structures when ° 
her buildings survived the quake. 950 
Mason St., San Francisco; www.fairmon 
com or (415) 772-5000. 


PACIFIC GROVE: Asilomar State Beach 
and Conference Grounds (1913-28). 
Eleven of Morgan’s 16 buildings still stand 
at the lodge and conference center. A frees 
pamphlet available at the park store de- 
scribes Morgan’s designs. 800 Asilomar 
Ave., Pacific Grove; www.asilomarcenter. 
com, (831) 372-8016 (conference center), | 
or (831) 372-4076 (state beach). 


SAN SIMEON: Hearst Castle (1920-39). . 
William Randolph Hearst modified plans 


for his fantastically luxurious hilltop mansic | 


nearly as quickly as they were drawn up. 


The property includes a huge main house *} 


and three guest cottages. Morgan also 


designed the two swimming pools, animal) 


shelters, tennis courts, warehouses, and 


a chicken farm. Tours by reservation. 750 - / 


Hearst Castle Rd., San Simeon; www. 
hearstcastle.org or (800) 444-4445. 


Books on Morgan 

Sara Holmes Boutelle’s Julia Morgan, 
Architect (Abbeville Press Publishers, New: 
York, 1995; $40; www.abbeville.com or 
800/343-4499), is a handsomely illus- 














\ 


trated, valuable reference. Though written , 


for young adults, Ginger Wadsworth’s 


Julia Morgan: Architect of Dreams (Lerner) 


Publications, Minneapolis, 1990; $25; 


800/328-4929) is a good short biography. | 


by towering Greek goddesses. 


The exquisite little pool at tl 
1929 Berkeley City Club—one of Mc} 
gan’s grandest Berkeley structure) 


with Italian Gothic details—evokes 
lost era of opulence. 


One of her best-known Bay Ari} 
buildings was built in 1908 as $ ‘ 
John’s Presbyterian Church, now tl} 
Julia Morgan Center for the Arts. Usit})) 











To make the most of every weekend moment, you can always 


WEEKEND | count on Hampton® hotels. And to help you discover a number 
ED) Wate) 


of fun things to do this weekend, hamptoninnweekends.com 





now offers a list of 1,000 very special events across the U.S.A. Plus, while staying 





with us, enjoy our great weekend rates and free breakfast. So, for reservations, 





: visit hamptoninn.com or call 1-800-HAMPTON? 


eet er 


t 


We're with you all the way: 





PheHilionFamily Free Breakfast Bar ¢ 100% Satisfaction Guarantee 


Rat lable at all locations. Rates vary by location. Rates available on Friday and Saturday nights. 
© 2003 Hilton Hospitality, Inc. 
















































































The redwood interior 
of Julia Morgan Center 
for the Arts is among 
her most beautiful: 


exposed beams and redwood on the 
interior as well as exterior, Morgan el- 
egantly and inventively met the con- 


gregation’s tight budget. 


The original amber-colored win- 


dows and 


sanctuary Morgan created, executive 


director Klein says. 
glow is what I love,” 


redwood electroliers 
(chandeliers) maintain the sense of 


“That golden 
she confides. 


Touring Julia Morgan’s Berkeley 


Using our map as a guide, start at the Berkeley City Club, 
near Durant Avenue and Ellsworth Street. To see all of these 
structures, plan on a 90-minute walk. UC Berkeley buildings 
allow no public access, but you can view many of their ar- 


chitectural details from the street. 


@ Berkeley City Club (1929-30). 
The private social club, exercise 
facility, anc bed-and-breakfast 
offers public tours on the fourth 
Sunday of month. 7 RM., 

2 PM.; $5 donation suggested for 
half-hour tours 15 Durant Ave. 
www. berkeleycityclub.com or 


(510) 848-7800. 


© Berkeley Architectur: 

itage Association. Across 

the City Club in a 1901 classic r 
vival house (not by Morgan), the 
nonprofit group conducts archi- 
tectural walks and sells pam- 
phlets on Julia Morgan. Building 
is open 2-5 Thu, or by appoint- 


30 SUNSET 


ment, to purchase pam- 
phlets. 2318 Durant; www. 
ices com or 

510) 841-2242, 
e Merritt Apartments 
(1914). The structure has 
an iron balcony on the sec- 
ond story—a typical Mor- 
2236 Durant. 
©) Hearst Gym (1925-26). 
Mo "ga an. worked with 

ard Meybeck on this Beaux 


gan detail 


structure, originally a gym 
men. Classic urns adorn 
iNCes (NO public access 
Bancroft Way and 


Bowadiit 


The theater’s floor plan is echoed 
in the designs Morgan did at Asilomar. 
“She made the buildings look like part 
of the landscape,” 
says. “At the Stuck-up Inn, the front 
room cantilevers out over the forest 
and gives you the sense of being in a 
giant treehouse.” 

Sadly, this architect who so empha- 
sized balance was sent off-kilter in her 





ranger Jacobus 
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6 Hearst Greek Theatre (1903). 
This was Morgan’s second major 
project when she was working for 
John Galen Howard. She super- 
vised construction of the rein- 
forced concrete facility. Gayley Rad. 


60s by inner-ear surgery. The botcl} 
operation also caused half of her A 
to droop. “For an architect, it is mi 
or less embarrassing to present so 1 
symmetrical an appearance,” 
would-be visitors. 

But the perfect proportions of || 
buildings are enduring. As Morgiy 
herself said, “They will speak for 
long after I’m gone.” 


0.25 mi 



































DETAILS: Morgan designe 
a floral chandelier as well as 
exterior ornamentation for 
the Berkeley City Club. 


Ly ‘ 
she t 4 


i 

ie 
@ Casa Joaquin Murieti 
(1913-15). This student | 
housing cooperative still | 
has some Morgan details, 
such as the trio of small | 
windows on the top floor. 
2336 Piedmont Ave. 
@ Berkeley Baptist Divini 
ity School (1918-19). Tu- | 
dor details adorn the brick- | 
faced building. 2606 Dwigh ie 
Way at Hillegass Ave. | 
© Julia Morgan Center | : 
for the Arts (1908-10). Th 
theater, originally a church 
built on a budget of $2 per 
square foot, now houses 
dance studios and a pre- 
school. Look for the Celtic cross 
above the stage. Public tours 
10-12 on the first Sat of each 2 
month; donations welcomed. 264(\f* 
College Ave.; www. jullamorgan. Org | 
or (510) 845-8542. 4 
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the information needed to prescribe a drug, This advertisement does not take the place of pC ANTS ICIO 
your doctor: Only your doctor has the:training to weigh the risks and benefits of SO ae 





Nexium (esomeprazole magnesium) 
20-MG, 40-MG Delayed-Release Capsules 


BRIEF SUMMARY Before prescribing NEXIUM, please see full Prescribing Information. INDICATIONS AND USAGE NEXIUM 
is indicated for the short-term treatment (4 to 8 weeks) in the healing and symptomatic resolution of diagnostically confirmed erosive 
esophagitis. CONTRAINDICATIONS NEXIUM is contraindicated in patients with known hypersensitivity to any component of the 
formulation or to substituted benzimidazoles. PRECAUTIONS Symptomatic response to therapy with NEXIUM does not preclude the 
presence of gastric malignancy. Atrophic gastritis has been noted occasionally in gastric corpus biopsies from patients treated long-term with 
omeprazole, of which NEXIUM is an enantiomer. Information for Patients NEXIUM Delayed-Release Capsules should be taken at least 
one hour before meals. For patients who have difficulty swallowing capsules, one tablespoon of applesauce can be added to an empty bowl and 
the NEXIUM Delayed-Release Capsule can be opened, and the pellets carefully emptied onto the applesauce. The pellets should be mixed with 
the applesauce and then swallowed immediately, The applesauce used should not be hot and should be soft enough to be swallowed without 
chewing, The pellets should not be chewed or crushed, The pellet/applesauce mixture should not be stored for future use. Antacids may be used 
while taking NEXIUM. Drug Interactions Esomeprazole is extensively metabolized in the liver by CYP2C19 and CYP3A4. In vitro and 
in vivo studies have shown that esomeprazole is not likely to inhibit CYPs 1A2, 2A6, 2C9, 206, 2E1 and 3A4. No clinically relevant interactions 
with drugs metabolized by these CYP enzymes would be expected. Drug interaction studies have shown that esomeprazole does not have any 
clinically significant interactions with phenytoin, warfarin, quinidine, clarithromycin or amoxicillin, Esomeprazole may potentially interfere with 
CYP2C19, the major esomeprazole metabolizing enzyme. Coadministration of esomeprazole 30 mg and diazepam, a CYP2C19 substrate, 
resulted in a 45% decrease in clearance of diazepam. Increased plasma levels of diazepam were observed 12 hours after dosing and onwards 
However, at that time, the plasma levels of diazepam were below the therapeutic interval, and thus this interaction is unlikely to be of clinical 
relevance. Esomeprazole inhibits gastric acid secretion. Therefore, esomeprazole may interfere with the absorption of drugs where gastric pH is 
an important determinant of bioavailability (eg, Ketoconazole, iron salts and digoxin). Coadministration of oral contraceptives, diazepam, 
phenytoin, or quinidine did not seem to change the pharmacokinetic protile of esomeprazole. Carcinogenesis, Mutagenesis, 
Impairment of Fertility The carcinogenic potential of esomeprazole was assessed using omeprazole studies. In two 24-month oral 
carcinogenicity studies in rats, omeprazole at daily doses of 1.7, 3.4, 13.8, 44.0 and 140.8 mg/kg/day (about 0.7 to 57 times the human dose of 
20 ma/day expressed on a body surface area basis) produced gastric ECL cell carcinoids ina dose-related manner in both male and female rats; 
the incidence of this effect was markedly higher in female rats, which had higher blood levels of omeprazole. Gastric carcinoids seldom occur 
in the untreated rat. In addition, ECL cell hyperplasia was present in all treated groups of both sexes. In one of these studies, female rats were 
treated with 13.8 mg omeprazole/ka/day (about 5.6 times the human dose on a body surface area basis) for 1 year, then followed for an 
additional year without the drug. No carcinoids were seen in these rats, An increased incidence of treatment-related ECL cell hyperplasia was 
observed at the end of 1 year (94% treated vs 10% controls). By the second year the difference between treated and control rats was much 
smaller (46% vs 26%) but still showed more hyperplasia in the treated group. Gastric adenocarcinoma was seen in one rat (2%). No similar 
tumor was seen in male or female rats treated for 2 years, For this strain of rat no similar tumor has been noted historically, but a finding 
involving only one tumor is difficult to interpret. A 78-week mouse carcinogenicity study of omeprazole did not show increased tumor occur- 
rence, but the study was not conclusive. Esomeprazole was negative in the Ames mutation test, in the in vivo rat bone marrow cell chromosome 
aberration test, and the in vivo mouse micronucleus test. Esomeprazole, however, was positive in the in vitro human lymphocyte chromosome 
aberration test. Omeprazole was positive in the in vitro human lymphocyte chromosome aberration test, the in vivo mouse bone marrow cell 
chromosome aberration test, and the in vivo mouse micronucleus test. The potential effects of esomeprazole on fertility and reproductive 
performance were assessed using omeprazole studies. Omeprazole at oral doses up to 138 mg/kg/day in rats (about 56 times the human dose 
on a body surface area basis) was found to have no effect on reproductive performance of parental animals. Pregnancy Teratogenic Effects, 
Pregnancy Category B—Teratology studies have been performed in rats at oral doses up to 280 mg/kg/day (about 57 times the human dose on 
a body surface area basis) and in rabbits at oral doses up to 86 mg/kg/day (about 35 times the human dose on a body surface area basis) and 
have revealed no evidence of impaired fertility or harm to the fetus due to esomeprazole. There are, however, no adequate and well-controlled 
studies in pregnant women. Because animal reproduction studies are not always predictive of human response, this drug should be used during 
pregnancy only if clearly needed. Teratology studies conducted with omeprazole in rats at oral doses up to 138 ma/kg/day (about 56 times the 
human dose on a body surface area basis) and in rabbits at doses up to 69 mg/kg/day (about 56 times the human dose on a body surface area 
basis) did not disclose any evidence for a teratogenic potential of omeprazole. In rabbits, omeprazole in a dose range of 6.9 to 69.1 ma/kg/day 
(about 5.5 to 56 times the human dose on a body surface area basis) produced dose-related increases in embryo-lethality, fetal resorptions, and 
pregnancy disruptions. In rats, dose-related embryo/fetal toxicity and postnatal developmental toxicity were observed in offspring resulting from 
parents treated with omeprazole at 13.8 to 138.0 mg/kg/day (about 5.6 to 56 times the human doses on a body surface area basis). There are 
no adequate and well-controlled studies in pregnant women. Sporadic reports have been received of congenital abnormalities occurring in 
infants born to women who have received omeprazole during pregnancy. Nursing Mothers The excretion of esomeprazole in milk has 
not been studied. However, omeprazole concentrations have been measured in breast milk of a woman following oral administration of 20 mg 
Because esomeprazole is likely to be excreted in human milk, because of the potential for serious adverse reactions in nursing infants from 
esomeprazole, and because of the potential for tumorigenicity shown for omeprazole in rat carcinogenicity studies, a decision should be made 
whether to discontinue nursing or to discontinue the drug, taking into account the importance of the drug to the mother. Pediatric Use 
Safety and effectiveness in pediatric patients have not been established. Geriatric Use Of the total number of patients who received 
NEXIUM in clinical trials, 778 were 65 to 74 years of age and 124 patients were > 75 years of age. No overall differences in safety and efficacy 
were observed between the elderly and younger individuals, and other reported clinical experience has not identified differences in responses 
between the elderly and younger patients, but greater sensitivity of some older individuals cannot be ruled out. ADVERSE REACTIONS 
The safety of NEXIUM was evaluated in over 10,000 patients (aged 18-84 years) in clinical trials worldwide including over 7,400 patients in the 
United States and over 2,600 patients in Europe and Canada. Over 2,900 patients were treated in long-term studies for up to 6-12 months. In 
general, NEXIUM was well tolerated in both short- and long-term clinical trials. The safety in the treatment of healing of erosive esophagitis was 
assessed in four randomized comparative clinical trials, which included 1,240 patients on NEXIUM 20 ma, 2,434 patients on NEXIUM 40 mg, 
and 3,008 patients on omeprazole 20 mg daily. The most frequently occurring adverse events (21%) in all three groups was headache (5.5, 5.0, 
and 3.8, respectively) and diarrhea (no difference among the three groups). Nausea, flatulence, abdominal pain, constipation, and dry mouth 
occurred at similar rates among patients taking NEXIUM or omeprazole. Additional adverse events that were reported as possibly or probably 
related to NEXIUM with an incidence < 1% are listed below by body system: Body as a Whole: abdomen enlarged, allergic reaction, 
asthenia, back pain, chest pain, chest pain substernal, facial edema, peripheral edema, hot flushes, fatigue, fever, flu-like disorder, 
generalized edema, leg edema, malaise, pain, rigors; Cardiovascular: flushing, hypertension, tachycardia; Endocrine: goiter; 
Gastrointestinal: bowel irregularity, constipation aggravated, dyspepsia, dysphagia, dysplasia Gl, epigastric pain, eructation, esophageal 
disorder, frequent st gastroenteritis, Gl hemorrhage, Gl symptoms not otherwise specified, hiccup, melena, mouth disorder, pharynx 
disorder, rectal 4 f, Serum gastrin increased, tongue disorder, tongue edema, ulcerative stomatitis, vomiting; Hearing: earache, 
tinnitus, Hematologic: anemia, anemia hypochromic, cervical lymphoadenopathy, epistaxis, leukocytosis, leukopenia, thrombo- 
cytopenia, Hepatic: bilirubinemia, hepatic function abnormal, SGOT increased, SGPT increased; Metabolic/Nutritional: glycosuria, 
hyperuricemia, hyponatremia, ir Ikaline phosphatase, thirst, vitamin B12 deficiency, weight increase, weight decrease; 
Musculoskeletal: ariiralgia, arthritis a ited, arthropathy, cramps, fibromyalgia syndrome, hernia, polymyalgia rheumatica; 
Nervous System/Psychiatric: anorexia, apathy, appetite increased, confusion, depression aggravated, dizziness, hypertonia 
Nervousness, hypoesthesia, impotence, insomnia, migrain ne ed, paresthesia, sleep disorder, somnolence, tremor, vertigo, 
visual field defect; Reproductive: dysmenorrhea, menstrual disorder, vaginitis Respiratory: asthma aggravated, coughing, dyspnea, 
larynx edema, pharyngitis, rhinitis, sinusitis; Skin and Appendages: acne, angioedema, dermatitis, pruritus, pruritus ani, rash, rash 
erythematous, rash macula-papular, skin inflammation, sweating increased, urticaria; Special Senses: otitis media, parosmia, taste loss, 
taste perversion; Urogenital: at al Urine, albuminuria, cystitis, dysuria, fungal infection, hematuria, micturition frequency, moniliasis, 
genital moniliasis, polyuria; Visual: conjunctivitis, vision abnormal. Endoscopic findings that were reported as adverse events include 
duodenitis, esophagitis, esophageal s| esophageal ulceration, esophageal varices, gastric ulcer, gastritis, hernia, benign polyps or 
nodules, Barrett's esophagus, and mucosal discoloration. Postmarketing Reports ~ There have been spontaneous reports of adverse events with 
postmarketing use of esomeprazole. These r ded fare cases of anaphylactic reaction. Other adverse events not observed with 
NEXIUM, but occurring with omeprazole can be found in the omeprazole package insert, ADVERSE REACTIONS section. OVERDOSAGE 
Asingle oral dose of esomeprazole at 510 mg/kg (about 103 times the human dose on a body surface area basis), was lethal to rats. The major 
Signs of acute toxicity were reduced motor activity, changes in respiratory frequency, tremor, ataxia, and intermittent clonic convulsions. There 
have been no reports of overdose with esomeprazole. Reports have been received of overdosage with omeprazole in humans. Doses ranged up 
{o 2,400 mg (120 times the usual recommended clinical dose). Manifestations were variable, but included confusion, drowsiness, blurred vision, 
tachycardia, nausea, diaphoresis, flushing, headache, dry mouth, and other adverse reactions similar to those seen in normal clinical experience 
(see omeprazole package insert-ADVERSE REACTIONS), No specific antidote for esomeprazole is known. Since esomeprazole is extensively 
protein bound, it is not expected to be removed by dialysis. In the event of overdosage, treaiment should be symptomatic and supportive. As 
with the management of any overdose, the possibility of multiple drug ingestion should be considered. For current information on treatment of 
any drug overdose, a certified Regional Poison Control Center should be contacted. Telephone numbers are listed in the Physicians’ Desk 
Reference (PDR) or local telephone book 
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Rainy and remote, Crescent City is an ideal plact 
to relish the north coast’s wild winter weather 


By Lisa Taggart » Photograph by Larry Ulrich 


comet 
{mes 
i of or 
horizon 


e edged along U.S. 101 in the dark shade tit 
of redwoods until the view opened tis ( 
swath of white-capped gray surf. South 
Crescent City, the beach air was charged with ozcti \0% 
The clouds were dark and ominous. The radio ) ii 
nouncer promised yet again “occasional showers\fitts 
day, with possible thunderstorms and small hail lagu 


in the afternoon.” 


Exactly what we wanted. 


ocean 
stal Th 


In the heart of winter, the foggy, forested, dai spu 
stretch of shoreline along Del Norte County near ‘pine, 
Oregon border is at its most stormy and dramatic piling 
waves crash against the rocky, unprotected coast a Hseasc 
clouds lumber toward shore. We’d driven hundrefiiio 
of miles to see some seaside storms, and we were 1/#i0ll 


going to be disappointed. 


thet 


Crescent City, the largest town in these pausfidsy 
makes a fine home base. Granted, it’s far from aifkethe 
where and has only a handful of visitor amenities, Lia dar 
for those reasons it’s much less expensive, and lpi « 


crowded, than better-known Mendocino, Car fing 
and other popular coastal towns. Both ¢ 
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My friend Sara holihiood 


up at our rented hou (i 





Storm- re 


watching f=: 
strategy i e 


Crescent City is approxi- ySe 
mately 355 miles north |” 
of San Francisco and 330 | r 


The area is a bit sleepy in 
winter; some businesses 
close for the season. | I al 

Average yearly rainfall in es 
Crescent City is about 65 ava 
inches, with nearly a third © jp: 
it falling in January and Feb iis. 
ruary. Winter temperatures | mth vg 


i 
i 


miles south of Portland, ne | 
vedl| 


the Oregon-California bord |! 


(a 
| 

) h provided us with 
jorgeous view of the 
| h around Battery 
t Lighthouse. She 
‘ther eyes peeled for 
Nh es, watched waves 
shing on the harbor’s 
fakwater, and tracked 
la | sometimes 
| etimes rapid move- 
fot of gray clouds on 

horizon. 
ah checked out the 
eifiches. On the Coastal 
oulp e, an 
omocat jogged alongside 
dio} Car. Just up the road, 
ip: trees parted to ex- 
illse an endless expanse 
'ocean. I hiked the 
astal Trail during a 
die spurt of brilliant 
wiashine, with light 
iiarkling off the ferns 


slow, 


i 
H 
i 


enormous 








As the sun sinks 


dramatic storn 





s#d seasonal waterfalls striping the 
iff above me. Nowhere I went did | 
rege another person. 

At the Klamath Overlook, I took in a 
pjoad sweep of the ocean hundreds 
iifeet below. A red-shouldered hawk, 
pt a dark speck beneath me, coasted 
{|} air currents, and the sea’s long, 
mily fingers reached to the horizon. 
{Both evenings we dined on fresh 
dlafood. On the way to the Harbor 
ew Grotto, we drove by clanking 






ships—no doubt one of them had 
caught our dinner. Sea lions barked 
throughout the night, their conver- 
sations punctuated by the crashing 
of the waves. 

It was an ideal winter getaway— 
cozy, invigorating, dramatic, and 
restful. 

And exciting. Dark-bellied clouds 
piled up on the horizon regularly, 
lumbering toward us as waves 
crested higher and higher. The sky 


darkened. Raindrops began to pat 
the sand until sheets of water rolled 
down our windows. The ocean 
turned nearly black, a line of white- 
caps highlighting every wave. But 
the wind’s roar muffled the crash as 
they rushed up onto the beach. 
When an interlude of sun broke 
through after a storm departed, it 
was a promise that another was on 
its way. And, invigorated by the elec- 
tric air, we welcomed every one. @ 











jnerally range between 40° 
{d 55°. 
'0 get oriented in Crescent 
| , Visit Redwood National 
jd State Parks’ headquarters 
11 Second St.; 707/464-6101) 
‘the Crescent City-Del Norte 
punty Chamber of Commerce 
Josed Sat-Sun; 1001 Front St.; 
177/464-3174). 


cean-front viewpoints 
jittery Point Park. Nice view of 
thouse and breakwater. South 
Vd of A St. 


pastal Drive. The 8-mile dirt road 
steep and winding. Access from 
wth via Klamath Beach Rd. off 

, 





U.S. 101; from south, via Newton 
B. Drury Scenic Pkwy. 

Crescent Beach Overlook. Natural 
history kiosks and view of Whaler 
Island. End of Enderts Beach Rd., 
3 miles south of Crescent City. 


Klamath Overlook and Coastal 
Trail. Dramatic vista from overlook 
600 feet above the sea. From here, 
1stal Trail runs north 15 miles 
€ ach. West end of 

ia Rd. off U.S. 101. Redwood 
National Park; (707) 464-6707. 











Dining 

Da Lu na Ristorante. Elegant 
italian eat 575 U.S. 101, Cres- 
cent 07) 465-6566. 


Glen’s Bakery & Restaurant. 
Locals warm up on chilly morn- 
ings here with sticky buns and 
coffee. Closed Sun—Mon. 

722 Third St., Crescent City; 
(707) 464-2914. 


Harbor View Grotto. Dining 
room at the harbor has many 
fresh seafood choices. 750 
Starfish Way, Crescent City; 
(707) 464-3815. 


Lodging 

Especially since there aren’t many 
hotels, house rentals are a nice 
option here; call the chamber of 
commerce for details. All of the 
following lodgings are within a 


VYe-hour drive of Crescent City. 
Crescent Beach Motel. Basic 
rooms with easy beach access. 
From $59. 1455 U.S. 101, Cres- 
cent City; (707) 464-5436. 
Redwood Park Hostel. Nice 
30-bed hostel at Wilson Creek 
Beach, with one private room. 
From $14 a night per person for 
dorms (bedding provided). Closed 
10 A.M.—4:30 PM. 14480 U.S. 101, 
Klamath; www.norcalhostels.org 
or (707) 482-8265. 

Sea Escape. Inn with six ocean- 
view rooms, kitchens, and beach 
access. From $65. 15370 U.S. 
101, north of Smith River; (707) 
487-7333. 
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Sunnyvale 
surprise 


Shop, lunch, and linger 
on South Murphy Avenue 


By Julie Chai 
Photographs by Mark Compton 


iscovering Sunnyvale’s South 

Murphy Avenue is as exciting 

as finding a $20 bill in the 
pocket of a favorite coat. The Silicon 
Valley town is most often associated 
with high-tech companies and acres 
of suburbia. But tucked away from the 
main thoroughfares, the downtown 
stretch of South Murphy maintains a 
friendly, villagelike character. 

Named after Martin Murphy Jr., one 
of Sunnyvale’s first settlers, the avenue 
is lined with buildings that date back 
to the early 1900s. On the corner of 
South Murphy and Evelyn Avenues, 
the circa-1904 Del Monte Building, 
once used for drying and 
packing produce, is now ay 
home to a restaurant and 
coffee shop. 

Locals still gather on 
South Murphy. Drop 
by on a Saturday to expe- 
rience the lively year- 
round Sunnyvale Farmers’ 
Market (9-1; 510/745- 
7100). On market days, 
you can stroll the side- 
walks alongside regulars 
toting canvas grocery 
bags, and enjoy live mu- 


sic while lingering over 


baked goods. 

In the midst of all the 
action, the Bean Scene (786 S. Murphy 
Ave.; 408/738-4523) is a perfect place 
for people-watching. Leslie Lawton, a 
28-year Sunnyvale reside s she 


sees the same people congregate here 
every weekend to gab, read the | 
and play chess. “People of all ag 
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Central Expressway 
Washington Ave 


El Camino Real 


Seeing Sunnyvale 
WHERE: From U.S. 101, exit 
Mathilda Ave., drive south 2 
miles, turn left on Washington 
Ave. to S. Murphy Ave. 
CONTACT: Sunnyvale Cham- 
ber of Commerce, www. 
svcoc.org or (408) 736-4971. ds 


} 
] 


Chess players strategize 


outside the Bean ores 


to San Jose 
oe 


Mathilda Ave 


S. Murphy Ave. 


Downtown 
Sunnyvale 


feel comfortable here.” 

When the market vendors call it a 
day, stop for lunch at one of South 
Murphy’s dozen-plus restaurants. 
Dishdash (closed Sun; 190 S. Murphy; 
408/774-1889), a 
Mediterranean specialties. 


favorite, serves 



















After lunch, explo 

the specialty stores. | 

Delicious (closed Su 

127 S. Murphy; 408/74 

9711) carries unusu 

and imported oils, pr 

serves, and teas. Donr 

Did It (closed Sun—Moik 

152 S. Murphy; 408/52: 

2738) sells hand-painte 

chocolates. Buy uniquj 
three-dimensional ¢arc| 

at Jerdon (closed Sun} 
Mon; 125 S. Murph} 
408/245-5594). At Kiss | 
Good-Buy (closed Mor} 
121 S. Murphy; 408/73 
9300), find new and used home decc| 
and clothing. 
“There was a time when I wouldn |} 
have come down here in broad day} 
light,” Lawton says. “Now, even ay 
night, I feel like ’'m on Main Street tj 


| 
Disneyland.” 
| 
| 
! 





Holland America offers more of Alaska, on cruises and 
cruisetours, than any other premium cruise line. So 
whether you're gliding into awe-inspiring Glacier Bay on 
the ms Zaandam, watching an Pee Apne ey-1 acclaimed a 
sky, or hiking a nature trail in- Denali National Park, 
you'll experience Alaska afresh wa Fi ne ii ag{omn (010) 
need to enjoy it. Every ship a) rote et offers the kind 
of elbowroom Alaska elicits, and ron oy ENA iseexel oni 


on attentive service. Give AAA Bicver your Holland 


NAMA Lets Wali .C Wn i-l0%-) (0) 4) lee a call and find out how 








FROM 


am | 99 Hee CRUISES 


Choose from three great itineraries sailing 
from Vancouver or Seattle. Visit the best 
ports with a host of exciting excursions. 









FROM ; 
10-18 DAY ALASKA 

$1449 CRUISETOURS 

Experience adventures in Denali and 


Kluane National Parks, some of the 
world’s most remote wilderness. 
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Run with 
the big dogs 


Specialized dogsled tours can 
turn almost anyone into a musher 


By Kurt Repanshek 
Photographs by Lucas Gilman 


here was no need, Nicolle 
Smith assured me, to com- 
mand Aries, Gaiter, Loathing, 
and the rest of my sled dogs to 
“mush” to get them moving. After 
1 double-checked my 
viselike grip on the 
sled and jumped on 
the runners, a simple 
“All right!” would shift 
these six 45- to 50- 
pound balls of muscle 
and fur from neutral to 
high gear in no time. 
Before we headed off on a 10-mile 
trot toward Granite Hot Springs in 
Wyoming’s Bridger-Teton National 
Forest, the 25-year-old guide gave me 
some solemn advice. “The most im- 
portant thing is to hang onto the 
handlebar. Even if you fall over, hang 
onto the handlebar. If the sled gets 
lighter, the dogs want to go faster.” 
Just 10 minutes earlier, Smith had 
introduced me and a few other first- 
time mushers to dogsledding, and 
now | found myself listening to the 
excited baying of my dogs, who obvi- 
ously were more confident about 
dashing into the forest than I was. 
Throughout the West, more than 
a dozen outfitters offer would-be 


mushers not ride but the 


chance to pilot their leds. Most 
of these trips run a | lay or full- 
day, some even longer. My choice 
was the day-long trip wi ckson 
Hole Iditarod Sled Dog Tours, a 22- 
year-old operation run by Frank 


Teasley, a veteran of eight Idisarod 
races in Alaska’s rugged outback 
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Teasley has nearly 200 dogs in his 
kennel and runs trips into mid-April. 
Despite the high-strung nature of 
Alaskan huskies, Teasley’s are obedi- 
ent enough to deliver just about any 
type of experience you want. 

“These days, when people are go- 
ing on adventures, they really want 
to participate,” Teasley told me. “If 
you want a mellow experience, we 
can do that. If you want to rock and 
roll, we can do that too.” 

Rolling was far from Smith’s mind 
as she drove out ahead of me 
with two other dogsledding newbies 
aboard, Jan and Jack Larimer. But 
even guides have bad days: while 
Smith’s dogs easily negotiated a nicely 
sloping hill, moments later her sled 
rode up onto a snowbank and tipped 
over unceremoniously. Unfazed by 
the mishap, the Larimers hopped 









































Pulling hard 
dogs hit the tra 
near Jackso: 
Wyoming 


back onto the righted sled, but the i 
cident made me more nervous. 
Standing on the runners is tricky. 1 
we zipped off through the forest, 
took me a while to find my balance- 
just a slight lean to the left or rig}} 
would easily change the direction || 
the sled. Uphills required me to jc 
between the runners, helping 1 
lighten the dogs’ load; downhills 1\ 
me hop back aboard and catch nf 
breath, nervously keeping my fod 
poised just above the brake bar. 
Unlike the noisy snowmobiles thi} 
occasionally passed us on the trai 
our four-pawed engines were wot 
derfully quiet (the dogs only resort t 
yelping when it’s time to get goin} 
after a break), minimally polluting} 
and suffered no mechanical breal) 
downs. We didn’t cruise faster than | 
to 8 miles per hour, the mellow pac) 











doesn’t mean being dangerous, then you'll get the totally redesigned Subaru Forester® 

1s you d the most standard safety features of any SUV in its class. Like front head-and-chest side-impact 
ir bags and active front-seat head restraints to minimize whiplash injuries. Outside, you'll find a sleek new look and 
Subaru All-Wheel Drive stand 


to help protect you and you yest way we know how. The new 2003 Subaru Forester. When you get it, you get it! 


for traction and control wherever your adventures take you. It’s part of our pledge 


The ABC's of Safety: Air bags. Buck 
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ie Enjoy a warming: 
_-S0ak at-Granite 
Hot:Springs. 


| Outfitter 


EarthSong Lodge 
| and Denali Dog Sled 
| Expeditions, Healy; 
| (907) 683-2863 


_ Mammoth Dog Teams, 


Mammoth Lakes; (760) 


| 934-6270 


| Durango Dog Ranch, 
| Hesperus; www, 

' Qurangodogranch.com 
| or (970) 259-0694 


Storm King Sled Dog 


Adventures, Montrose; 
| www.stormkingsleddogs. 
com, (800) 905-5278 


/ Sun Valley Sled Dog 


Adventures, Sun Valley; 
(208) 823-4600 


Absaroka Dogsled 
Treks, Pray; www. 
extrememontana.com 
or (406) 222-4645 


Nite Flite Siberians, 
Whitefish; (406) 862- 
1832 


| Oregon Trail of Dreams, 
| Bend; www.sleddogrides. 


com or (800) 829-2442 


| Jackson Hole Iditarod 
| Sled Dog Tours, Jack- 
' son; www.jhsleddog. 

/ com or (800) 554-7388 


Sno-Coulee Kennels, 

| Big Horn; www.imt.net/ 

| ~sleddogadventure or 
(406) 245-6967 





allowing plenty of time to savor the 
scenery. With the runners hissing gen- 
tly as they skimmed across the snow, 
I kept a lookout for wildlife while 
feasting my eyes on the soaring, 
snowy cliffs of the Gros Ventre Range. 

We enjoyed a soak at Granite Hot 
Springs, followed by a leisurely 
lunch. On our return trip we finally 
spotted a wild animal: a gangly 
young moose that was crossing the 
trail several hundred yards ahead. 
Seeing us, the moose stopped in the 
middle of the trail, forcing me to 
jump heavily onto the brake to pre- 


vent chaos. By now I felt lik 
musher with 150 miles under 
belt, even though we'd only trave| 
a little more than 10. 

Am I ready for the Iditarod? | 
yet. But another day dogsleddiny 
the woods? Definitely. 


Mushing the West 

Outfitters listed below teach peo! 
of all ages and abilities to mush as 
on trips that range from a half-day 
to a week; shorter trips may be av 
able. See www.dogsledrides.com | 
more outfitters and information. 


Options 


Full-day: $200 per person, includes lunch; week-long tour: 


$3,500 per person, includes lodging, meals, use of outer- 
wear, and transportation to and from Fairbanks. 


Half-day: $250 per person, includes snacks and hot 
drinks; overnight treks: $550 per person, includes meals 
and lodging. 


| Half-day: $150 per person, $110 each for two or more, 
| includes snacks and hot drinks; full-day: $200 per person, 


$175 each for two or more, includes snacks, lunch, and 


| hot drinks; multiday trips also available. 


Half-day: $225 per individual, $275 per couple, includes 


| lunch; full-day: $350 per individual, $500 per couple, 


includes barbecue cookout on the trail; multiday trips 
also available. 


Half-day: $200 per person, includes hot drinks; full-day: 
$300 per person, includes bag lunch and hot drinks. 


Half-day: $150 per person, includes lunch; full-day: $195 
per person, includes steak and trout lunch; three-day 
mushing school: $600 per person. 


Half-day: $200 for one person, $150 each additional, in- 
cludes drinks and homemade soups; full-day: $280 for 
one person, $230 each additional, includes dinner; special 
night trips: $200 for one person, $150 each additional. 


Full-day: Mon-Fri only, $375 per couple, includes lunch 
at Elk Lake Resort; overnight trips: $675 per couple, each 
additional night $75, includes lodging and meals. 


Half-day: $135 per person, includes light lunch with hot 
beverages and soup; full-day: $225 per person, includes 
steak or trout dinner. 


Full-day: $200-$400 per person, includes hot lunch; 


| multiday: $1,000-$2,000 per person, includes lodging 
| and meals. 


| On the trail 


Take in the Toklat River deep in Denali National | 
Park. Riding through the Alaskan bush offers 
sightings of caribou, Dall sheep, lynx, moose, 


| and wolves, as well as Mt. McKinley. 


| From Smokey Bear Flats, the trails run uphill anc 


downhill through the Inyo National Forest, offerir 


| occasional glimpses of bobcats and eagles. 


Take a daytime trip above 10,000 feet in the San | 
Juan National Forest. Or ask about evening trips 
that include a gourmet meal in a backcountry cabij 
and overnight treks with a stay in a snow cave. 


In the Uncompahgre National Forest of south- 
western Colorado, open meadows, thick forests! 
and great views of the San Juan Mountains in- 
clude sightings of bald eagles, elk, and foxes. 


Trails through sagebrush flats and deep forests 
offer varying vistas of the jagged Pioneer Moun- } 


| tains east of Sun Valley. 


Explore the banks of Mill Creek as it winds 


through the Gallatin National Forest. After mush-) 
ing through the Absaroka Mountains, defrost in 
the warm waters at Chico Hot Springs Resort. 


Enjoy the heavily forested Flathead Valley. Mush | 
carefully, as deer, elk, and moose occasionally 


| cross the trail. Night trips offer the chance to 
| stargaze as you speed across the snow. 


| trail. Trips start at Mt. Bachelor ski resort and run } 
| through the forest to the shores of Elk Lake. 


Ride into the Bridger-Teton National Forest and 


| along Granite Creek; look for bighorn sheep on 
| the mountainsides. Full-day mushers get to enjoy | 


a dip in Granite Hot Springs. 


Drink in the sight of the beautiful Bighorn Moun- 
tains. Multiday trips offer lodging in cabins or 
heated tents and time for skiing, snowboarding, 
or snowshoeing. 
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| OWINNEBAGO SIGHTSEER: 


} The 2003 Nevada RV Adventure Sweepstakes 


SE NECESSARY. Sweepstakes starts 1/18/03 and ends on 10/15/03 (the “Promotional Period”). While visiting 


ating RV Park, State Park, Chamber of Cominerce or Visitor Center 


‘period, obtain and complete an official entry form and the 
a RV Adventure Sweepstakes entry box. Entries must be re 
Hien of the five Nevada territories as established by the Ne 
| Cowboy Country, Pony Express, Pioneer and Las Vegas. Mani 
entries permitted. Entries received by any means other tha 
Hor the Sweepstakes. Open to lawful permanent residents c 
hode Island, Puerto Rico, and the province of Quebec), 21 
hode Island, Puerto Rico, US. territories and possession 
Han resident to be declared a winner, he/she must corr 
OF otherwise, a time-limited, mathematical, skill-! 
implete description of prize, odds of winning and comp 
# Stamped envelope to: The 2003 Nevada RV Adventu ed 
dian residents may omit return postage. You may also vicy. *! 
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years Of 2 


ore information, ioc 











nis n Tourisin. Such territories are 
eniees per person, No mechanically 
bed abeve will not be accepted and will 
and ada (except residents of Florida, 
ice. Sweepstakes is void in Florida, 
uebec and where prohibited by law. 


i 






State of Nevada, U.S.A, during the 
form in the designated The 
/15/03. Limit of one entry per 





0/ 






assistance of any kind, whether : " 

ristered by phone. See Official l | r) | T O lr) 

of the Official Rules, send a self- = ° 
Box 8991, Calabasas, CA 91372 


2 www.travelnevada.com. 


lO WWW. fraveinevada.com oO; call |-8O0-NEVADA-& 
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Good wine, good food, good natured. 


576-6662. 


800- 


t sonomacounty.com or call 1 


.to offer, vi 
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Coucher de Soleil sur les Champs de Moutarde 
(Sunset on the Field of Mustard) by Guy Buffet 





Mustard Magic ~ The Grand Opening Event 
Mascarade! 
February 1 © 7 pm 
The Culinary Institute of America at Greystone * St. Helena 


Grand Diner avec Guy Buffet 4 Domaine Chandon 
Seven chefs, seven winemakers, seven courses 
e 10th Anniversary Silent Wine Auction 
February 21 * 6pm * Domaine Chandon * Yountville 


Mahalo! Merci! Monsieur Buffet 
Reception & Bon Voyage for Guy Buffet 
presented by Silverado Resort and Domaine Carneros 
February 23 * 3 pmto6 pm * Domaine Carneros * Napa 


La Dolce Vita 
Sterling Vineyards presents The Best of Napa Valley 
March 8 * 7 pmto 11pm ® Sterling Vineyards * Calistoga 


The Awards 
World-Wide Mustard Competition Awards Ceremony, 
Chef of the Year & Rising Star Chef Mustard Recipe Competitions 
March 14 * 7 pm * Clos Pegase Winery * Calistoga 


The Marketplace ~ The Signature Event 
Showcase of Food, Wine, Music & Art 
March 15 & 16 * 11 amto5 pm ¢ Napa Valley Exposition « Napa 


Smothers European Mercedes-Benz Golf Benefit 
March 28 * 7am ° Silverado Resort * Napa 


The Mumm Cuvée Napa Photo Finish ~ 
The Grand Finale Event 


March 29 * 7 pm * Mumm Cuvée Napa © Rutherford 


VISA 


iS hit RET 


KGO 
AMBIO 





AA 


re) 
> =< ° ¥ / }. 
San Francisco Chronicle "|yineCountry.com 


For a complete calendar of e. ents and tickets: 
| 707.259.9020 © www.musiardfestival.org 
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Anza’s , 
California 


Retrace the explorer’s route 
through the Bay Area 


By Lisa Taggart 
Photograph by Vern Fisher 


e guided more than 240 p 

ple safely to the Califor 

coast and lost only one 
childbirth. He brought the first si 
tlers of European and African desce} 
to San Francisco. He established t 





born Spanish soldier Lieutena‘{t 
Colonel Juan Bautista de Anza shap: 
the world Californians live in now. “ih \al 
many of the place-names we use tod:|\0u s 
are from the expedition ... Alvis#il 0 
Bernal, Moraga,” says Meredith Kien! 
plan, Juan Bautista de Anza Nationifiis | 
Historic Trail superintendent for thie thi 
National Park Service. “And people aie lin 
MO, ¢ 
used | 






still migrating along his route.” 
















John Muir Antioch 
National 
Historic Site 


w= Anza Trail 
0 20 mi to Monterey ' 


Anza by Car... 
and on the Web 


For an auto route map and Anza Trail 
information, contact the National Park 
Service, www.nps.gov/juba or (510) 817- ui 
1438. Visit anza.uoregon.edu for detailed 
information about Anza’s route and his 
expedition diaries. 
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/ 
iploring Anza’s path 
iiny people travel sections of the 
iza Trail without realizing it: much 
i the South Bay’s El Camino Real 
ughly parallels the expedition’s 
i@ute. Now drivers can follow Bay 
lea segments of Anza’s 1,200-mile 
irney on a new auto tour, labeled 


it 
ith National Historic Trail markers. 


: . 
You still can trace portions of the 
mail on foot, including parts that 


yven’t changed much in two cen- 
yaries. Here, you can understand the 
five this new land inspired. Gazing at 
wee landscape that is now San Fran- 
Sco, expedition friar Pedro Font 
fused in his diary in 1776, “Indeed, 
Buéh in my travels I saw very good 
res and beautiful country, I saw none 
ich pleased me so much as this.” 
ere are five Anza Trail highlights: two 
bctions to hike and three landmarks 
ssociated with the expedition. 


| TIOCH Delta de Anza Regional Trail. 
e 15-mile trail roughly follows 
inza’s route along the delta as it con- 
ects Concord to Oakley. Free. East 
ay Regional Park District; www. 
pparks.org or (925) 625-5479. 
JARTINEZ John Muir National Historic 
ite. The 1849 Martinez Adobe was 
uilt by the husband of the grand- 
aughter of José Joaquin Moraga 
eutenant under Anza. John 
wed in an adjacent house in the lat« 





Trails at Henry W. Coe 
State Park mark 
the historic journey. 





19th century. Closed Mon-Tue; $3. 
4202 Alhambra Ave.; (925) 228-8860. 


MORGAN HILL Henry W. Coe State Park. 
In 1776, Anza and a group of explor- 
ers followed Coyote Creek through 
what is now the park. The rugged ter- 
rain surprised them; Anza named the 
region Sierra del Chasco (“mountain 
of disappointment”) “because of the 
joke it has played on us by its difficult 
passage,” he wrote in his diary. 

The trailhead for the park’s 2-mile 
stretch of the Anza Trail is 1 mile be- 
yond the north end of Gilroy Hot 
Springs Road at the south entrance to 
the park. $2 parking fee. Park head- 
quarters at west entrance, east end 
of E. Dunne Ave.; www.coepark.org 
or (408) 779-2728. 


SAN FRANCISCO Presidio of San Fran- 
cisco. Anza camped at Mountain Lake 
with a small group of explorers. The 
William Penn Mott, Jr. Visitor Center 
has information about the expedition. 
Free. 50 Moraga Ave.; (415) 561-4323. 


SAN JOSE Peralta Adobe. The adobe 
was built in 1791 by Jose Manuel 
Gonzales, a member of the Anza 
party; Luis Maria Peralta, a child on 
the trip, lived here until his death in 
1851. A sign lists Anza party members, 
their ages, and their 
Sat-Sun only; $6. History San José, 
175 W. St. Jobn St.; (408) 287-2290. 


livestock. 
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See the best of Europe from her 


legendary rivers, away from crowded 
highways. Unpack only once! Sail 
aboard deluxe ships, maximum 130 
guests. Enjoy spacious cabins with 


panoramic windows and elegant 
one-seating dining. All shore 


excursions are included. 9 to 23 days 


from $1998 incl. airfare. 


China & Yangtze 


Discover the best value to China. 
Choose from our expertly designed 


deluxe escorted tours. Stay at deluxe 
hotels and cruise on the best ships on 
the Yangtze River. All meals are included, _| 
plus many cultural highlights. 10 to 21 


days from $1898 incl. airfare. 





Russia Cruises 


Experience the grandeur of Russia 


from the comfort of a cruise ship. 
Visit Moscow and St. Petersburg 
and cruise the “Waterways of the 


Czars”, the rivers and lakes of Old 
Russia. 14 to 16 days from $2498 


incl. airfare. 


See your travel agent or call 


800-645-0794 


m0 
ati 

Aye nro 

Noe” 


Europe River Cruise 


























































































SUNS Tavel Bit-aCoiayn 


Adventure Camps Arizona Alaska 


SY 



































WHITT’S ALASKAN ADVENTURE 
14-day fully escorted tour of Alaskj) 
the Yukon. Get off the beaten pat 
5le days available for hiking, birc | 
ing, relaxing. AK owned & operate# 
1-888-764-2662 


www.whittsadventures.com 







8 WHERE THE SKIES ARE 
Wald Ow ts ee eee 
lM ous : sa: 


Summer, — 
CALL 1-866-GO-TO-CAMP 








v) 





Bed & Breakfast Inns 


a Celel rate the spirit of the West at a 


20,000-acre guest ranch with 100 horses 
for exploring rugged trails, and a challenging 
i oe SS 
lac out golf yest ranked in A\merica’s 
J 
Top 73 Resort Courses Enjoy starlit campfire 
cookouts, trap & skeet, nature programs and 
desert jeep tours, all just a short ride northwest 
ech J 


ot Phoenix. for reservations trom $198 per 





person, including all meals, call 800/684-5030. 





BUSCH Maui s Premier Bed & Breakfa 
SeaWorld G ARDENS cis act in the heart of Lahaina, Maui, Hawai 


Tampa Bay 


Visit buschgardens.org or seaworld.org to find out 
more or call toll-free |-866-468-6226 for a free catalog A Historic Guest Ranch 
about SeaWorld/Busch Gardens Adventure Camps. and Golf Club 
©2003 Busch Entertainment Corporation. All rights reserved. www. SunC.com 


Ue CoG 


Historic Downtown ee 
* Fireplaces * Patios * Whirlpools 
¢ Wine, Spa & Romance Packages 


1.800.670.6886 


www.InnonRandolph.com 


1551 S. Vulture Mine Road, Wickenburg, AZ 85390 





Arizona Alaska 


ENCHANTED ACCOMMODATION 
IN THE retaiae! OF chinestlemstle 


New Mexico” 


BED 6 BREAKFAST 


Free Member Directodme 
6 Ty a oe 5) www.nmbba.c — 


~ v a (zz » - ae f 
. . | ee Se Central Coast 
Come withus down the Colorado River } 
| through Grand Canyon. Excitingworld } Sow He ee A Oe Ce 
etiancciraniae Peper : 5 i 
| class rapids, majestic scenery, great | —T1e 
4 — . > See L \ 


} camping on river beaches, huge and 

} hearty outdoor meals preparedby your | Maritime Legacy 
| professional guides. Our passenger: 

are singles, couy lies, and of the 

| groups who hen ranged from 6 é ; 

] Frarncnnotrnoame | |  [nside Passage 


ae 1 (olttside AZ) | May 9, 2003 


Be orecccn Nature * Culture * History 
mM Canyoneers, Inc. is a Onboard Classes for the 
RENE Sees Curiously Adventurous 


Call for a Free Catalog 
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PISMO BEACH WELCOMES THE NEW PISM r 
LIGHTHOUSE SUITES*. THIS NEW, ALL-SUITE OCEAI 
FRONT RESORT FEATURES 7O DELUXE surneill 
SPECTACULAR VIEWS & BREATHTAKING SUNSET! 


COMPLIMENTARY BREAKFAST IS SERVED DAIL’ i 
i 












EXPLORER © R UTSESS 


Semester cruise. ° 1-800-325-2752 
ee SU a 2 5 2411 PRICE STREET PISMO BEACH, CA 93449 


SUNSET 





1.800.443.7778 


www.ClassicCalifornia.com 


Mendocino County 


Mendocino Coast 


/ IRISH BEACH RENTAL HOMES 

} bedroom homes, fireplace, hot tubs, ocean 

nt to forest, 4 mi. sand beach with lighthouse, 
ut pond, near redwoods. Starting from $120 per | 


No. California only 800-882-8007 or 707-882- 


67,,9-5. Brochure-Rental Agency, Box 337 


nchester, CA 95459 


ENDOC! iN¢ 

COAST RESERVATION. 
Vacation Home 
www.mendocinovacations cont 
(707)-937-5033 © (806)-262-74 


| Email: mer@mendocinos cat 


Smal s i 


www. infshbeac nc | 


Fort Bragg 


North Cliff Hotel 


ee ee 


Enjoy the Romance | 
of the North Coast ° 


Ocean View 

Rooms for 2 

with re mui 
balcony. & 

TOLL 10055. Main Street, Fort Bragg, CA 95437 

y FREE or x (707) 962- 2500 


Per couple per night. 
Avoilable Sunday thru thursday. 
Not valid with other discounts or on holidays. 
Some restrictions apply. Valid 2/1/09 thru 4/30/03 


APE ORT BRAGG > MENDOCINO 


DAY 2 NITE 
PAennad 


Whale watching boat trip for two 
Two Nights Lodging 
Four Full Breakfasts 
Two Dinners One _ at the Cliff House 


INDOOR POOLE 


Ad 


Greater Bay Area 


ae ee WEEKDAYS 


some restrictions may pupa may be higher on 
weekends and holidays 


Tradewinds Lodge www.fortbragg.org 
400 S. Main Street © Fort Bragg, CA © 95437 


(800 
ae ) RESERVATIONS REQUIRED 
48 HR CANCELLATION 


volid 
2/1/03 thru 4/30/03 


Mendocino Coast 


“A gloriously unspoiled 


part of California.” 
— New York Times 


IW Aik 
Packages 


Spa es $400 


CN _ Deluxe Room 
Two Spa Treatments & Gifts 


| 
S $25 Credit at The Duck Club 
BODEGA |° Peete lag 


BAY (707) 875-3525 
LODGE & SPA bodegabaylodge.com 


Coe 8-11 -) este Cole (= 


332 North Main Street, Fort Bragg, CA 95437 
1-800-726-2780 


www.fortbragg.com 








SEAFOAM LODGE 
| Ocean Views Beach Access 
TV, VCR and Hot Tubs 
Children & Pets Welcome 
| am www.seafoamlodge.com 
lita 707) 037- 1827 (800) 606-1827 
P.O. Box 68, By MENDOCINO, CA 95460 
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To advertise call 1-877-748-0737 
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Lake Tahoe/Reno Area Lake Tahoe/Reno Area}; Mont 


a sor cE ra 


sie} 
A h. From $91 to $183 ~~. ae 
ae idbeihea tax. some restrictions. - 11/11/02 - 3/13/03 | 





the memories you 
High Sierra Just steps from the Gondola at 


eep? 


Heavenly and world-class nightlife, 


. little bit of luxury. 
Relax by the River Se eae | embassytahoe.com 


Restored 1930's Inn = 
Restaurant & Lounge 
Weddings « Reunions ee ae, ee 
“| STRAWBERRY INN 
1-800-965-3662 

















www.strawberryinn.com pas aie eaters “h 3 
FREE BROCHURES Hilton HHonors® Points and Miles™ TheHikonFamily 1 -800- aoe 0608 
Spacious two-room suites, complimentary cooked-to-order breakfasts | 


www.stayinlaketahoe.comfiii) 
eins (poe. Pa aa os ja 


and evening reception (Subject to State and Local laws). ©2002 Hilton 
Hospitality, Inc. Hilton HHonors® membership, earning of Points & Miles™ 
and redemption of points are subject to HHonors Terms and Conditions. 


New Cabins « Furnished 
Fireplaces « Full Kitchens 


CABINS 
1-888-965-0885 
Highway 108 in Strawberry, CA 








Lake Tahoe/Reno Area Lake Tahoe/Reno Area (CLINE VILLAGE = REO 


OTE aa rhe Hones INL \ 
88. MTN- 


SOUTH LAKE TAHOPM 


Vacation Rentals 
Lakefront * Condos * 01% 
pan 
ey yeos Call for $50 off your r} 
Some restrictions apply) 
MCKINNEY & ASSOC., INC. _To Preview Vacation Homes 


www.stayintahoe.com! 
800-748-6857 or call for Free Video 


Northstar 
SKI WEST Tahoe te ° "Truckee 
“ACATION RENTS’ Mountain Chalets * Ca 


Luxury to Economy U jf i 
Hot Tubs * Firewood 
Discount Lift Tickets * Linens: i 
WINTER, SPRING, SUMMER & FALL RENTALS r 
SKI LEASES * FULL PROPERTY MANAGEMEN'} 


Call Us Today to Book Your Vacation Getaway! 
(800) 339-5535 www.skiwestvacations.c: 


Monterey Peninsula 


For Hore. RESERVATIONS OR TICKETS, FOUR Spi 
- 866-866-9226 or 


VISIT WWW.CAESARS.COM 


TOhSS MRS 


HO} 


Cobblestone Inn sh 


Carmel-by-the-Sea charm 
800-833-8836 
Rates begin at $120 


Gosby House Inn 
Inviting Victorian in the seai conn 


village of Pacific Grove 


800-527-8828 
Rates begin at *90 


ul 


\ 





urival, | nited to rooms available at this rate. 
ludes holidays. R ons apply. Dependent on snow conditions. 
\pril 200 1esars reserves all rights, 


*Plus tax m. Sun, thn 


Nox availaii 
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ti) Monterey Peninsula 


Maa ENS 
AARCH DAYS 












ited Aquarium Tickets, 
Drive Pass, Shopping, 
Dining & Tours. 

venir Video & More! 


| 95 _ $39.95 


ated Standard Room Rates 
lurs * Based on Availability 
o Change ° Expires 3/15/03 















WALK TO BEACHES 


Fireplaces & Spa Available 
Continental Breakfast 


) Special Inns at (800) 525-3373 
‘Affordable Rates | PACIFIC GROVE, cA 


vw.montereyinns.com 



















ON le Las el Ee Te Om Cee aT 8y 
» ‘set Discounts starting at $99 


MARINA DUNES 


Rebs Ro T 


877-944-3863 


www.marinadunes.com 


1 c 
i {ghgpint rates do not include tax or $15 Dunes restoration fee. Restrictions apply 


AACR LRA L late 


GRAY WHALES/DOLPHINS 


All trips led by Marine Biologist 


3 hours trips Dec. thru April 
(also: Humpback & Blue Whales/Dolphins May-Nov.) 


831-375-4658 


www.gowhales.com 


i 
\ 

l Fp 

oh 


col 











Napa County 


— RE 
[Napa Valley Wine Train 
GOURMET 
DINING © 
EXCURSIONS - 
YEAR-ROUND 


BRUNCH 


LUNCH 









; 
feliloga Spa Hot orings 
1 Yor digs 
jcommodations ¢ four outdoor mineral pools | 
1¢ mud baths ° mineral baths * massages z 


loo Washington Street, Calistoga, CA 945 
j 707-942-6269 


a www.calistogaspa.com 


ed 





Sunset Travel 


Napa County 
JOHN MUIR | | 


ateway to the Wine Countn 


RDARGH LUKORY IN Tem NAPA VALLE 





FOUR SISTERS INNS 


Maison Fleurie 
§ Yountville * 800-788-0369 
Rates hegin at “115 


Blaclebird Inn 
Napa * 888-567-9811 
Rates hegin at #120 


Lavender 
Yountville * 800-522-4140 
Rates begin at °125 


For special offers, visit www.foursisters.com 





Redondo Beach 


Prins) ert ae sn ean 


Enjoy the best of Southern California. 
Uncrowded, unhurried and accessible 
Call for your free Visitors Guide 


1-800-282-0333 


www.visitredondo.com 


Redwood Coast 


Find Yourself in the Redwoods 


Free 
Travel Planner 


800.346.3482 


ww.redwoodvisitor.org 





To advertise call 1-877-748-0737 


Byigctavoraya: 


Northern California 


Shasta Sunset 
Dinner Train 


Open Air Excursions 


1-800-733-2141 
www.shastasunset.com 
info@shastasunset.com 





The only “Exclusive Ladies and Mather Fitness Vacations” at the beach 
inLa Jolla, California. Limited enrollment. Separate children’s camps too! 


www.camplajolla.com ].80()-825-TRIM 






Enjoy sun, surf and golf on 
the Monterey Bay. Large 
selection of properties. 
Bailey Property Management 
www.baileyproperties.com 


1-800-347-6830 
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San Francisco/Bay Area 


SEHER MAN'S W 
AX FISUERMAN'S W Harp 


You'll be Amaze 


Step back in time and enjoy the ancient art of 

Wax Sculpting. You'll see Hollywood Celebrities, 

US Presidents, Scientists, World Leaders 

and of course our Chamber of Horrors. Come 

experience what has delighted more than 10 © 
million visitors over nearly 40 years 


It’s All Ne: 


In the heart of San Francisco's Fisherman's Wharf 


FEBRUARY 2003 44C 


















































































































































The Oakland Museum of 
California—an art museum, a history 
museum, a science museum, all in 

one! There are a hundred surprising 
things to see and do in Oakland. Call 
(510) 839-9000 for our free 60-page 
Destination Guide, or 

check us on the web: VB 
oaklandcvb.com 1 


Oakland re 


San Francisco/Bay Area 


Sonoma County 


Swienies: 
close does count, 


Renita ae (Sarre & Tien Bureau 
for a FREE Visitor's Guide 
800-4-VALLEJO ¢ www.visitvallejo.com 








° One Block from Pier 39 
> Bay Ferries 
oW, le to The Cannery & 
Ghira { 
¢ Budget R 


8 Conc ler Ze 


© Outdoor Heated Pool 
¢ Exercise Factlities 

© Conference Facilities 
lelli Square © Business Center 

h atal ( ar Desk e High Speed 
Internet Access 


2590 Mason Street + San Francisco, CA 94133 


1-800-325-3535 


$20 each additional guest. | 
ray apply. Subject to availability 












Om UGlin Sao Coast 


PUMP mee a ma cme MUTOH TMU om tt an ae 
FIREPLACES ¢ PRIVATE HOT TUBS 
DATAPORT * TELEPHONES 
LARGE SCREEN SATELLITE TELEVISIONS 


we UU yee r ey 


www.timbercoveinn.com 





& Aw: 
in another time. eee: 
Start a family tradition at C La 2 U Ranch. 
Now taking summer re at Arnerica’s 


only AAA 5-Diamond, Mol anch. 


Cc i . { i 


RAN chk 
www.clazyu.com | 970.887.2% 
Box 379, Granby CO 80446 
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rvice Card or call 1-800-967-3189 for Free Brochures 


Yosemite/Mariposa Count) “* 


Denes 
POV OlOAE D4 
EXQUISITE BEAU 


A COU) 


We a i 3 
fe ariieal 
1-866-ha 


WWW. 
an 


phe) amet 


NET ITE Coen TE Yi tyee cert 


Dude Ranches | 






PEG 
Greeahorn Greek” & 
Geet Rameh 


— 


An unforgettable, adventure- \ 
filled week in the Sierra Nevada ' + ily 
Mountains of California. pl your 


Rustic Cabins (05 








y 
niles stalemate 
Beats alae 


Hawaii's Best Rentals 


SOC MCR Ce 
© Oceanfront Villas ¢ Romantic Hideaway Cottages 


www.hawadiisbestrentals.co 


Toll Free: 1-866-77-ALOHA 72-3 













Hawaiian Islands Hawaiian Islands 






Perfect white sand beaches, 99 holes of championship 
golf and gracious service, pure and simple. 
__ Intrigued? Call your travel agent, visit 
 PrinceResortsHawaii.com/HotDeals 
or call toll free 1-866-PRINCE-6. 
GDS CODE: PJ 


Soin 


RESORTS HAWAII 


Island of Maui 






Island of Maui 










a 


Maut's Best 


‘acation Packages. 


Maui Beachfront Cottages 


Award winning seaside dining. 
Romantic beachfront cottages 


ps % INN AT MAMA’S 
FISHHOUSE 


Tes" 7.800-860-HULA (4852) 


http://www.mamasfishhouse.com 


uF 
t 











PETE) erat y own eRe TL 





p nights with Hertz convertible rental car island of Hawaii 
Fresh flower lei greeting 

fRound-trip limousine airport transfers with 
open bar 

Champagne & chocolates 

Pineapple Plantation Tour 


Selection of Kapalua Body & Bath amenities 
AER Maca (ata Ce nL eral 


7 nights with Hertz rental car 
| Welcome Basket of Maui Treats 
Pineapple Plantation Tour 






Our most 
ete ae tee 


Many of our guests, 
who enjoy a timeless 
Hawaiian experience free 
of TVs, radios and 
telephones, return quite 
Herero he However, 
there are some who visit 
CoE MC ESO ht Te 
Honu (green sea turtles) 









(800) 545-0018 


ces effective through 12/20/03. 
pme restrictions may apply. 










The Kapalua Villas have been swimming 
; in these waters before 
-kapaluavillas.com Maui the Big eer ere 


even formed. 
Dolio tem anton) 
sunning on.our beach 
Com SL ONSET 
Kahuwai Bay, along 
Pe Lies me ate ye 
fish. Call your travel 
agent or visit 
www.konavillage.com. 


@ Mana Kai Maui Resort 
Tt 1-bedroom' se 

BEACHFRONT CONDOS. 
., 1-800-367-5242 


> 
§ www.crhmaui.com/sunset 
? Condominium Rentals Hawi 





1-800-36725290 


kvr@aloha-net 










he Oceanfront, low-rise, 
ury 1, 2 &3 bedroom condo’s. Private lanais with 
view of nieghbor isles. Heated Pool & Jacuzzi 


00 824-3065 www.kahanavillage.com 


mn 


To advertise call 1-877-748-0737 





An ocean view suite including car 
All the comforts of paradise, a complete 
one-bedroom condominium and a Budget 
rental car included in our daily rate. 
Two-bedroom units from $259.00 daily, 
including a mid-size car. 


Check our website or call us for free 
nights and special package offers. 
1-800-669-6252 or www.Napili.com 


fie Napili Poit it 
RESORI 
Peak season rates slightly higher. Some restrictions may apply 


island of Hawaii 
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island of Oahu Island of Molokai 


PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach. Surfing, swimming, sailing. 
Just minutes from shopping, Waikiki and Honolulu Airport. 


j ] pa fT 


ane > , MOLOKA' 
Sa Vaal arava TA) 
achfront. Hawaiian by Natury, 


Affordable. island of Kauai n Hawaii, there is still one unoy 


covered island. One place whe} 

you can still feel the rhythms c} 
life the way Hawaiians used to live it. 
One place where Nature still reigns as) 
Queen. And on Moloka’i, you never 1 
out of contrasts or surprises. From thi} 
mile beaches to 4 
pristine rain- " | 
forests, turn 
around, and like 
magic Moloka‘i 
changes again 
before your eyes. 
As if our resort Before you know 
it, Moloka’‘i will 


wasn't emehantmes| 3,05. 


en enough. 1-800-800-6367 
CLASSIC RESORTS Surround yourself with the beauty and www.molokai-hawaii.co 
Room to Roam splendor of this tropical haven 


Swimming Pool & BBQ. 2 Bdrm. Guest House also available. 
Call for color brochure. 
V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, Hl 96817 
Web Site: http://www.808.com/hp/kailua/topmost.html 





/. 
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‘ 
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Could you ask for more? 


Well, yes. The spaciousness of a condo for 


the price of a hotel room alone. For $180 a 


day—Maui’s best oceanfront value. In historic 
Lahaina. Ask about Sth Night Free promo. 
Call your travel agent or 1-800-642-6284. 


ea SHORES 


VWW. lahain ashores.com 


estrictions may apply. 
alid thru 12/31/03. 











on the Garden Isle. Now at a very 
island of Kauai seductive rate. Our popular Paradise Plus River Rafting 


package features room plus a rental car 


| 


\yizona Raft Adventures 7 a 
pr entree’ to ssyentupere 


or daily breakfast for two, from 
just $269 per night, plus taxes. 
Call 1-800-220-2925 


ah See Kauai Resort & 


ip 
et | ma Car from $115 a|\ 
Ries od 


or visit marriotthawaii.com. 









== night for two* 


Offer subject to rate availability. 








Enjoy the best of Poipu Beach in beautifully | 
| maintained 1-5 bedroom beach resort condos, | 
| homes and studios. Many air, golf and activity } 
| packages. “Based on 5 nights in value season, dbl 

occ. Discounts vary with season and stay. 


Call 1-800-367-8020 any day. 


thinking of you 


Y : a ” j aw D 
Marriott. Come play with us for 3-7 days on i 
5 “hesoRT & neact CLUB San Juan Rover in Southern Utah = 
wwwagralt.com (800) 786-7 


| 


| vi} 5 % | 





| 808-742-7400 www.suite- paradise. com } 





island of Kauai 





island of Kauai 


KAUA’ 


. Pet 1-800-262-1400, ext. 307 PING OM helm ee 4 4 
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i | Hotels 


) / pay full price for a hotel room? 


BEST PRICES AT THE BEST PLACES. GUARANTEED. 


ork Orlando San Francisco Las Vegas 


B95 39.95 °49.95 ‘29.95 
iets -2- HOTELS 


7 hotels.com lowest price guarantee does not apply to all dates 
or properties. See www.hotels.com for further details 


Montana 


MONTANA, MEM 


MEMORIES 


Tots) eRe packages-Hors 
~sports, rodeo, sailing, bikini 
kayaking, fly fishing, whitew. 
es A weekly vacation for El 
aris ranch Jocated on the mas 


| 


i 


zon + Idaho * Utah 
5 Day Trips For 
i » & Friends 


lav Oia ao 


SAGs 


Houseboats Houseboats 


go jump! 


ih the lake 
~~ ~ 
INNS La WL 


44) 
ea ae yA a Bre 4 i 
( Weg etal ae ee ee mae eas” 


Special Tours 
Houseboats 


The most dramatic train ride in the Western Hemisphere! 


_ COPPER CANYON 


Custom Daily Departures 
7 ours 
1-800-499-5685 


; Learning Adventures for 
www.ss-tours.com 


i Small Groups & Individuals 
bene 


Travel Services 


TIMESHARES “AL! 
California’s Best Kept Secret 


- g BEST RESORTS, 
save up to... PRICES & WEEKS 167 MILES OF SCENIC SHORELINE 
% mw GREAT RC! &ll Central California (70 miles north of Sacramento) jf 
r EXCHANGES DeLuxe Houseboats at Competitive Rates 
@ FREE CATALOG (800) 637-1767 (503) 589-3152 
www.GoBidwell.com 


off retail! 
——1 CALL (800) 704-0307 3 . i 
"HOLIDAYGROUP.com Perreau oe 
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To advertise call 1-877-748-0737 
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Ca Coa PLEO) 


CANADIAN ROCKIES 


Rail Tours 


Special Air Offers 
PO MaNerlele) ts 


‘Have you ever dreamt 


. 


With your eyes open? 


BY--RA EL 


This year, experience the natural beauty of the Canadian Rockies. 
For a free brochure, see your travel agent or call 1-800-665-RAIL (7245). 


ROCKY MOUNTAINEER RAILTOURS® 


www.rockymountaineer.com 


Rail Tours 








Montana Rockies Rail Tours | 
1(800)519-7245 


Www.montanarailtours.com 


Life’s a journey...20 >: 


With Rail Travel Center, getting there is ha 
We take you to see the world’s most 
scenery on the world’s best train 


For A Free Catalog Call: 
800-458-5394 
802-387-5812 


VISIT OUR WEBSITE; 
www-.railtravelcenter,com 
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125 Main Street - P.O. Box 
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Use Postpaid 





Special Cruises 
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Belize 
Panama 
Virgin Islands 
Bahamas 


Explore out-of-the-ordinary tropics from the intimate 
perspective of our personable US flag small ships. 
Go where the big ships can not. BYOB and casual. 
Glass-bottom boat and snorkel gear. Only 100 guests. 
As seen on PBS series Cruising America’s Waterways. 
St. Maarten Family-operated for 36 years. Call for cruise catalog. 


Antigua 800-5 56-7450 www.accl-smallships.com 


\ AMERICAN CANADIAN CARIBBEAN LINE PO Box 368, Warren, RI 02885 





; eochure 800-729-3207 www.stsj.com 


| Sail the San Juan Islands 


San Juan Islands, Washington 






Gen Forested Islands 
ESCAPE Hidden coves 
THE Vivid Sunsets 
PAIN lA RY Plentiful Wildlife 
Seana a Gourmet Cuisine 
Six Day Cruises 





Special Cruises 












5 or 6 nights 
riverboat Canadian Empress, cruising thi 
calm inland waters of the historic St. Lawre#); 
& Ottawa Rivers. Experience the 1000 Islani) 
the remarkable International Seaway locks) 
castles, museums, resorts, historic villagu) ~ 
& world-class capital cities. 

















Kingston, Ottawa, Quebec City Departures 
Information or FREE brochures: 1-800-267-7 
www.stlawrencecruiselines.com 





Arizona 







Enjoy Scottsdale’s best for) 
less. Spacious suites with 

kitchens. Continental breaki)” 
and evening reception. Rese #4: 
courtyard with pool, whirlpiils, (a 









a) po and exercise room. Explore ¥\6, ( 
Shops at Gainey Village wi) 17. Ce 
Gon { deat boutiques, restaurants, spaé| | 
Fi fp, entertainment. Golf, includ’ 8, C 
uv t 12 privileges at one of Scottsdi}!”: 
Cais t pa nf of most exclusive courses. 
Oeottedale. a 


GAINEY SUITE! 
HOTEL 


FAX 480-922-1689 * www.gaineysuiteshotel.ci 1). 


*Rate is for studio suite, excluding taxes, now through 2/28/03. Limited aval 129, } 
Excludes holiday weekends. Not applicable to groups or existing reservati’ BO \ 
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Barona Valley Ranch Resort & Casino 
Blackbird Inn 

Bodega Bay Lodge & Spa 

Caesars Tahoe 

Catalina Express 

Catalina Island Chamber of Commerce 
Catalina Island’s Pavilion Lodge 
Catalina Passenger Service 

Central Reservations of Mammoth 
Cobblestone Inn 

Furnace Creek Inn & Ranch Resort 
Gosby House Inn/Cobblestone Inn 
Half Moon Bay Lodge 

Hotel del Coronado 

Joshua Tree Rock Climbing School 
Lavender 

Lompoc Valley Chamber of Commerce 
Maison Fleurie 

Mammoth California 

Marina Dunes Resort 

Mariposa County Visitors Bureau 
Martin Resorts 

Mendocino Coast Reservations 
Mendocino County Alliance 

Merced Conference & Visitors Bureau, 
Yosemite Area 


. Mission Inn Riverside 

. Monterey Bay Whale Watch 

. Napa Valley Lodge 

. Napa Valley Wine Train 

. North Cliff Hotel 

. Pismo Beach Conference & Visitors 


Bureau 


. Pismo Lighthouse Suites 
. Redondo Beach Visitors Bureau 
. San Luis Obispo County Visitors anc 


Conference Bureau 
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worth 1ON 5: 


143. Santa Ynez Inn 

144. Santa Ynez Valley Visitors Association 
145. Sea World/Busch Gardens Adventure 
Camps 

Shasta Sunset Dinner Train 

Sheraton at Fisherman’s Wharf 
Sonoma County Wine Country 

The Wax Museum at Fisherman’s 
Wharf 

Timber Cove Inn 

Truckee Donner C of C 

Vallejo Convention & Visitors Bureau 


146. 
147. 
148. 
149. 


150. 
151. 
152. 


153. Canada 

154. Canadian River Cruise Vacations 
155. Hotel Grand Pacific 

156. Oak Bay Marine Group 

157. Rocky Mountaineer Railtours 


Dude Ranches 
158. Greenhorn Creek Guest Ranch 


159. Hawaii 

160. Kauai Marriott Resort & Beach Club 
161. Kaua‘i Visitors Bureau 

162. Kona Village Resort 

163. Mana Kai Maui 

164. Maui Resort Rentals 

165. Moloka’i Visitors Association 
166. Napili Point Resort, Maui 
167. Plantation Inn 

168. Prince Resorts Hawaii 

169. Suite Paradise 

170. The Kapalua Villas 


Hotels / Resorts 
171. Hotel Reservation Network 


172. Houseboats 
173. Houseboats.com 
174. Seven Crown Resorts 


Montana 
175. Flathead Lake Lodge 


4176. Nevada 

177. Bally’s Casino 

178. Laughlin Visitors Bureau 

179. Nevada Commission on Tourism 


180. Oregon 

181. Oregon State Parks 

182. Portland Art Museum 

183. Riverhouse Resort 

184. Salem Convention & Visitors Bureau 


River Rafting 
185. Arizona Raft Adventures 


www.sunset.com for more information. 


ircle the numbers on the post-paid card and mail, call 800-967-3 189 or fax 413-637-4343. 


186. Tours/Cruises/Railroads 

187. American Canadian Caribbean Line, Inc 

188. Glacier Bay Cruiselines 

189. Montana Rockies Rail Tours 

190. Norwegian Cruise Line 

191. Rail Travel Center: Train tours since ’82 

192. Uniworld European & Russian River 
Tours 


193. World Explorer Cruises 


194. Washington 

195. Bellingham/Whatcom CVB 

196. City of Gig Harbor 

197. Flying Horseshoe Ranch 

198. Inn at Queen Anne 

199. Seattle Southside Visitor Information 
200. Snohomish County Tourism Bureau 
201. Tri-Cities Visitors Bureau 

202. Washington’s Olympic Peninsula 


AUTOMOTIVE 
203. Honda Accord 
204. Hyundai 

205. Toyota Camry 


FOOD 

206. Almond Board of California 

207. Anolon® Titanium 

208. California Raisin Marketing Board 

209. Kuhn Rikon-Swiss DuroTherm Cookware 
210. Mountain High Yogurt 


HOME 

211. Elmira Stove Works 

212. Flo Beds 

213. KitchenAid 

214. KraftMaid Cabinetry Inc. 

215. locca Industries / Ice Occasions 
216. Marvin Windows 

217. Pella Windows & Doors 

218. Phantom Screens 

219. Retractable ITI Patio Covers & Awnings 
220. Schlage 

221. Sears - Kenmore 

222. Supersoil 

223. The Home Depot 

224. Trex Easy Care Decking 

225. Vent-A-Hood 


SHOPPING/GARDEN & 
OUTDOOR LIVING 

226. Amazing Gates of America 
227. Endless Pools 

228. Pacific Orchid Exposition 
229. Sentry Table Pad Co. 

230. The Iron Shop 
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Conservative married a liberal. 


Agreed ona door that can survive the occasional storm. 





they're always right. Learn more at www.mai or call 1-800-817-5518 for a catalog, Eee mill cael 
002 | Windows andil oy oe Made for you’ 


Some doors make a statement on their Jance with strength, Marvin doors stand up to _MARVIN= g 
weather, time and differences of opini / re built to your exact specifications, you ll know 





Great gardens 
in 5 categories 


- Outdoor living 
- Small space 





- Renovation 
- Regional 


Western Garden — 


Desigon Awards 


winners offer planting, paving, 
id problem-solving inspiration 


auren Bonar Swezey 


s the winners in Sunset’s con- 
test prove, a garden with a 
great design not only pre- 
sents plants beautifully, it extends a 
home into the outdoors and ex- 





presses its owner’s taste and person- 
ality. Our panel of six judges (see 
page 67) selected the best gardens 
from several hundred entries submit- 
ted by landscape architects and de- 
signers across the West. Each garden 
is ripe with ideas you can use. 





AN 





GARDEN 


OUTDOOR LIVING» 


A park of 
one’s own 


Beverly Hills. More than 200 
trees turned this formerly barren 
lot into a woodland. “The trans- 
formation from bare lot to verdan 
forest is amazing,” one juror 
remarked. “That's why we love 
plants.” 

The goal for designers Mia 
Lehrer, Esther Margulies, and 
Sara Fairchild was to screen 


the neighborhood from the large ‘ “‘The Meas oar t ois) ren: bare. ae 


contemporary home. In the E n 
process, they created the illusion to Mere Ua le iS amazing.” 
that the house had been built in ao 
a park. 
An irregular stone path mean- 
ders through the grounds, con- 
necting the various gardens: a 
square thicket containing nine 
crape myrtles in rows of three; a 
circular fountain surrounded by 
tulip trees (Liriodendron tulipifera 
‘Arnold’); and an amphitheater 
with a firepit. Bands of blue fescue 
ornamental grass interspersed 
with sections of lawn are among 
the most striking elements. This 
garden is all about fabulous 
textures, one juror noted. 
DESIGN: Mia Lehrer + Associates, 
Los Angeles (213/384-3844) 
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STEVEN GUNTHER (4) 


OUTDOOR LIVING 4 


Winding ways 
Santa Monica Canyon, CA. 
Gardening on an incline is always 
a challenge. But finding usable 
space on tilted ground for growing 
herbs and vegetables and for din- 
ing and outdoor living is a true 
accomplishment. 

The first challenge for the Dry 
Design team—Maria Denegri; 
John Jennings, Sasha Tarnopol- 
sky, and Jerry Williams—was to 
develop more garden area while 
providing easy access around 
the property. Switchback paths 
and “zipper” stairs (a series of 
zigzagging 6-foot squares that 


mimic the paving grid below it) 
connect terraces up and down the 
slope. To expand the areas where 
the hillside falls away, Dry Design 
added decks made of sustainable 
wood. Bold succulents span the 
front entry and can be viewed 
from high windows, strengthening 


Jurors were particularly 
by the beautifully crafted « 
organized spaces. “It | 
garden that would | 
through,” noted one juror 
DESIGN: Dry Desig 
(323/954-9( 
also won in Ren 
for Jennifer and Paty 
Angeles garden. 


vo 





Landscape architect Steve Martino 
met the challenge by opening up 
the indoor/outdoor views with large 
sliding glass doors, cutting back 
light-blocking overhangs, creating 
a series of terraces around the 
house, and using vivid color on the 
surrounding walls and fountains. 

In front, bold desert plants frame 


OUTDOOR LIVING 4 


Patio pleasures 


Paradise Valley, AZ. |t takes 
amazing vision to transform a 
crumbling, almost lifeless garden 
into a series of vibrant outdoor 
rooms that become both gathering 
spaces and exterior focal points. 
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v < OUTDOOR LIVING 


Fabric awning shades 

a dining courtyard. 
Bougainvillea is a vivid 
backdrop for fountain 
(right) and urn (page 51). 


the taupe walls. Inside those walls 
is a courtyard alive with color and 
the sound of water splashing from 
a fountain. Lights both overhead 
and around the periphery make 
the courtyard magical at night. 
The living room looks south to 
an intensely colored wall fountain, 
which underscores a mountaintop 


A house 
within a garden 


Santa Monica. Elevation changes 
within a landscape can present 
both challenges and opportuni- 
ties. Before Bill and Debbi Wisher 
remodeled their Southern Califor- 
nia garden, the ground sloped 
down to the house from the 
garage at the back of their prop- 
erty. There were no plants to 
screen the yard from the street, 
and passersby could easily see 
over the 5-foot wall. 

But landscape architect Pamela 













view while it obscures the neigt! 
bor’s roof. To the west, a dining) ™) 
terrace opens up to an arroyo : Bey 
offers glimpses of the desert. “| 


change to the garden is so dra’) dil! 


matic,” a juror remarked. “The |} 
dazzling spaces look very livabi| Dow 
DESIGN: Steve Martino & Asse 

ciates, Phoenix (602/957-6150 } 


| 
} 


or stu 


Palmer and landscape designe calec 
Miriam Rainville were able to coil 
pletely transform the garden inti} ep 
what Palmer calls “a house with!) Paint 
a garden,” a private backyard re! 
treat suitable for entertaining on} litle 
relaxing. They carved out a 16-)| , 
by 27-foot rectangle of soil in th) ito 
center of the existing lawn, ther) } 
added retaining walls around th’| 
sides to maintain the original lev acre 
On one side of the garden, tht} 
designers created an intimate fli’ 
stone terrace backed by a thick | that 
screen of podocarpus trees. Or’ 
the street side is a lush perennie 
and-shrub garden accented by 
bubbling urn, with black bambe 
and king palms behind it to pro: 
vide privacy from the street. 
Extending directly off the hous 
at the same level as the lawn is | 
new dining area for small gather | 
| 
| 


ings. “Now the garden works fo | 
one person or 50 people,” Palrr | 
says. “It’s a great use of a small | 
space,” noted a juror. “The | 
sunken area makes the garden | 
feel much more extensive.” | its 
DESIGN: Artecho Architecture a | 
Landscape Architecture, Venice 
CA (310/399-4794) 











So, you're talking to the guy next door and 
you ask him how his trip to Des Moines was. 
‘About as exciting as watching paint dry,’ he 
replies. The proper response to that is something 
along the lines of “Wow! Who knew it would 
be so invigorating?” Think 
about it. Is watching paint 
p dry dull? Well, would you 
- say watching a butterfly 
_* through its cocoon is 
Pull? Or Michelangelo, with precise and Bold 
4 | blows, freeing the horse trapped within a block 
: | of stubborn Carrara marble. Now, is that dull? 
Of course not. It’s high time somebody 
called a halt to one of the most misleading, 
B inept clichés in the whole of the idiom. 
| Painting, in every stage, from holding up the 
® little color chips to moving the furniture back 
into place, is as exciting as things get for most 
homeowners. Why? Because it’s fundamentally 
# a creative process. A reinvention. A rebirth. 
| The instant you climb that ladder or drop 
# that tray, you join a fellowship of creativity 
} that goes back to the Cro-Magnon, runs strain 
f through the Renaissance, the Impressionists, the 
Modernists and winds up on your living room 
§ wall. Your home becomes your canvas. Your only 
i limits those of your fertile, little imagination. 
hing else can hold a 
ing the old digs 
f painting has 


Paint, glorious paint! Not 
brush to it when it comes to «= 
g feel brand new. Even the ; 

} its rewards, if you know wh ‘re doing. With 


a few simple tricks (her own only to a 













_ Something to read while 
jyou wait for the paint to dry. 


privileged few) you can take a little of the sting, a 
little of the drudgery out of the job. For instance, 
why not glue or tape a paper dinner plate to the 
bottom of the can to catch drips. Unlike sheets of 
newspaper, the plate goes along for the ride when 
the can moves. Clever, no? 
Deciding whether to 
go with Lincoln green or 
Washington blue, that’s an 
artistic choice. Deciding to 
ee go with Orchard, though, 
that’s just common sense. Because when it 
comes to paint, at OSH®the accent is on “total 
coverage.” Sorry for the pun, there just wasn’t 


any way around it. With thousands of paint 


I. items and accessories (even down to those little 


’ hats), you'll find all you need to get the job 


done right in one stop. And the men and 
women who work OSH’s paint department 
can computer match your color. They just flat 
_ know their paint. Flat, semi or otherwise. 


Inside every can of paint is a different 


a feeling. A different mood. A different shade. 


0, let’s not be too quick to brush it off. 

For over 70 years, OSH has been helping 
Californians take care of their homes and gardens. 
And doing it with this simple philosophy: legendary 
customer service means having the things people 


need and offering them the help they want. There are 


over 45,000 items inside every OSH and the people 


OSH. 


who know how to use them 


all. Come see us in person 
CG ene Uke: Eat e Lye 





or log on to www.osh.com. 






































































































































SMALL SPACE 4 


Geometry 
lesson 


Santa Cruz, CA. It didn’t take 
long for landscape architect 
Michael Bliss to realize that Alison 
and Gary Macbeth’s bold, brightly 
colored house called for a garden 
with strong features. 

Bliss chose a “highly geometric” 
layout, right down to the paving 
patterns. In the backyard, a con- 
crete patio that wraps around 
the home gives way to squares 
of concrete with lawn between 
them. A large adjoining square of 
flagstone connects the patio to 
a “moat” (a straight-sided dry 


YA Senay 
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streambed), which carries away 
excess water caused by an exist- 
ing drainage problem. 

The plant material is equally 
dramatic, colorful, and particu- 
larly suited to the garden’s 
Mediterranean climate. In the 
front yard, purple hop bush and 
kangaroo paw reflect the rusty 
colors of the home. At the back 
of the house, low-maintenance 
plants such as euphorbia, laven- 
der, and ornamental grasses give 
the garden its casual feel. “The 
designer did an outstanding job 
of integrating the paving and 
plants,” a juror observed. “It has 
a seamless flow.” 

DESIGN: Bliss Design, Soquel, CA 
(831/476-2702) 
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«SMALL SPACE 


Beautifully 
crafted 


San Francisco. |f Casablanca 
had ended differently, Bergman 
and Bogart might have lived 
happily ever after in a Moroccan- 
style courtyard like this one. You 
can easily picture the star-crossed 
lovers embracing in this lush, 
romantic garden. 

Designer Stephen Suzman 
took advantage of the courtyard’s 
wind-protected site to offer a 
warm, secluded retreat for enter- 
taining or relaxing. Marble- 
capped seat walls and hand- 
painted tile benches provide the 
perfect places to linger. Trickling 
water from a wall fountain flows 
through a stair-stepped runnel 





































Bins? 


(water channel) into the patio 
below to provide soothing sou 
A huge mayten tree shades 1 
the courtyard. Planted beneatl} 
and in the matching raised bec 
across the runnel, is a collectic} 
of bold and textural plants suc 
as abutilon, acanthus, agapan } 
thus, and Tasmanian tree fern. 
Dozens of pots filled with foliac} 
and flowers decorate the seat 
wall and patio. 
Several jurors described the 
courtyard as “beautifully con- 
structed” and “elegant.” Every c | 
of them could imagine spendinc | 
time there. | 
| 





DESIGN: Suzman Design 
Associates, San Francisco 
(415/252-0111) 


| 
| 
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Superior decks are born of superior decking material. Trex® decking - along with our wide range 






colors. Whatever your creation, our unique composition provides easy maintenance and long- 
lasting beauty. So you spend less time worrying about your deck and more time enjoying it. 


For an authorized TrexPro” deck builder in your area or a book full of 


inspiration, log on to www.trex.com. Or call 1-800-BUY-TREX ext. 283. lrex 


The DECK of a Lifetime? 


WITH TREX’ DECKING 
: NOTHING HOLDS YOU BACK, 
| except our railing. 


\ THAT’S A RAILING’S JOB. 


hia 


ME |. 
i, 77 L/L) / ia 
PZ LLL LL LS 


CZ 7 Ta 
7 TT 
ae ed)? oe hi 


82002 Trex Company. All rights reserved. TREX, the TRE» 








of railing components - lets you create a luxurious outdoor space with sweeping curves and unexpected § 










































































Pink blooms of 
‘Akebono’ flowering 
cherries are echoed 
by underplanted. 
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bis 
ra arbor-shaded slate pati 
edged with raised Ene 


_ Offers a.cozy Setting for outdoor 
dining#A wWeoden walkway (right)~ 
leads to the-side yard. 





«RENOVATION 


Simply elegant 
Danville, CA. Jack and Shelley 
Bays wanted a garden with 
variety, seasonal color, and plenty 
of foliage to soften stark walls. 

Landscape architect Mathew 
Henning and landscape designer 
Heather Anderson provided a 
simple yet elegant solution for the 
small property by removing a 
lawn and developing a series of 
garden rooms that are visually 
appealing from indoors and out. 

Outside the living room, a tired- 
looking Mexican fountain and tile 
patio were replaced with refined 
gray slate. A small pond filled 
with iris and water lilies adds a 
handsome focal point from in- 
doors. Surrounding the patio is a 
low stone wall that doubles as 
party seating. In spring, flowering 
spiraea and coral bells bloom 
behind it. A semicircle of ‘Ake- 
bono’ flowering cherries softens 
the neighbors’ wall and shades 
the patio in summer. 

“It's such a sophisticated 
solution,” one juror remarked. 
DESIGN: Henning/Anderson, 
Oakland, CA (610/531-3095) 
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_ Less is more 


Walnut Creek, CA. As homes 
grow larger and fill more of 
their lots, gardens are getting 
smaller and smaller. Landsca 
designers try to make every 
inch count. The suburban gav 
den of David Brewster and 
Alvey Halloway is a perfect emf 
ample of how to make the maf 
of a small yard. { 
Using complementary paving 
materials to define each space| 
landscape architects Stefan 
Thuilot and Joseph Huett! trans 
formed a very narrow side yare 
into a slate patio, gravel potting 
area, and a small lawn that wrejf 
around the end of the house. | 
Wooden walkways set flush wi | 





the patio act as bridges betwe: 
the various garden areas. 

A raised bed that runs the 
length of the patio is filled with 
a variety of blooming plants ani) 
foliage to help soften the tall i 
fence. A striking two-tiered foul 
tain provides a focal point from} 
inside the house. Overhead, __| 
white wisteria trained on a stun} | 


arbor provides shade. “The arb 4 

brings the garden down to a i 

human scale,” a juror noted. jj 
“The materials flow together, 

i) t 


| 
i 
said another impressed juror. 
| 
| 





” 


“It’s such a good example of 
how to work with a long, narrow) 
space.” 

DESIGN: Huettl-Thuilot 
Associates, Lafayette, CA 
(925/937-6400) 
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Ask your doctor ail 

or other healthcare professional about WI 

B > merck prescription VIOXX from Merck. | | | | 
VIOXX is a registered trademars! | | | 

| © 2002 Merck & Co., Inc. All rights s 124( 1) VIO-CON * | | I 
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For more ins.» about VIOXX, call 1-888-VIOXX-11 or visit vioxx.com. | 
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GARDEN 


REGIONAL «4 
4 
Open to 
change 
ette, CA. Nestled at the base 


teep hillside with gorgeous 





Northern California’s rolling 
lan and Cristen Godfrey's 
gsn space garden feels 
ched to its surround- 
just a few years ago, 
mu 4NG was overrun with 
a carp raggly junipers 8 feet 






- “The beautiful textures and ‘col 


Mirae 


deep. A huge fir tree growing up 
through the junipers blocked 
much of the view. The only con- 
nection to the open space was a 
set of wooden steps that went 
straight up the hill. 

Stefan Thuilot and Joseph 
Huettl made some dramatic 
changes. First they stripped the 
hillside of juniper and cut down 
the fir tree to improve the views. 
They also rerouted the stairs 
to make them more inviting and 
becoming. The new steps gently 


“Make a graceful transition.” — - | 


| 
i 





curve up the slope, leading the [psy 
eye to the hills beyond. tin 

Below the hill, a new flagstone tan: 
covered retaining wall expands th aio 
outdoor living area. An old, rottin ph} 
deck was replaced with a hand-  |hee 
some concrete-and-flagstone tye 
patio. A smaller deck was added ja. 
off the bedroom, along with a nev jhe. 
French door that improved acces bei 
to the deck. maz 

The hillside was replanted les 
with an exciting palette of vibrani ks 
California-appropriate plants, D5 

| 














ewluding California fescue, carex, 
tmint, coral bells, erigeron, 
garnet’ penstemon, lavender, 
‘#xican bush sage, ‘Morning 

ht’ miscanthus, rosemary, and 
ecies geraniums. “The beautiful 
xtures and colors make such a 
#aceful transition to the open 
syace,” observed a juror. All of 

ae jurors agreed that it was an 
nazing transformation. 

=SIGN: Huettl-Thuilot 

ssociates, Lafayette, CA 
125/937-6400) 


le 
; 











" Steps:léad from. the 
-dining patiotoa * « 
gathering spot with - 
“fireplace and seat. 
_wall. Cactus thrive 
~ in’pots (below). 


REGIONAL 4 An intimate gathering spot on served for a spa. “It’s a wonderful 
= os the middle terrace has a built-in series of spaces for outdoor liv- 
Living on fireplace edged with a low seat ing,” noted a juror. “The subdued 

the edge wall; square cutouts in the wall colors and gentle transitions to 
frame views of the desert. the desert make the garden very 

Tucson. Residing in the desert The lowest and most intimate unobtrusive.” 

has many advantages, including terrace—screened by an existing DESIGN: Natural Order Inc., 

year-round outdoor living and the ~—— California pepper tree—is re- Tucson (520/792-9274) 


ability to grow a wonderful diver- 
sity of plants. Owners Barbara 
Gutek and Geza Bottlik appreciate 
all the desert has to offer, includ- 
ing the many birds that visit their 
property. So when they hired Jef- 
frey Trent to design their desert- 





edge garden, they requested that 
it be suitable for entertaining both 
friends and wildlife. 

The den, which slopes away 
from the house, was parceled 
into a series of terraces to maxi- 
mize the usable area. The upper 
terrac vith its outdoor kitchen, 


dir ind seat wall—is 
rtaining area. Sur- 
roi e many colorful 
srt-adapted plants 
eatures with food 
mall pond in the 
bar »§ visiting birds. 
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REGIONAL > 


Mountain refuge 


Aspen, CO. It’s difficult to improve 
on nature when you’re already 
surrounded by native woodlands. 
That’s why this casual retreat 
particularly impressed jurors. “It’s 
like a wonderful sanctuary 
scooped out of the forest,” a juror 
observed. “The stone wall and 
spruce trees form a striking transi- 
tion between the manmade and 
natural landscape.” Even more 
remarkable is the fact that the site 
began as a barren lot stripped 

of plants. 

The design—a collaborative 
effort between owners Dick Gallun 
and Judy MacGregor, designers 
J. B. McCarthy and Ace Lane, 
and foreman Manuel Duran— 
evolved as the garden took shape. 
The sunken terrace grew from 


a need for more privacy from a 
nearby pedestrian path. The 
clean, simple approach came 
from the owners’ appreciation 
for Japanese gardens. 

A dry-stacked stone retaining 
wall, made of native sandstone 


and accented by large moss- 
covered boulders, defines this 
outdoor living area. Within its 
walls, a flagstone terrace and spa 
are connected by two gravel- 
covered terraces. Around them, 
rocks and shrubs are carefully 


A stacked stone wig 
surrounds a Zen-li 


remarked, anyone would imme’ 
ately feel at peace here. 

DESIGN: Noble Design Studio, 
Carbondale, CO (970/963-7027 
















ONAL» 


sntle touch 


Ellen, CA. Perched on a hill 
looking the Sonoma Valley, 
elegant landscape rests gently 
S oak-studded lot. “You defi- 
y know it’s in California,” a 
observed of the regionally 
ropriate landscape. “The oaks, 
rassland, the clean lines 
ligne pool area ... such restraint!” 
uimie Owners asked designer 
When Suzman to create a land- 
. e that appeared as if it were 
of nature. That meant disturb- 
ithe Ve-acre landscaped area 
smmttle as possible and incorpo- 
yoie1g materials from the land. 
mmecone used in walls that sepa- 
» the native grasslands from the 
gg ol area were gathered on the 
Wiperty. Native brodiaea bulbs 
supted during construction 








were transplanted to another part 
of the garden. 

Although the steel-and-concrete 
pergola next to the pool was built 
for this project, its cast-concrete 
pillars were distressed to make 
them look old, and its steel lath 


was allowed to rust in a nearby 
field for several months before it 
was installed. 

Pacific Coast iris, sword fern, 
and other native plants enhance 
the natural areas. Around the 
house is a mix of edibles (persim- 





A grass-edged 

rectangular pool 
eile ema how! 

oak woodlands. 





mon, grapes) and old-fashioned 
plants like wisteria that suggests a 
restored ranch garden. “Its sim- 
plicity magnifies the beauty of the 
surrounding land,” a juror noted. 
DESIGN: Suzman Design Associ- 
ates, San Francisco (415/252-0111) 





We know how much you and your family enjoy 
a thick, green lawn. And how hard it ep it 
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-log on to our website or tell us 
on the Reply Card and return it to us by the 
date requested. A shipping and handling charge 
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shipment. If your catalog arrives late and you 
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A path worth 
reading 


Tiburon, CA. Visitors would never 
guess that the elegant walkway 
leading to Judith Thompson and 
Cindy Brooks's front doar con- 
tains a hidden message: stones, 
arranged in gravel like braille dots, 
spell out the poem “The Passion- 
ate Shepherd to His Love” by 
Christopher Marlowe. 

It’s like a special secret be- 
tween friends, says designer 
Topher Delaney. 

DESIGN: |. Delaney Inc./Seam 
Studio, San Francisco (415/6217- 
9899). The firm also won in Small 
Space category for a children’s 
garden in San Francisco. 


Slats of ipe wood»: . 
feceretceeUaMrentr tei 
courtyard fence. Tait 
reed grass is a Soft, 
counterpoint in front 









ateeled to 
ferfection 


smintville, CA. In any garden, 
ails make the difference be- 
meen a good landscape and a 
at one. In Steven and Kimberly 
mok’s garden, designed by Jack 
Bandler, an unusual collection of 
ed steel elements—including 
arbor, retaining walls, light fix- 
BS, and sculptures—creates a 
d statement. “The rusted steel 
les the garden a warm, cozy 
|,” remarked a juror. “It’s not at 
old or industrial-looking.” 
handler, who makes furniture 
d sculptures in addition to 
Signing landscapes, had used 
‘ap steel in his work for years. 
it this was his first attempt to 
e it throughout the garden in 
ace Of wood or other materials. 
pite of the logistical chal- 
ges (the 2-inch-thick steel 
ates Used as retaining walls re- 
ired a crane to set them in 
Ace), the use of steel was very 
iccessful. Fortunately, the ex- 2 
nse of the crane was offset by Oe: bg 
@ low cost of the salvaged Cet 
aterials, which should last.many ee ie 
ars longer than wood. t 
ESIGN: Jack Chandler & 
ssociates, Yountville, CA 
107/944-8352) 


| ; 
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<DETAILS 


Perfect 
materials 


Palo Alto. Sometimes, remodeling 
a house presents opportunities. 
This recent remodel relocated a 
master bedroom to the front of 

the house, producing a need for 
more privacy from the street. Land- 
scape architect Gary Strang’s solu- 
tion was to create an intimate 
courtyard. 

He built a low fence made from 
teaklike ipe, with concrete masonry 
unit columns topped by a wood- 
and-steel trellis. The cleverly crafted 
structure provides privacy without 
completely blocking the view. The 
reed grass’s feathery flower plumes 
add screening while softening hard 
lines. “It's wonderfully crisp and 
clean,” the jurors agreed. 

DESIGN: GLS Architecture/ 
Landscape Architecture, San 
Francisco (415/285-3614) @ 


This year’s jury 

B (from left to right) 

$j Christine Ten Eyck, ASLA 

m® Ten Eyck Landscape Architects 

Phoenix 

Scott Woodcock, ASLA 

The Berger Partnership 

Seattle 

o Lauren Bonar Swezey 
Director, Western Garden 

| Design Awards Program, 

Sunset 


Bernard Trainor, APLD, MSGD 
Bernard Trainor Desian 
Associates 

Royal Oaks, CA 

Pamela Burton, ASLA 

Pamela Burton & Company 
Santa Monica 


Kathleen N. Brenzel 
Senior Garden Editor, Sunset 
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GARDEN - NORTHERN CALIFORNIA GUIDE 


Flower-bed 
cymbidiums 


When people told Jim Hitchner that 
he couldn’t grow cymbidiums in the 


ground, he set out to prove them 
wrong. For years, Jim and his wife, 


June, had been growing these hardy 


orchids in containers, amassing more 
potted cymbidiums than they had 
room for. When they ran out of space 
for containers, they began setting 
their plants in flower beds. 

Starting with a small plot, Jim be- 
gan to plant his cymbidiums as de- 
scribed below (we've simplified his 
method where possible). He set them 
right among other ornamentals—al- 
stroemeria, camellia, and Japanese 
maple—to help maintain humidity. 

For continuous bloom from mid- 
September through mid-June, the 
Hitchners chose varieties with differ- 
ent bloom cycles. Their flower-bed 
cymbidiums seem to bloom more 
profusely and stand up to tempera- 
tures ranging from 26° to 101° much 


better than those in pots. —Julie Chai 
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This cymbidium’s 
fleshy petals stand 
out like golden 
butterfly wings. 
Flower stems (left) 
arch out amid grassy 
foliage in shade. 






4. Remove the plant from } 
its pot, shake the loose bar 
from its roots, and position 
atop the cone so its roots f | 
loosely around the pebbles} 
5. Use pebbles to fill in the} 
hole up to 1 inch below the} 
plant’s previous soll line. 
6. Top the pebbles with 
a 1-inch layer of large bark } 
chips to retain moisture. | 
7. Irrigate once or twice a | 
week after planting. After | 
bloom, use a timed-release 
fertilizer every three months 
8. Stake plant stems as 

needed; at the end of the 
season, trim spent foliage. 






















Planting tips ~«< 


1. For a cymbidium ina 
10-inch pot, dig a planting 
hole about 14 inches deep 
and 20 inches across in 
well-drained soil. If you 
garden in heavy clay soil, 
dig a 3-foot-deep hole. 


plastic 


sheeting pebble 


backfill 
os 


2. Line the hole with plastic 
sheeting to keep surround- 
ing soil in place. Leave gaps 
or cut small holes in the 
sheeting for drainage. 3-foot hole, first pour a 
20-inch-deep layer of larger 
(3- to 8-inch) rocks in the 
bottom, then build the cone 
of pebbles on top of it. 


3. In the hole, build a cone 
of */4-inch pebbles (you'll 
reed 90 to 100 pounds per 
hole) as illustrated. For a 
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| 
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Events 


JAN 31-FEB 2, SACRA- 
MENTO. Northern California 
Home & Landscape Expo 
at the Cal Expo Fair- 
grounds. Seminars, work- 
shops, a garden showcase, 
and more than 750 exhibit 
booths. 72-8 Fri, 10-8 Sat, 
10-6 Sun; $6 ages 13 and 
over ($2 ages 50 and over, 
Fri only), parking $5. 1600 
Exposition Blvd.; www. 
homeandlandscapeexpo. 
com or (800) 343-1740. 


FEB 8-9 AND 15, REDWOOD 
city. Peninsula Camellia 
Society’s 42nd annual show 
Feb 8-9. 2-5 Sat, 12-4 

Sun; free. On Feb 15, bid 

on rare camellias at the 
Peninsula Camellia Society’s 
fund-raising auction. 7 P.m.; 
free. Community Activities 
Building, 1400 Roosevelt 
Ave.; www.pcscamellias.org 
or (650) 493-3468. 


FEB 22-23, SANTA CLARA. 
The Camellia Society of 
Santa Clara County’s 62nd 
annual camellia show at 
the Community Recreation 
Center. 2:30-5 Sat, 11-4 
Sun; free. 969 Kiely Bivd.; 
(408) 615-3140. 


Clipping 

SPECIALTY SEEDS. 
Ornamental Edibles offers a 
wide variety of seeds to the 
home gardener, including 
especially colorful ones like 
‘Galactic’ red leaf lettuce, 
‘Rainbow’ chard, and ‘Scar- 
let Wonder’ carrot. For a cat- 
alog or to order seeds, visit 
www.ornamentaledibles. 
com or call (408) 929-7333. 


ter years of using an old tent 

ake to pull up weeds, this foot- 
long tool has a sturdy, daggerlike 
8-inch blade made of stainless 
steel that won't bend in tough 
soils or rust. The soft handle pro- 
vides a comfortable grip, and its 
bright yellow color makes it hard 


Uprooting 
weeds 


Eliminating deeply rooted weeds 
takes a long, strong tool like the 
Diggit2 (pictured at right). Cre- 
ated by Seattle-area gardener 
Elena Shemeta and her son Paul 


72 SUNSET 





ey 


Ree iicacclitan 
vo] U LMA LAist 2 (00a) 
mini pumpkir 
morning glo 

and scar 

runner bear 


Flowering tepee 


Watching vines spring up from seed and shoot for the sky} 
one of the joys of summer. To grow them, you first need} 
rig up a support. Lynne Blackman’s version of the clas 

tepee, pictured at left, is perfect. Made from four pieces! 
timber bamboo loosely bound together with braided gray! 


vine, all of which were harvested from her garden, it gC 
up in minutes. She used florist’s wire in a few places to bi} 
the grapevine to the poles. Eight-foot bamboo poles fron 
nursery, lashed together at the top with garden twine, wc’ 
fine too. Sow seeds for vining annuals around the bay, 
leave an opening for the tepee entrance. Then keep sf 


moist until the seeds germinate. —Sharon Cohoon 


$15 plus shipping when orderec 
directly from Shemeta. To order, 
call (425) 454-0125. —J. C. 


to lose. The blade’s center chan- 
nel also works for sowing seeds, 
digging bulb holes, and trans- 
planting seedlings; inch and cen- 
timeter notches along its edges 
make it useful for 

spacing 

plants. 
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WHAT TO DO 


PLANTING 

_] GLADIOLUS. Zones 7-9, 14-17: 
Explore your local garden centers 
for new, unusual types. Or order 
three gorgeous new varieties from 
Dutch Gardens: ‘Ice Cream’ (white 
and soft yellow blossoms), ‘Mon 
Amour’ (butter yellow and pale 
pink flowers), or ‘Sophie’ (pure 
white blooms). Dutch Gardens: 
www.dutchgardens.com or (800) 
818-3861. 


L] PEPPERS. Zones 7-9, 14-17: 
Spice up your vegetable beds with 
different types of peppers. If you 
prefer mild varieties, try sweet 
‘Cubanelle’. For more heat, plant 
mildly hot ‘Elephant’s Trunk’. If 
you like to play with fire, you'll 
love super-hot ‘Tepin’. Start seeds 
indoors this month; transplant 
seedlings into larger pots when 
they reach 2 inches tall. When 
plants reach 4 to 6 inches tall and 
nighttime temperatures are above 
50°, plant outdoors in rich soil. 
Seeds are available from the Red- 
wood City Seed Company (www. 
ecoseeds.com or 650/325-7333). 
Another good source for pepper 
seeds is Territorial Seed Company, 
(www.territorialseed.com or 541/ 
942-9547). 


BACK TO BASICS 


CHECKLIST - NORTHERN CALIFORNIA 


IN YOUR GARDEN 
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_] PERENNIAL VALENTINE. Zones 
7-9, 14-17: Instead of chocolates or 
a bouquet, why not give your loved 
one a gift that will last throughout 
the seasons? Choose a plant such as 
an azalea, a hydrangea, or a minia- 
ture rose that can be planted in the 
ground after bloom. Or select a 
spring bloomer like delphinium, 
forget-me-nots, or violets that can 
go into the ground right away. 





MAINTENANCE 

[|] HARVEST CITRUS. Zones 7-9, 
14-17: Most citrus varieties are at 
peak flavor now (lemons are har- 
vested year-round). Before picking 
large quantities, taste one fruit to 


- prove coverage; do not spray when) 


Sowing fine seeds 

Some seeds, like those of parsley, Shirley 
poppies, and violas, can be difficult to 
sow evenly because they’re so fine. Try 
this method to make the process easier. 
1. Pour loose, fast-draining potting soil 
into a 4-inch plastic nursery pot. 

2. Mix seeds with a small amount of fine 
sand in a plastic bag and shake well. 

3. Fold a small piece of paper in half and 
put some of the seed-sand mixture in the 
crease. Lightly tap the paper over soil to 

_| distribute the seeds. 

1 4. Mist lightly with a spray bottle of water. 
q —J.C. 
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IN FEBRUARY | 


make sure it’s sweet (ripening time). 
varies from year to year, depending } 
on the weather). Harvest as needed }, 
but get fruit off the tree before i} 
dries out or loses flavor, usualh 
within two to three months. 

1 
REPLANT CYMBIDIUMS. Zonegfi 
7-9, 14-17: If your cymbidium} 
orchids are outgrowing their con) 
tainers or the bark has decom: 
posed, it’s time to replant them. Dag 
this between mid-February ane 
early July. Remove old bark, cut of 
dead roots, and discard soft or ro 
ted bulbs. Repot the entire plan 
into a larger container. Or divide ii 
into groups of three to five bulbs 
(with leaves), then repot each cluss 
ter in a medium-size container filleci 
with bark or cymbidium mix. Ir 
mild, frost-free climates (zone 17) 
try planting cymbidiums directly ir 
the ground (see article on page 70) 

















SPRAY FOR PEACH LEAF CURL. 
Zones 7-9, 14-17: In mid- to late 
February when buds are beginning 
to swell, but before any green 
foliage appears, apply a dormant 
spray of lime sulfur to prevent 
peach leaf curl—a fungus that dis- 
torts leaves and destroys the fruit 
on peach and nectarine trees. Use: 


it with a spreader-sticker to im) 
| 











rain is predicted within 36 hours. | 


PEST CONTROL 

CONTROL SLUGS AND SNAILS. 
Zones 7-9, 14-17: As nighttime 
temperatures rise, snails and slugs’ 
become more active and can| 
quickly devour favorite plants. At} 
night, handpick and discard these} 
pests. Or get rid of snails and slugs | 
by using a beer trap, strips of cop-| 
per tape around containers, or} 
commercial bait such as Sluggo} 
that won’t harm people or pets. 














| 
| 
| 
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Futtiting your vision of what a great garden should be is simply a matter of following the proper plan 
Plan on Supersoil from start to finish, and everything from your beds to your planters will be 
healthier and more beautiful for it. With Supersoil you have five ready-to-use soil choices. Always the 


right mix for western gardens, each one is meticulously blended for different gardening needs 


Everything your 
plants need for a 


@ ‘a clay i ie (D) © 


A water-wise 
blend for sod prep 
and grass seed. 


A colorful boost ground into soft, 


E ‘No ordinary 
for flowering mulch, it naturally 


i upp Ice weeds. 


tree 













By Kathleen Norris Brenzel « Photographs. by Michael Melford 


lying into Kona, the plane passes low over turquoise water so clear I can see white sand and 
black lava rocks atveleredel its shimmering depths. Beyond the shore, ete land tilts up to form 
_ mountains cloaked in’ ‘mist. 
ac Ne) long ago, | came to Hawaii, like most visitors, to vacation on those beaches, to swim in the 
_. crystalline shallows and.watch yellow butterfly fish glide over the reefs. Afterward, I'd drip dry ona 
_. lounge chair by We beach, Sipping a cool elute) or losing myself in a novel, before sun or soft breezes 
__ lulled me to'sleep. | 
ea a cae years ago, another, more Mi see tes ae to ake wae to me—one that was far 





re past, or does. a geniiae Hawaiian ee an exist? 
tia fred ae Sere e 1 eri me. On ome aD: aXe sit to go 





Hear a rising star. 


Homegrown ukulele master 
Jake Shimabukuro is making 
waves around the world with 


his inventive music. You can 
hear him play at Chai’s Island 
Bistro on the waterfront in 
Honolulu. 























er Ree tts 


A double-hulled canoe 


tours island waters on 
two-hour cruises. A visitor 
onboard (below) blows a 
conch-shell horn. 


Hawaii (Big Island): 
Tracking the ancients 


“Move Over,” says Leimomi 
Mo‘okini Lum, gently but firmly. 
“You drive too fast.” Pulling over 
on an empty road in North Kohala, 
I slide across the seat and let her 
drive. Even behind the wheel she 
is regal in a brilliant blue floral- 


sOld 


print blouse and blue slacks. ¢ 





bracelets jangle on her wrist; yel- 
low orchids flutter in her hair like exotic birds. We are 
heading to Mo‘okini Luakini, one of Hawaii’s oldest beiaus 
(temples). Lum—the present kahuna nui (guardian- 
priest) 





has agreed to take me there. 
The heiau, on the island of Hawaii's windswept north- 
ern tip, is one of several important sites that make the Big 


Island the state’s most visible repository of traditional 
native culture. Other dramatic Big Island sites—like 
Pu‘uhonua O Honaunau, a religious village, and Pu‘ukohola 
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Ride the range. 
Kohala is paniolo 
country; visitors saddle 
up for'guided rides 
across Kahua Ranch. 


Heiau, a temple built by Kamehameha the Great, wh b 
unified the Hawaiian Islands into a kingdom aroun h 
1795—are now national parks. But Mo‘okini Luakini hh 
he 

Legend has it that Kamehameha was born nearby and wé |e 
brought to this heiau to be blessed. The ancient temple 
still an active link to today’s native Hawaiian culture; Lun it 


I’m hoping, will show me how it’s used. Like her late fathe jy 


especially significant. 


te 


Dewey O. Kuamo‘o Mo‘okini, and generations going bac 











pme 1,500 years, according to family chants, 

fie keeps watch over these sacred stones. 

Turning off the highway, we bump along a 

bad that becomes a dirt track through 

brubby kiawe trees, eventually coming to a 
jop in a grassy field. The sun beats down, 
hd beyond the heiau, wind pushes whitecaps 
Pross the blue sea. On distant Maui, clouds 
de Haleakala’s peak. 

The heiau’s walls, built of massive black 
Sasalt rocks piled atop one another, rise some 

D feet tall. “Ask for your needs, not your 

ants,” whispers the kahuna nui outside the 

trance. “Open your heart. Open your mind 

e€ a sponge.” Inside, the temple is as big as a 

potball field and open to the sky. 

At the altar, Lum closes her eyes, tilts her 
hice skyward, raises her arms as if to embrace 
fe heavens. She whispers a prayer, then re- 
ioves the yellow orchids from her hair and 

laces them atop the sacred stones. Watching 
ger, I’m struck by her deep spirituality, her 
#everence for this place of her ancestors. I 
Whisper my own prayer, then put my lei of 
@raided ti leaves near her orchids 


@ “Are you comfortable nere?” she asks me 





Help at the heiau. 
“l want to bring back what 
we have lost,” says Big Island 


native Leimomi Mo‘okini Lum 
at Mo‘okini Luakini. You can 
volunteer to help maintain the 

_.Site.on the third Saturday of 
AV TaVaalelaliae 


“= 


oe 


later. Once a shadowy place where alii nui 
(kings and ruling chiefs) prayed to the war god 
Ku and where humans were sacrificed, 
Mo‘okini today is a place of healing. “Yes,” 
I answer. Water droplets fleck my arms, but I 
see no clouds. Lum smiles knowingly. “You’re 
being blessed,” she says. “Your prayers have 
taken flight.” Across the channel, clouds 
have lifted from Haleakala’s crown. 


n 1978, Lum rededicated the heiau to the 

children of Hawaii, and there, each No- 

vember, she teaches them the ways of 
their ancestors. They make leis to leave on the 
altar. “They must learn to give of themselves,” 
she explains. 

Driving back to Kona, she shares her vision 
for the heiau’s future. She dreams of seeing 
an education center nearby where Hawaii’s 
children can learn their heritage, and she has 
started a foundation, Mo‘okini Luakini Inc., to 
help make it happen. Preserving the ancient 
sites and passing on old traditions are ways 
that Lum and Hawaiians throughout the 
islands are keeping alive their culture. “With- 
out a past, we have no future,” she says. 





AUTHENTIC 


HAWAII 
EXPERIENCES 


Big Island 


Horseback rides. 
Paniolos (cowboys) 
and ranching are syn- 
onymous with old 
Hawaii. Na‘alapa Sta- 
bles has a guided, 2'/2- 
hour ride at 8:30 a.m. 
($75) and a 12-hour 
ride at 1 p.m. ($55). 
(808) 889-0022. 


Mo‘okini Luakini. A 
remote but significant 
heiau. Off State 270 
about 7 miles past La- 
pakahi State Historical 
Park. Turn left just be- 
fore Upolu Airport and 
drive 2 miles on the 
cinder road; the heiau 
is on a rise to the left. 
For more information, 
contact Mo‘okini 
Luakini (Box 240125, 
Honolulu, HI 96824; 
808/373-8000). 


Pu‘uhonua O 
Honaunau National 
Historical Park. This 
beautifully restored vil- 
lage and heiau on the 
southern Kona coast 
was once a place of 
refuge for kapu (law) 
breakers. 6 A.M.—8 P.M. 
Mon-Thu, 6 A.v.-11 
p.m. Fri-Sun (visitor 
center 8-4 daily); $3, 
ages 16 and under 
free. 2'/2 miles off State 
11 on State 160; 
www.nps.gov/puho 

or (808) 328-2288 
Sailing carioe cruise. 
The Hahalua Le 
(Flying Manta Ray 
departs from ¢ 
mont Orchid Hawaii 
weather perm 
$95 per persor 
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2 hours. (808 





































































































Kauai: 


Sweet success 
Knife-edged peaks jab into the clouds 


on Kauai’s lush north shore, combing down 
hundreds of inches of rain per year. The water 
spills in thin veils over sheer cliffs, then tum- 
bles down deep, shaded valleys to the sea. 
Along this fertile watershed, now part of 
Limahuli Garden, early Hawaiians grew crops, 
such as taro, that they’d brought with them in 
their canoes from Polynesia. 

Today the ancient terraced fields edged with 
black rock have been carefully restored. Up- 
slope from the farm site are natural areas where 
the garden’s botanists are trying to protect na- 
tive plants that grow nowhere else in the world. 

“Most visitors expect to see orchids and 


9 


tropicals here,” says Chipper Wichman, the 
garden’s director. “But this is a powerful 
place. It can show visitors what Hawaii is all 
about.” The most important lessons are about 
sustainable farming and living in harmony 
with the native environment, points out Wich- 
man. “On oceanic islands ... you have to learn 
how to live within the limits of the land.” 

But here on Kauai, as on other islands, 
waves of immigrants—starting with American 
missionaries in the early 1800s—quickly dis- 
covered the economic potential of one of the 
“canoe crops” brought by those first Hawai- 
ians: sugarcane. By the 1860s, sugar had be- 
come the state’s major product. Immigrants 
recruited from all over the world came by the 
boatload to help bring in the cane. 


P PYo find cut how these immigrants 


a . 
E changed the complexion and cultural 
es 





keup of the islands, I drive to 
Kauai’s sunbaked southwestern shore, where 
the red earth flattens and spreads a broad, dry 
plain to the sea. Near Waimea, I head into Gay 
& Robinson Sugar Plantation, one of the state’s 
two remaining mills. By offering tours, G & R 
is trying to pr > Sugar-plantation tra- 
dition and its ru: 

While we bou: rutted dirt roads ina 
rattling van, our di ur guide, Wilfred 
ibara, explains how su; grown and har- 
vested. Clouds of red «a low through a 
crack in the door and > stalks slap 
against the van’s sides as scribes sugar- 
cane’s two-month ripening process, which cul- 
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PT goli meme fel (-3 a ofr.) 
The perfect strand 
romantic strolls 
stargazing) fr 
Colony Reso 


“Stay in paradise. 
Kilauea Lakeside 
‘Estate, where 

Prey alms) (om m(O Lats 
paddles a kayak. 


minates with burning the fields of leafy trash 
just before harvest. Stopping beside a pile of 
straw-colored canes in a newly burned field, 
Ibara motions us out of the van. He picks up a 
stalk, whacks at it with a machete, peels back 
the bark to expose the fiber, then hands us 
each a sliver. We suck out the sweet juice. 

Conversation turns to Ibara and his family. 
His grandfather came from Japan to work the 
plantations and stayed. His father was a super- 
intendent for Waimea Sugar Mill. 

Ibara grew up with Hawaiian kids but ad- 
mits that as a child he didn’t notice a particu- 
larly Hawaiian culture. “Around the time 
Hawaii became a state, in 1959, culture for all 
of us was about fitting in and being American,” 
he says. “It was only after the mills merged or 





Explore an 
ancient garden. 
Taro once grew 
in these terraced 
fields at Limahuli 
Garden. 


Raze cane with Wilfred. 
Kauai-born Wilfred Ibara dispenses 
ME oaacUch ie Meum ater Ul 

BR oR Viele Ce au slolelaolamcile rls 
PEciei taN te 


AUTHENTIC 
EXPERIENCES 


Kauai 


Gay & Robinson 
Sugar Plantation. 
The best months to 
visit for a 2-hour plan- 
tation tour are March 
through November. 

9 and 1 Mon-Fri; $30, 
$21 ages 7-12 (no 
infants or toddlers). 
Call for availability 
and arrive at least 

15 minutes early. Off 
State 50, just past 
mile marker 19 near 
Waimea; www. 
gandrtours-kauai.com 
or (808) 335-2824. 


Kauai Sunshine 
Market. At this open- 
air farmers’ market, 
you can buy tropical 
flowers, as well as 
fresh, island-grown 
produce. 4:30 every 
Thu. Kilauea Neigh- 
borhood Center, 
Kilauea Lighthouse 
Rd. and Keneke St., 
Kilauea. 


Limahuli Garden. 
The National Tropical 
Botanical Garden’s 
north shore site, lo- 
cated %4 mile before 
Ke‘e Beach near the 
western end of State 
56, has guided and 
self-guided tours of 
the %-mile loop trail 
(wear comfortable 
shoes). 9:30-4 Tue— 
Fri, Sun; guided tours 
$15 per person, ages 
12 and under free (res- 
ervations required); 
self-guided tours $10, 
ages 12 and under 
free. www.ntbg.org 
or (808) 826-1053. 
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closed and people began moving back to the 
land during the 1970s that native Hawaiians 
began reclaiming their culture.” 

Today, Ibara lives in a cottage much like the 
one he grew up in. But as other plantation 
cottages become museum pieces, his is a way 
of life nearly vanished from Hawaii. 

Continuing past the town of Waimea, I get 
a taste of plantation life by staying in one of 
53 cottages that have been saved from demo- 
lition and restored. Set in a 27-acre coconut 
palm grove, they’re part of Waimea Plantation 
Cottages, opened in 1996 on the grounds of 
the old Waimea Sugar Mill. 

Here, I find the perfect place to soak up 
the ambience of bygone days and ponder the 
cultural mingling of Hawaii’s many immi- 
grants. From my veranda, a green lawn 
sweeps around a banyan tree, then gives way 
to wave-washed sand the color of chocolate. 
Across the lawn, another guest turns meat on 
a barbecue in front of his veranda. Each cot- 





























tage is named for a plantation worker: Single- 
man, Samio, F. Ibara. Seeing them reminds 
me of something Leimomi Mo‘okini Lum 
said: “We have so many races in Hawaii, we 
are like many-colored flowers in the lei.” 


Oahu: 
A lei of many 
flowers 


The classic gateway 
to the islands, Honolulu re- 


flects just how much has 


and how 





changed in Hawaii 
much tradition endures. Visi- 
tors who love Kauai’s quiet 
beauty and the Big Island’s 
dramatic geography might ar- 





gue that Honolulu doesn’t The Willower Manali 
represent “real” Hawaii, that 
the state’s most cosmopolitan city is simply a mecca for 
tourists who want to soak up rays and ride the waves at 
Waikiki. That assumption is sorely out of date. 

“Ten years ago, Hawaiians had a face but not a voice,” 
says Clifford Nae‘ole, president of the 1 re Hawaiian Hos- 
it the Ritz-Carlton, 


Kapalua, on Maui. It’s my last night on Oahu and we're hav- 


pitality Association and cultural advisor 


ing dinner at The Willows, a Honolulu restaurant popular 
with locals. “We were lei greeters,” Nae‘ole continues. “To- 
day we've got native Hawaiians in positions of leadership. 
That’s good, because without Hawaiian culture, it’s dooms- 
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Supper with surfers. 
For chefs Douglas Lum (top) and 
William Bruhl, creating tasty dishes 

is as much fun as surfing at Oahu’s 
Makapu‘u Point. Sample Lum’s cuisine 
at Mariposa, Honolulu. 






day for this place. The trick,” he adds, “is to preserve Ovs: 
culture, yet walk in the Western world at the same time.” he 

Tricky, indeed. Like any melting-pot society, this orih 
keeps reinventing itself. Yet look beyond Waikiki’s supe! 
ficial glitter and you'll find a distinctive native Hawaiian ii! 
fluence, especially in contemporary music, cuisine, and at) 

Take the humble ukulele, introduced to the islands t 
sugarcane workers from Portugal and promoted heavi fp 
by Hawaii’s last king, David Kalakaua. In recent decades, 
had been relegated to tourist status in hotel lounge act} 
but a 27-year-old Honolulu native is changing all that. __}; 

One evening at Chai’s Island Bistro, I watched Jak }j 
Shimabukuro play “Crazy G” (in F) to a mesmerized aud jh 
ence. Fingers dancing with lightning speed, his whol hy 
body moving with the music, he coaxed from thos ji 
strings the sounds of banjo, guitar, and harp all rolle \ii 
into one—soft and sweet one moment, breathtaking] } 









electric the next. This superstar is making a whole ne‘) 
generation of Hawaiians think of the ukulele differently- | 










































of} an instrument of jazz, pop, and symphony. “What I do with 
“he ukulele goes beyond music,” says Shimabukuro. “It’s 
pout feeling free to experiment with new sounds.” 
el 
ih awaiian influences are also turning up in a new breed 
i of restaurant that fuses local crops such as Kahuku 
Dt corn and Maui onions with ingredients and flavors 
ijom the Pacific Rim—and beyond. 
| “Fresh produce and protein from small local farms are the 
Weart and soul of contemporary cuisine in Hawaii,” said Dou- 
las Lum, executive chef at Honolulu’s Mariposa. I caught up 
Mith Lum and his surfing buddy William Bruhl, also a chef, as 
ney were about to hit the waves. Both support diversified agri- 
jlulture and related island-based industries. But Lum is putting 
is Own spin on regional cuisine. His lobster katsu—lobster 
elils breaded Japanese-style. fried, then served on a bouquet of 
WMawaiian baby greens with a Vietnamese mango-chili lime 
jauce—represents this coming together of flavors. 


But nowhere are cont¢ rary Hawaiian themes being 


OAHU 


AUTHENTIC 
EXPERIENCES 


Oahu 


Bishop Museum at 
Kalia Tower. A new 
branch of the Bishop 
Museum offers an 
overview of Waikiki’s 
history and the people 
who shaped it. 9-5 daily; 
$9.95, $7.95 ages 4-12. 
Hilton Hawaiian Village: 
2005 Kalia Rd.; www. 
bishopmuseum.org or 
(808) 947-2458. The 
main branch is at 1525 
Bernice St., Honolulu; 
(808) 847-3511. 


Hawaii State Art 
Museum. This new 
museum’s inaugural 
exhibit, Enriched by 
Diversity: The Art of 
Hawai‘i, features the 
works of 284 artists with 
such themes as Hawai- 
ian heritage and inspira- 
tion of land and sea. 
10-4 Tue-Sat; free. 

No. 1 Capitol District 
Building, 250 S. Hotel St., 
second floor, Honolulu; 
www.state.hi.us/sfca or 
(808) 586-0900. 


Hawaiian Fire Surf 
School. Started by 
three Honolulu firefight- 
ers, Classes are day 
trips to a beach where 
surf is gentle. From 
$97 (picnic and hotel 
pickup included). www. 
hawaiianfire.com or 
(808) 384-8855. 


Honolulu Academy of 
Arts. Built in 1927, this 
museum houses some 
of the state’s best art 
collections. 10-4:30 
Tue-Sat, 1-5 Sun; $7, 
ages 12 and under free. 
900 S. Beretania St., 
Honolulu; www. 
honoluluacademy.org or 
(808) 532-8701. 


Waikiki Historic Trail. 
Surfboard-shaped mark- 
ers designate 23 historic 
sites. Walk it yourself 

(2 miles) or take a tour. 
Tours 9 A.m. Mon-Sat; 
free (call for information 
on where tours begin). 
www. waikikihistorictrail. 
com or (808) 841-6442. 


Watch hula. 


6:30 p.m. Thursday 
through Sunday on 
Kuhio Bea@h, Waikiki. 
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more provocatively explored than in the work of island 
artists. One painting I saw in a show at the Honolulu 
Academy of Arts—Modern Times, by Chris Campbell— 
shows a young Hawaiian woman dressed in a red 
pareo, her black hair knotted atop her head to reveal a 
tattoo on one shoulder. She stands, hands on her hips, 
facing a large white canvas spattered with dark paint. 
To some, her stance might suggest pondering, or trying 
to make sense of it all. But to me it suggests more of an 
acceptance, a recognition that here—as with the 
ukulele—is something new she could embrace. 

The painting raises another question: how can native 
Hawaiians preserve ancient traditions within the cal- 
abash of ideas and cultures that is contemporary Hawaii? 

When I ask Nae‘ole about this over dinner, he 
suggests we visit an old buddy. I almost laugh when we 
enter a lounge at the Waikiki Beachcomber Hotel and 
the buddy turns out to be Don Ho, the silky-voiced 
crooner of “Tiny Bubbles” fame. 

The lounge is dark and the stage awash in colored 
lights when Ho saunters out, banters with the audience, 
then introduces his daughter, Hoku, who perches on a 
stool and sings “Valentine.” The song is Hollywood, but 
Hoku’s voice, her face, and her smile are pure aloha, 
the music as lilting as Hawaiian slack-key guitar. 

Ho comes back onstage, spots Nae‘ole in the audi- 
ence, and asks Nae‘ole to join him onstage. The pair sing 
together in Hawaiian like long-lost brothers, delighting 
in a moment together. Then Nae‘ole—a member of 
Maui’s only all-male hula balau (school)—performs a 
chant in Hawaiian about the ancient navigator Hawai‘i 
Loa, whose destiny it was to follow the path of the fish to 
the new land. Both men bring down the house. 

In a few heartbeats, Don Ho’s lounge act has gone 
from 1960s nostalgia to contemporary pop to an 800- 
year-old chant. Nae‘ole’s answer to my question is 
clear: For more than 200 years, Hawaiians have adapted 
to changing economies and have borrowed from other 
cultures, but somehow they have managed to keep in- 
tact the traditions they treasure. More important, the 
people of these islands seem willing to share their 
Hawaii with those who take the time to look for it. 

Nae‘ole drops me at my hotel, but instead of going 
in, I walk along the beach, shoes in hand. Gazing at a 
crescent Moon that casi 


1 
aiVEer Da 


th across the water, 
I’m reminded of wha is to me about this place, 
from abundant natu > easy warmth of 
locals who call out to; rer in the darkness. “See 
ya, brah, malama pono.” Ya! ve of Ff spirit. 
I toss aside my shoes and wade dé ito the water 
as fireworks splash the vr Waikiki with shimmering 
light. The water is warm. cc , atomic. J have no idea 


what time it is, but it doesn ng aloha. 
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Where to stay, 
where to eat 


Following are lodging and dining 
suggestions for the Big Island, 
Kauai, and Oahu. For a travel plan- 
ner for the state of Hawaii, contact 
the Hawaii Visitors and Conven- 
tion Bureau (www.gohawail.com or 
800/464-2924). 


Big Island 

DINING 

Huggo’s. A large, open waterfront 
lanai where dinner includes island- 
raised lobster and other Pacific 
Rim-inspired dishes. Come early to 
watch the sun set over the water. 
Lunch and dinner weekdays, dinner 
weekends. 75-5828 Kahakai Ra., 
Kailua-Kona; (808) 329-1493. 


Kahua Ranch. Evening barbecues at 
a working cattle ranch in the Kohala 
Mountains. Tue, Thu, Sat; $89 (in- 
cludes transportation from Waikoloa); 
reservations required. (808) 987- 
2108 or www.eveningatkahua.com. 


Merriman’s Restaurant. Beyond 
the open dining room, chef Peter 











































Merriman turns organically grown 
local produce into dishes like threes? 
spice duck taco and Waimea grees) 
with Mauna Kea goat cheese. | 
Dinner nightly. 65-1227 Opelo Rad., 
Kamuela; (808) 885-6822. 


LODGING t 
Holualoa Inn. Upslope from Kailul} 
Kona, this coffee plantation has 
six rooms. From $176 (includes ft 
breakfast). 76-5932 Mamalahoa 
Awy., Holualoa; www. holualoainn.\\y 


com or (808) 324-1121. i 


Jacaranda Inn. Built in 1897 for th 
former manager of Parker Ranch, | 
this quiet, charming B&B on the eo" 
of rolling ranchlands has a cottage *} 
and eight rooms whose names—Ir 
Passion Flower, Hibiscus—hint at | 
their decor. From $95. 65-1444 
Kawaihae Rd., Waimea; www. j 
Jacarandainn.com or (808) 885-88’ |p 


| 
, 


Kona Village Resort. Thatched, 
freestanding cottages (125 units), 
many with hammocks between 

palms, are scattered around expan 
sive grounds on beaches, lagoons, | 
and lava fields. Old Hawaii ambienc | 
From $505 (meals included). West | 





state 19 at Ka‘upulehu; www. 


auai 
ING 
tmboo Bamboo. In this stylish 
aurant, open to an outdoor 
anda, fresh local fare includes 
@ads of Hanalei-grown organic 
fens and fish specials. For lunch, 
burgers are yummy. Lunch 
‘Sun, dinner nightly. In Hanalei 
ter, Hanalei; (808) 826-1177. 


DGING 
Mnalei Colony Resort. A small 
Wier of rustic two-story buildings 
9) a pool on remote but beautiful 
#jouhi Beach. All condos have 
Mf) bedrooms, kitchen, bath, living 
m, and covered porch (no 
nes or TV). Best rooms are on 
t point with ocean views. 
im $180. About 5 miles west 
Aanalei. 5-7130 Kuhio Hwy. ; 
yw.hcr.com or (800) 628-3004 
auea Lakeside Estate. Se- 
ided house with kitchen, family 
pm, and three bedrooms on 
private lagoon surrounded by 
irdens. Great place to splurge 





shavillage.com or (800) 367-5290. 


Plantation Cottage 


beach near Ha 





KAUAI 






OARU 
NISHAU MOLOKAL 


Honolulu 
LANAL- 


KAHOOLAWE { 


MAUL 


HAWAII 
HAWAII 


on a honeymoon or family reunion. 


$495 per night ($750 per night in 
summer and on holidays). In Ki- 
lauea, toward the mountains from 
State 56; www.kauaihoneymoon. 
com or (310) 379-7842. 


Waimea Plantation Cottages. 
Refurbished plantation cottages 
nestle among palms on a pretty 
but unswimmable beach. All 

have kitchens and pool access. 
From $180. 9400 Kaumuali'i Hwy, 
Waimea; www.astonhotels.com, 


(800) 922-7866, or (808) 338-1625. 


oe 


are in Honolulu. 





Alan Wong’s Restaurant. Chef 
ng continually reinvents his 
es some of the 
eatively cutting- 


st DE 


etat noet cr 
tate nost ¢ 


edge dishes, such as opihi (a type 
of limpet) shooters, an appetizer. 
Dinner nightly. 1857 S. King St.; 
(808) 949-2526. 


Chai’s Island Bistro. Hear Jake 
Shimabukuro, the Cazimero 
brothers, and other local favorites 
nightly as you dine on chef-owner 
Chai Chaowasaree’s sumptuous 
Thai/Pacific Rim cuisine. Aloha 
Tower Marketplace, 1 Aloha Tower 
Dr; (808) 585-0017. 


Kaka‘ako Kitchen. Hawaiian-style 
“gourmet plate lunch” eatery 
where you order indoors and eat 
outdoors on a patio. Try the crispy 
fried sweet chili chicken plate with 
brown rice and Waimanalo greens. 
7 A.M.—9 RM. (until 10 Fri-Sat, until 
5 Sun). Ward Centre, 1200 Ala 
Moana Blvd.; (808) 596-7488. 


Mariposa. Chef Douglas Lum 
serves up flavorful dishes such as 
oven-roasted saikyo salmon with 
yuzu-soy vinaigrette in his inviting 
Pacific-themed dining room. Go at 
lunch for ocean views, followed by 
an afternoon of great shopping. 
Lunch Mon-Sat, brunch Sun, din- 
ner daily. In Neiman Marcus (third 
level), Ala Moana Center, 1450 Ala 
Moana Biva.; (808) 951-3420. 


Sam Choy’s Diamond Head. 
Serving Hawaiian regional cuisine, 
this restaurant is where TV chef 
Sam Choy serves seafood /aulau 
(steamed in ti leaves) and fried 
poke. Dinner nightly. 449 Kapahulu 
Ave.; (808) 732-8645. 


The Willows. Tropical ambience 
(waterfalls, pond, koa canoe) en- 
hances this open-air Oahu classic. 
Locals love the poke and curry; 


arrive early at the bar for pUpUs 
(Wed-Fri nights) and Kona-brewed 
lilikoi wheat ce on draft. Lunch and 
dinner buffet dai 1 Hausten 
St.; (808) Picea 

LODGING 

Aston Waikiki Beach Hotel. With 
its name spelled out on lime green 
surfboards and giant tiki torches 
blazing nightly, this 716-room hotel 
takes fun, kitschy Hawaiiana “to 
da max,” thanks to a $30 million 
makeover. Decor is tropical and so 
vividly colorful, you may need sun- 
glasses to sleep. From $150. 2570 
Kalakaua Ave.; www.astonhotels. 
com or (800) 922-7866. 


W Honolulu Diamondhead. Ultra- 
chic 49-room hotel near the foot of 
Diamondhead has an understated 
Asian decor. From $400. 2885 
Kalakaua Ave.; www.whotels.com 
or (808) 922-1700. 


PUPUS AND MUSIC 

Don Ho. Hawaii's living legend 
performs Tuesdays, Thursdays, 
and Sundays. Dinner and show 
(7 PM. seating) $52, cocktail 

and show (7:45 pu. seating) $32. 
Waikiki Beachcomber Hotel, 
2300 Kalakaua Ave.; www.donho. 
com or (877) 693-6646. 


Kapono’s. Music on an open-air 
stage varies nightly from jazz and 
“island contemporary” to Hawaiian 
slack key. 7 Aloha Tower; (808) 
537-9671. 


Waikiki Beach Marriott Resort. 
Legendary singer Auntie Genoa 
Keawe sings Hawaiian favorites 
on the Moana Terrace. 5:30-8:30 
Thu. 2552 Kalakaua Ave.; 

(808) 922-6611. @ 































































































freA LEI ILL EL OE, 



























A casual won ton 
party is easy and 
fun when everyone 
helps. Start by 
making dumplings 
and won ton, and om 
end witha ® j £ 
satisfying bowl F 
of soup. 
















































































Wrap party 


Throw a won ton party where the guests do all the work 1 | 


By Linda Lau Anusasananan * Photographs by James Carrier « Food styling by Andrea Lucich 








ood plays a major role in Debbie Lee’s family history. Her great Won ton menu 


grandfather, who came to the United States in the 1800s to work on _ebbie's Dumplings WT 


the railroads, started one of the first Chinese restaurants in Los An- _ gegame Cabbage Salad Wi 


geles. Lee, who lives in Sacramento, revives family traditions with a party —_ Chinese Broccoli 





' where she shows guests how to make won ton and dumplings. Won Ton Noodle Soup 





} 

“Making won ton is sort of like origami with food,” Lee says. “The Tea | 
party brings back memories of my childhood where we cooked together Orange wedges | 
| 





in the kitchen and just hung out.” She learned to make won ton from _—_ Chinese almond cookies ‘I 
her mom; she has updated the recipe by substituting ground turkey for 
pork. The dumplings are a new addition, which Lee learned to make on 

a recent trip to China. We too Lee’s ideas to hold our own cooking 

party with friends. The resiilt was 1n easy, delicious success. 
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The strategy 
This casual cooking 
party suits a small group 
of six to eight, which 
can include kids—they 
love the activity. Lee 
makes the fillings in 
advance, then demon- 
strates how io fill the 
wrappers. After a few 
attempts, it’s easy for 

a group to produce 
more won ton than they 
can eat at a time. Freeze 
extras, or send guests 
home with leftovers as 
party favors. Start by 
making the dumplings 
together, then take a 
break for an appetizer 
course of salad and 
dumplings. (if time is 
short, serve purchased 
frozen poistickers or 
gyoza instead.) After the 
first course, move on to 
wrapping the won ton. 
Or wrap all the dump- 
lings and won ton at 
once, clean up, and eat 
both together in one 
big feast that perfectly 
reflects this party’s 
spirit of community and 
cooperation. 
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Pan-browned 
dumplings 
are dipped 

in soy sauce, 
vinegar, or 
chili oil. 












party brings back 
ories of my 

ood where 
ooked together 
kitchen.” 











































Debbie’s Dumplings 


PREP AND COOK TIME: About 2% hours; less 
time with several people filling dumplings 


NOTES: You can prepare through step 2 up 
to 12 hours ahead; cover and chill. To store 
up to 3 months, freeze until firm, about 2 hours, 
then pack airtight in bags. To speed up cooking, 
use two pans and cook two batches at a time. 


MAKES: 4 to 5 dozen; 16 to 20 appetizer servings 





1 pound ground turkey 





1 large egg 





°%, cup finely chopped fresh shiitake 
mushroom caps 


%4 cup chopped napa cabbage 
Ye cup chopped water chestnuts 
Ye cup thinly sliced green onions 
1 tablespoon cornstarch 

2 teaspoons grated fresh ginger 

About % cup soy sauce 

1 tablespoon oyster sauce (or more soy sauce) 
2 tablespoons dry white wine or gin 
Ym teaspoon salt 
Ye teaspoon sugar 
Y%4 teaspoon ground white pepper 


About 60 gyoza or potsticker wrappers 
(10 to 32 oz.; varies with thickness) 


3 to 6 tablespoons vegetable oil 
Rice vinegar 
Chili oil 
1. In a bowl, mix turkey, egg, mushrooms, cabbage, water chestnuts, 


green onions, cornstarch, ginger, 3 tablespoons soy sauce, oyster 
sauce, wine, salt, sugar, and pepper until well blended. 


2. To assemble each dumpling, fill a small bowl with water. Place 
one wrapper on a flat surface; cover remaining wrappers with plastic 
wrap to keep pliable. Place a scant tablespoon of filling in center of 
wrapper. With your fingers, moisten edge of wrapper all the way 
around with water, then bring opposite sides together over filling and 
pinch edges together only in the center. On front side of dumpling, 
rnake two pleats on each side of center, folding to the center, and 
press all edges to seal (see photos at right). Set dumpling, seam 
side up so dumpling sits flat, on a lightly floured baking sheet. Cover 
with plastic wrap while you fill remaining wrappers (see notes). 


3. To cook each batch, set a 10- to 12-inch nonstick frying pan over 
medium-high heat (see notes). When hot, coat pan bottom with 1 ta- 
blespoon vegetable oil. Set dumplings, seam up and slightly apart, 
in a single layer in pan. Cook until bottoms are golden brown, 3 to 
5 minutes. Add '% cup water, cover pan tightly, reduce heat to 
medium-low, and cook until filling is no longer pink in the center (cut 
to test), 3 to 6 minutes (10 to 11 minutes if frozen). Uncover and, if 
there is still liquid in pan, continue cooking over medium-high heat 
until the liquid has evaporated. 

4, Using a wide spatula, transfer dumplings to a heatproof plaiter. 
Serve, or cover and keep warm in a 200° oven. Repeat to cook re- 
maining dumplings. 

3, Serve with soy sauce, rice vinegar, and chili oil for dipping. 


srving: 101 cal., 36% (36 cal.) from fat; 4.7 g protein; 4 g fat 
3 g carbo (0.1 g fiber); 384 mg sodium; 27 mg chol. 


THREE EASY STEPS 
How to make 
the dumplings 


bee ‘i 


eee 









1. Place 1 scant table- 
spoon filling in center of 
wrapper. Moisten wrap- 
per edge with water. 


2. Bring opposite sides 
of wrapper together 
over filling and pinch 
together only in center. 






3. Ori dumpling’s top, 
fold two pleats toward 
center on each side 
of center; press edges 
to seal. 
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Sesame Cabbage Salad 
PREP Time: About 20 minutes, plus at least 1 hour to chill 


NOTES: Roasted sesame seeds are sold in some super- 
markets and in Asian grocery stores. If you can’t find 
them, toast your own: stir in a frying pan over medium 
heat until golden, 5 to 6 minutes. If desired, assemble 
salad in a glass bowl to show off the colorful layers. 


MAKES: 6 to 8 servings 


1 English cucumber (1 |b.) 
1 cup thinly slivered red onion 
Sesame dressing (recipe follows) 
4 cups finely shredded napa cabbage (8 02.) 
4 cups finely shredded red cabbage (8 02.) 
Ya cup thinly sliced green onions 
Y%4 cup chopped fresh cilantro 
2 tablespoons roasted sesame seeds (see notes) 


1. Rinse and thinly slice cucumber. In a bowl, mix cucum- 
ber, onion, and sesame dressing. Cover and chill at least 
1 hour or up to 1 day. 


2. Up to 1 hour before serving, layer napa cabbage and 
red cabbage in a large bowl (see notes). Pour marinated 
cucumber mixture over the top. Sprinkle with green 
onions, cilantro, and sesame seeds. Just before serving, 
mix well. 


Per serving: 86 cal., 55% (47 cal.) from fat; 1.8 g protein; 
5.2 g fat (0.7 g sat.); 9.3 g carbo (1.9 g fiber); 227 mg sodium; 
Omg chol 


Sesame dressing. |n a small bow! or 1-cup glass mea- 
sure, mix '/ cup rice vinegar, 2 tablespoons sugar, 1 table- 
spoon vegetable oil, 1 tablespoon Asian (toasted) sesame 
oil, °/4 teaspoon salt, and '/4 teaspoon ground white 
pepper. Makes about °/ cup. 


Chinese Broccoli 
PAEP AND COOK Time: About 15 minutes 


notes: Chinese broccoli is slightly more bitter than the 
common variety and has smaller florets. It’s sold in some 
supermarkets and in Asian grocery stores. 


MAKES: 6 to 8 servings 


1. Rinse 1 to 1'2 pounds Chinese broccoli (gai /an) or reg- 
ular broccoli (See notes). Pull off and discard any yellow or 
damaged leaves; trim off and discard stem ends. If stalks 
have a tough, fibrous skin, peel it off. If stalks are thicker 
than ' inch, cut lengthwise to that size. Cut stalks, includ- 
ing leaves and florets, into 2- to 3-inch lengths. 

2. In a 5- to 6-quart covered pan over high heat, bring 
about 2 quarts water to a boil. Add broccoli and cook, un- 
covered, just until barely tender to bite, 3 to 5 minutes. 
Drain. Pour onto a platter. 


3. In a small pitcher or bowl, mix 2 tablespoons soy sauce 
and 2 teaspoons Asian (toasted) sesame oil. Drizzle over 
broccoli. 

Per serving: 23 cal., 52% (12 cal.) from fat; 1.4 g protein; 


1.3 g fat (0.2 g sat.); 2.4 g carbo (1.1 g fiber); 268 
O mg chol. 








mg sodium; 
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Pair two-tone 
layered cabbage 
salad with 
dumplings; 
Chinese broccoli 
goes well with 
won ton soup. 





S 


Pentre ts i eevee eK Simple Steps | | 1} 


Serve, That's all you need to know to enjoy delicious meals at 


CHL POL ROAST Y Se vith Safeway SELECT Gourmet Club all the measuring, 


blending, and sautéing has been done for you. The result 


unique line of entrées and side dishes tround the world, So. now you can discover something 
v for dinner every night of the wee! cated in the freezer section, these extraordinary meals and 
Gourmet Club. just one more way we re giving our best. 
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> dishes are ready when you are 



































THREE EASY STEPS 
How to make 
the won ton 





1. Mound 1 teaspoon 
filling near lower corner 
of won ton skin. Fold 
that corner over filling. 





2. Roll won ton to nick 
point under mound. 
Moisten two corners 
nearest you. 





3. Pull the two corners 
toward you and overlap 
one with the other in 
front of filling (back 
corner should point 
up). Pinch to seal. 





























Turkey-Shrimp Won Ton 


PREP TIME: About 1 hour, faster if several people fill 
won ton 


NOTES: You can assemble the won ton up to 5 hours 
before making soup; cover and chill. To store up to 
6 months, freeze on baking sheets until firm, about 
2 hours, then transfer to heavy plastic bags. 


MAKES: About 4'/2 dozen 


8 ounces ground turkey 


4 ounces shelled, deveined shrimp, rinsed 
and finely chopped 


Y4 cup finely chopped water chestnuts 

2 tablespoons soy sauce 
tablespoon dry white wine or gin 

1 teaspoon grated fresh ginger 

Ye teaspoon salt 

V4 teaspoon ground white pepper 
About 54 won ton skins (8 to 12 02.) 
About 1 tablespoon beaten egg 


1. In a bowl, mix turkey, shrimp, water chestnuts, 
soy sauce, wine, ginger, salt, and pepper until well 
blended. 


2. Place one won ton skin on a flat surface; cover re- 
maining skins with a damp towel or plastic wrap to 
keep pliable. Mound 1 teaspoon filling near lower cor- 
ner of skin. Fold that corner over filling and roll to tuck 
point under mound (see photos at left). Moisten the two 
corners nearest you with beaten egg; pull them toward 
you and overlap them in front of filling (back corner 
should point up). Pinch together firmly to seal. Repeat 
with remaining skins, placing filled won ton slightly 
apart on lightly floured or cooking parchment-lined 
- by 15-inch baking sheets; cover with plastic wrap 
(see notes). 
3. Cook as directed 
at right) 


Per won tor |, 16% (3 
O.4 af 0.4a<« 


for won ton noodle soup (recipe 


6 cal.) from fat; 1.6 g protein; 
6 g carbo (0.1 g fiber); 91 mg sodium; 
7.8maq 


Won Ton Noodle Soup 
PREP AND COOK TIME: About 30 minutes 


NOTES: Fresh Chinese noodles are sold in the refr’ 
ator section; if not available, use fresh angel hair pz 


MAKES: 6 to 8 servings 


22 to 3 quarts fat-skimmed chicken broth 


About 2 tablespoons oyster sauce or 
soy sauce 


About 1 tablespoon Asian (toasted) 
sesame oil 


1 package (1 |b.) fresh thin Chinese noodles 
(see notes) 


About 41/2 dozen fresh or frozen turkey- 
shrimp won ton (recipe at left) 


Ye cup thinly sliced green onions 
Ye cup coarsely chopped fresh cilantro 
Ground white pepper 


1. In a 4- to 5-quart covered pan over high heat, Cite 
broth to a boil, then reduce heat to low and keep hcp 
a 6- to 8-quart covered pan over high heat, bid 
3 quarts water to a boil. Meanwhile, in each of sil i 
eight large, deep bowls, place about 1 teaspoon oye 


sauce and '/2 teaspoon sesame oil. 





2. When water boils, add noodles. Stir to separate; c 
just until barely tender to bite, about 2 minutes. Drain. 
















3. Add 3 to 4 quarts water to unwashed pan; cover 
bring to a boil over high heat. Meanwhile, with ch} 
sticks or tongs, divide noodles evenly among bo'} 
cover with foil to keep warm. 


4. When water is boiling, add won ton; stir to sepa r 
and cook until filling is no longer pink in the center 
to test), 3 to 4 minutes (6 minutes if frozen). With a la 
flat wire strainer or slotted spoon, lift won ton out 
divide evenly among bowls. 

5. Ladie hot broth over won ton and noodles. Sprir} 
servings with green onions and cilantro. Offer w jim 
pepper and more oyster sauce to add to taste. 


Per serving: 378 cal., 14% (53 cal.) from fat; 28 g protein; 5.9 | 5 
(1 g sat.); 50 g carbo (1.9 g fiber); 903 mg sodium; 94 mg cho ¥ 
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OUR ORGANIZING OPTIONS WILL 
CREATE EXTRA SPACE. 


WHAT YOU DO WITH IT IS UP TO YOU. 


Whether you're organizing one room or the whole house, Lowe's 
has it all. From garage and closet systems by Closetmaid® to 
laundry and kitchen organizers by Rubbermaid®, we have storage 
solutions for every room. For space saving ideas, drop in today or 


visit lowes.com/organize. 


Home Improvement Warehou: 


Improving Home Improvement 
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HOME & 


HOW THE WEST 








By Mary Jo Bowling = Photographs by 


uring a goal-setting seminar 
Seattle re 


land was asked to identify a 


dent Debra Hol 


lifelong desire, write it down, and list 
small steps toward realizing it 
wrote: “To own waterfront pix 

That was in January 1988. Today 
vision she shared with her husban 
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IS LIVING 


Du! (Idi NS the dream ’ 


ouple achieved their objective by taking one step at a time fe 


John Granen 


Chuck, has been more than fulfilled 
in the dream home they constructed 
on the Hood Canal. 


Making the land habitable 

We started looking at real-estate list- 
ings every week. Once a month, we 
would look at property,” Debra says. 


jutilt 
lity Q 


bu 

hen 

“Two months later, we found } joy 

land. It was overgrown; you hac jg} 

chop your way in with a machete. he 4 

it had what we wanted: waterfr jn} 
access, western exposure, woot 

acreage, and a reasonable price.” {pnp 

The next year was spent makin |e, 

habitable. “We rented a bulldozer ‘jj ., 





a and Chuck Holland 
/ every dimension:of 
property: The gabled 
shed-roofed house 


Is fishing cabins: 
a ee 


} 
l 


red a trail and a lot. There were 


utilities, so we had to run in elec- 

ity and build a septic system,” 

ick says. 

Ihat’s when the fun—and the real 

laming—began. The Hollands 

ved a small trailer onto the prop- 
yand started using it as a vacation 
eaway. They named the land 


om, a Scandinavian term that, 


§sely translated, means “a sense of 


ice and balance.” They called thei: 

Wnble trailer “The Lodge.” 

q 
inning and planting 

#> couple started sketching layout: 
collecting photographs with 


intention of creating a vacation 
house. “A lot of the design was based 
on what we didn’t like in our Seattle 
home,” Debra says. “In that home, 
I had a kitchen that faced north and 
was isolated from the family room. 
It was always cold, and I used to stir 
risotto in there by myself and wish 
someone would come visit me. In 
the new home, we wanted a kitchen 
for entertaining.” 

While they built the home in their 
minds, they continued to develop 
the land with their hands. Chuck, an 

vid fruit grower, started planting 
un orchard, and he seeded the water 

r oysters. “It takes time for these 


things to develop. I didn’t want to 
wait for the house,” he says. “The 
benefit of living on the land before 
building the house is you learn the 
property—how the winds blow and 
where the sun hits.” 

After studying the site in this way, 
they hired architect Sean Parker, pre- 
senting him with a modest budget. “In 


’ 


my view,” Parker says, “it’s that sort of 
challenge that lends itself to good ar- 
chitecture.” Then the Hollands and 
Parker began a game Debra calls archi- 
tectural volleyball: the two would hit 
ideas to Parker, who in turn would 
tinker with the rough plans and send 
them back over the net, so to speak. 
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Making the 
budget work 


The house was built for $164 
per square foot. A comparable 
house with higher-end finishes 
would run about $250 per 
square foot. Setting priorities 
helped. “We decided what was 
important and designed around 
those things,” Parker says. “In 
other areas, we used modest 
materials in neutral colors.” 


Cost-cutting 

« Standard fiberglass tub/ 
shower enclosure: $350, vs. tiled 
walls and tub deck: $1,500 

* Painted Masonite doors: $120, 
vs. Clear-finished fir doors: $350 
or more 

« Plastic laminate countertops: 
$900, vs. granite: $6,000. 

= Fir cabinetry with white 
melamine interiors: $25,000, vs 
maple or fir interiors: $40,000. 

* Sheetrock railing: $400, vs. 
open fir railing: $5,500. 





A lived-in look 

The Hollands had to make a deci- 
sion. “Sean came to us and said, 
‘Look, you keep saying this is a week- 
end house, but the things you are 
asking for are more like a year-round 
house,’” Debra says. “He had two 
sets of plans, one for a beach house 
and one for a permanent house. At 


Sunlight strea 
into the kitch! 
dining-living ae 
Aciae aie (ol 
open to the di 
and a water vil 

























the time, we couldn’t imagine li 
there full time, but we chose: 
larger house.” 
The 1,980-square-foot he 
(completed two years ago) is 
cient but dreamy. Large wind) 
frame a lovely bay view. The o 
spaces are streamlined and unc§ 
tered. The design speaks to 





GREAT IDEA: A drawer for logs 
under the window seat slides two 
ways—outside to the woodpile and 
inside to the stove. 
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The new Trio” 
refrigerator from 
Kenmore Elite’. Doors 
that open separately 
and keep food at eye 
level. A Gourmet Pantry 
that keeps wine and 
party trays up to five 


degrees cooler. And 


rae cubic feet of space 


including a bottom 
mount SmartReach® 
freezer with two roomy 
baskets. It's one 
refrigerator that can 
draw a crowd. In fact, 
it's almost a shame you 
have to keep it in the 
kitchen. Learn more 
about Energy Star® 
Pele Rta eS Ne 
at Kenmore.com or - 
1.800.964.1098. 


America's #1 
































HOME & DESIGN 








dressing area 


| built-in bureau i | 






Hi N 
shelves ie shelves 
headboard/ 
divider 






window seat 





[ae EEE 








GREAT IDEA: The headboard/divider 
organizes the master bedroom into sleeping 
and dressing areas. Narrow shelves built into 
the sides of the headboard allow for book 
storage and the display of framed photos 

and other objects 
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The ridge skylight 
and the glass gable 
wall bring sunshine 
deep into the 
house. The blue 
headboard doubles 
as a room divider. 


Hollands’ desire for a peaceful, or- 
ganized life: built-ins provide ample 
storage, strategically placed stone 
or linoleum pathways prevent 
muddy boots from touching hard- 
wood or carpeted floors, and a 
large skylight over the bed makes 
every night a stargazing opportu- 
nity. In other words, it fulfills the 
dream of lagom. 

And they’ve made it their full-time 
residence. “We considered ourselves 
people who thrived in an urban 
environment,” Debra says. “But 





















tial 


















it got harder and harder to leavy 
Sundays. So, as Sean predicted 
started living here full timef 


once we started living in the he 


means a two-hour commute to wi 
one way. But this house makes ev 
thing worth it.” 
DESIGN: Sean Parker, Bainbr ; 
Architects Collaborative, Bainbr/j 
Island, WA (206/842-2011). Li 
scape: LarsonCasteel Comp| 
Kingston, WA (360/297-2444). Ey 
designer: Bess Bronstein, Kings} 
WA (360/297-7031). # 
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Backsplash stars 


Three hardworking and beautiful materials 
add character to your kitchen 


By Mary Jo Bowling and Peter O. Whiteley 














Steel pattie 
The quilted stainles 

a sophisticated air to tt 
designed by architect Lev 
Butler. Usually found in con 
Clal applications, this materic 
equally useful for enhancing tt 
home, and its reflective surface 
makes the space seem large! 





The disadvantage of stainless 

steel is its tendency to show fin- 

gerprints. But a backsplash is 

rarely touched, so you can enjoy 
s gleaming look without too 





utler Armsden Architects, 
115/674-5554) 








Cast in concrete 4 


This eye-catching checkerboard 
of maize- and leaf-colored con- 
crete tiles was designed by archi- 
tects David Arkin and Anni Tilt 

to complement the cast-concrete 
kitchen counters. The tiles, pro- 
tected by a penetrating sealer 
and clear natural wax, add subtle 
color to the kitchen and contrast 


ae 


Natural stone 4 


Using a solid slab of granite be- 
hind the counter allows you to 
appreciate more fully the beauty 
of the material. In this example, 
designed by San Francisco archi- 
tect George Hauser, the natural 
wavy patterns look almost like 

a mural. A single slab is also a 













beautifully with the salvaged | 
Douglas fir cabinets, peninsu! 
countertops, and island. 
DESIGN: Arkin Tilt Architects, 
Albany, CA (www.arkintilt.com 
510/528-9830) 

CONCRETE: Sonoma Cast Sti 
Glen Ellen, CA (www.sonomas 
com or 888/807-4575) 





practical option because it’s 
easier to clean than a surface 


broken up by porous grout lir 
This backsplash has a polisht 
finish, which gives it a reflect 
quality. 

DESIGN: Hauser Architects, — 


i F 
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| 
: Uftat direction wf you go? 


Hoing your kitchen can be like staring at a blank sheet of paper. Allow us to help you fill it. With seven 


I 
brent wood types, 27 fine furniture finishes and a countless number of storage features, molding options KrafcMaid 


| decorative enhancements, this just might be the simplest way to find exactly what you're looking for. ’ 
Cabinetry 


i, Gi wait iG ) ) 
| FOR YOUR FREE Kraft d Ideabook, cart 1-800-791-1990 WWW.KRAFTMAID.COM 







































































































HOME 


Candy 
erams 


Give Valentine’s Day 
sweets a personal touch 
with hidden messages 
By Mary Jo Bowling 
and Jil Peters 
Photographs by James Carrier 
hat could be 
more romantic 
than a _hand- 
made valentine? Here are 
a couple of quick ways to 
transform everyday store- 
bought candies into dis- 
thoughtful 
gifts. Your mate will love 
them because 
unique, and you will love 


tinctive and 
they are 


how easy they are to create. 


For more Valentine’s pro- 
jects, go to www.sunset.com/ 
home/projects.btml 


= 


ae 


to reveai 
words and p 


} 
t 
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After covering the letters 
on your chocolate bar, 
attach a tag telling 

your valentine to slide 
strips up and down 
vidden 























Stamped wafers 


Leave a lasting impression on 
your sweetie by spelling out a 
message with candy. 


1. Buy a package of Necco Wafers, 
then pick out the colors you like. If 
you're writing only one or two 







words, you could use just the pink 
and violet wafers. You’ll need the 
whole pack to form a sentence. 

2. Saturate a folded paper towel or 
sponge with red food coloring, be- 
ing careful not to get any on your 
fingers or clothes. 

3. Use alphabet stamps (available 














at craft stores) to ink the letters 

desire. Press a letter onto the 1 
F 

coloring, then stamp it on a wey 


4. Stack the stamped wafers t¢ 
veal a special message when 

they're laid out, then pack then 
tube made of cellophane or pas 
ment (available at craft stores). | 






Candy wrapper 
Make a romantic statement vi 
a candy bar bearing a hidden 

message. \ 















1. Buy a large chocolate bar th 
covered in foil and wrapped wi 
paper label. 












2. Remove the label and, usine} 
as a pattern, cut out a same-sii 
rectangle of solid-color paper. | 
used a soft lavender paper. 


/ 


F 















3. Cover the chocolate bar with 
new wrapper and secure the bj 
with double-sided tape. 











4. Write your valentine messag 
on the top of the wrapper, leav” 
a small vertical space between - 
each word or phrase. 










5. Cut several narrow strips of i) 
contrasting paper. Wrap each s 
around the candy bar, overlapr i | 
and securing the ends with dot 
sided tape (far left). 





We 
6. Arrange the strips to cover tl | By 
words before presenting your ¢ ' } 


a 
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HI] The cabinets and 
i I shelves in this elegant, 
| | budget-minded kitchen are 

MDF painted white. 














Alternative to wood 


MDF, a resource-friendly building material, is a good option for interion 








By Mary Jo Bowling « Photographs by Thomas J. Story 


(www.frenchranchhomes.com) | 
Marin County, California, Jazz C 
struction used 1- by 8-inch 
wallboards and painted them. 
“There’s a trick to making MDF] 


n the past, medium density fiber- 
board, or MDF—a dense, smooth 
particleboard 






"Painted MDF ceiling 
Panels (above) and 


‘wallboards (below, at 
‘French Ranch) show 


made of com- 
pressed fine sawdust and hard resin 
glue—was typically used as a backing 











‘the material's flexibility. 















for hardwood veneers. But as high- 
quality fine-grained wood becomes in- 
creasingly expensive, MDF is playing 
a more visible role in interior design. 
MDF is a tan material commonly 
sold at home building stores in 4- by 8- 
foot sheets. But it’s cheaper than most 
wood (usually less than $1.50 per 
square foot) and takes paint easily. 
“One hundred years ago, people 
used redwood and _ vertical-grain 
Douglas fir and painted them,” says 
Kim Feldman of Jazz Construction & 
Development. “We use MDF because 
it can give us the same refined look, 
but it’s earth-friendly.” In a new home 
development called French Ranch 






















natural,” says French Ranch devela@ 
and builder Bruce Burman, Feldmi 
business partner. “We use sprayj 
rollers to get the paint on the wall, 
we finish it with paintbrushes. MD} 
a completely flat material, but you 
see the brush strokes in the paint, | 
that makes it look like a wood graij 
DESIGN: Cass Calder Smith Archi} 
ture, San Francisco (top; wif 
ccs-architecture.com or 415/&} 
2800); Bruce Burman and Kim Fi 
man, Jazz Construction & Devel} 
ment, San Rafael, CA (center; 4] 
458-5400), with Bob Arrigoni, ]} 
Architects, San Francisco (botti| 
www.bararch.com or 415/441-477 | 
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ent aaa cic am mcate 
| distinctive vintage-styled appliances 
from Elmira Stove Works. 
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Whether your decorative ent take 


|} you to the 1850s or the Ere we can 
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Color consultant 

Jill Pilaroscia uses 
her home (including 
the bedroom, above) 


as a paint laboratory. 
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Beyond the white ceiling 


There’s a reason so many people opt for a bland ceiling color: fear. 
“People think they are making a safe choice by painting a ceiling white. 
They think that will make it unnoticeable,” says color consultant Jill 
Pilaroscia. “But if you have colored walls and a white ceiling, that’s 
usually the first thing you see, because the eye is drawn to contrasts.” 

Pilaroscia encourages people to view the ceiling as a fifth wall. “If 
you use a color on your ceiling, you can make a room feel taller or 
more intimate or more interesting,” she says. In her bedroom, she 
used Sherwin-Williams’s SW 6960 Bewitching Blue. 

Look at the ceiling color in context. Lighting and wall colors help 
determine the effect of a ceiling hue, as the simulations at right show. 
To judge the impact of a color, paint just part of the ceiling first. 
source: Jill Pilaroscia, Colour Studio, San Francisco (www. 
Mary Jo Bowling 





colourstudio.com or 415/495-4760) 
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How to choo} 


ceiling color 


7 
t 


; 
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To lift a ceiling, selecta 
fi M 
tint of a cool hue such as (fm 
or blue. These colors visué 


recede. 







; 










To create an intimate SF 4 
or lower a ceiling, try a darl! 
warm tone. 







For peaceful settings, us 
same color in varying intens#™ 
or colors that are adjacent c 
color wheel. 





a 






i > 
In a busy room with a lo 

of activity, try complemen | 
colors—with restraint, of — | 
course. These are opposite | 
each other on the color whi | » 
and when subtly used toge ; 


they create a dynamic cont 
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Valentine’s treats 
on sunset.com 









For rich chocolate recipes 
to make your Valentine’s 
Day even sweeter, visit 
sunset.com/chocolate 


THE MAGAZINE OF WESTERN LIVING 


AOL. Keyword: Sunset 
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Hot water 
on demand 


There’s an alternative to the t) 





tional water heater with its insu) 
tank: tankless heaters, which 
duce hot water only when nee) 





The advantages are that they’re 
tively small and can deliver an 
less supply of hot water quicklyi} 





inexpensively. Tankless models: 
reduce energy costs because thi 


no loss due to radiation or the [Wee 
i} Out 





odic reheating of water. 





















The maximum flow of a tanhjcu 
heater is limited by the power oui 
of the heating element and is |foW 
greatly affected by the temperatu! 
the incoming water. Most mani 
turers assume the incoming cold 
ter is 50°. 


Look for a model with digital ou!*® 
temperature control, which deli] 
consistently hot water from the | 
regardless of flow rate. Those 


quantity and temperature of inc 
ing water, which leads to fluctuz, 
temperature the more you C, 
the tap. 


standing pilot lights or an electr | | 
pilot light ignition. The latest deve! 


an electric spark that lights the Ph r 


It’s ideal for remote vacation ca. 
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no electricity or areas prone to 
T Outages. 
lese heaters also can act as 
up heat sources for hydronic 
nt-heat systems and solar water 
ers. 
bpending on features, tankless 
ers range from $200 to $2,000. 
WURCES: These companies work 
a wide variety of electric and gas 
| from the major manufacturers. 
Energy Systems: (800) 873-3507 
yww.tanklesswaterbeaters.com 
‘olled Energy Corporation: (SOQ) 
3199 or www.controlledenergy. 
Peter O. Whiteley 


2 
. 






Manifold 


»w tankless heaters work 
uixless heaters—which use natural gas, 
pane, or electricity as their power 


UF 
, rce—start working only when a hot- 

Jer valve is opened. Cold water enters a 
“lof copper pipe in a heat exchanger that 


‘Warmed by a powerful heating element 
spurner that can raise the temperature of 


{} water to the desired range—usually 
ween 110° and 120°. The number of 
pets and water-dependent appliances 
| how you use them helps determine the 
Ob of the unit you will need. Flow rates are 
woximately as follows: faucet, .75-2.5 
gons per minute; low-flow showerheac, 
4-2 9-P.m.; dishwasher, 1.5 g.p.m.; 
jshing machine, 2-3 g.p.m.; bathtub, 
‘BS g.p.m. 
lfetermine the number of hot-water de- 
ues you expect to have open at any one 
de and add their maximunr flow rates 
s establishes the desired flow rate fc 
ir house and will help you choose the 
; dropriate heater model. # 
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MAHATMA® BROWN RICE 


AND ALL THE Goop Foops You LikE To Eat 


Health-conscious dessert lovers look to nature When they 
crave something sweet and delicious. And what could 
be more nutritious or satisfying than peach cobbler 
made with Mahatma Broun Rice. Fresh fruit, delicious 
Whole grain goodness — it's @ match made in hequen, 
with @ little help from Mahatma — Americg@s-Fauorite Rice. 


Ce 








ANOLON TITANIUM 


PROFESSIONAL HARD-ANODIZED, NONSTICK AND NOW DISH 


ANOLON 


The Gourmet Authority 


For more information, visit us @ anolon:com:or call 1 800 388-3872. 
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Bittersweet 
romance 


Dark chocolate desserts are the ultimate indulgence 





By Linda Lau Anusasananan and Charity Ferreira 
Photographs by James Carrier 
Food styling by Karen Shinto 




















- has been the subject of lore and 
the object of cravings for cen- 
uries. Historical and fictional 
ibles from Montezuma to Harry 
er have self-medicated with the 
'to great effect. Chocolate has a 
er to captivate unlike any other 
, and its heady hold shows no 
is of abating: our taste for choco- 
lis growing even darker and more 
iplex. 
ligh-quality dark chocolate is 
e widely available than ever, 
imported standbys like Lindt 
Valrhona to domestically pro- 
ed Guittard (which now offers 
ple-bean varietal chocolates) and 
arffen Berger. Dark chocolates 
meant to be savored for their de- 
busly bitter underlying citrus, 
armel, or tobaccolike notes. The 
e subtle flavors can elevate baked 
ds; choose a chocolate for baking 
you enjoy eating. 
hese four spectacular desserts— 
creme brulée with a chocolate 
dy top to a chocolate-caramel cake 
a gooey center—demonstrate 
allure of chocolate’s dark side. 


Bocolate Créme Bruilée 


P AND cook Time: About 1 hour, 
Ss 1 to 1% hours to chill 


es: Karen Krasne, creator of 
raordinary Desserts in San Diego, 
tches the definition of creme 
lée with this dark chocolate cus- 
d capped with a chunk of crisp 
bcolate praline. The custard can be 


Wde through step 5 up to 2 days 


| 


) 


tad; cover and chill. 
kes: 6 to 8 servings 


1 vanilla bean 
1 cup whipping cream 
1 cup milk 


| 
| 
/ 
| 
| 
/ 
! 


a6 large egg yolks (at room 


| temperature) 


V4 cup sugar 










































4 ounces each semisweet and 
bittersweet chocolate (or 8 oz. 
of semisweet), chopped 


1 tablespoon Amaretto or other 
almond-flavored liqueur 


1 tablespoon Kahlua or other 
coffee-flavored liqueur 


Chocolate praline (recipe follows) 


1. Cut vanilla bean in half lengthwise; 
scrape seeds into a 2- to 3-quart pan. 
Add vanilla pod, cream, and milk. Stir 
occasionally over medium-high heat 
until mixture just begins to boil, 14 to 
18 minutes. 


2. Meanwhile, in a bowl, whisk together 
egg yolks and sugar. Place chocolate ina 
small, microwave-safe glass bowl and 
heat in a microwave oven at half-power 
(50%) until soft, 112 to 2 minutes. Stir 
chocolate until smooth. 


3. Lift vanilla pod from cream mixture; 
rinse and dry for another use or discard. 
Whisk about '2 cup of the hot cream 
mixture into egg mixture, then whisk 
egg mixture into remaining cream mix- 
ture. Add hot melted chocolate (if it has 
cooled to room temperature, reheat 
briefly in microwave oven just until hot 
to touch; do not overheat). Pour mix- 
ture into a blender and whirl until no 
chocolate flecks remain. Pour through a 
fine strainer into a 1- to 2-quart glass 


Raspberries, mint, and = 
whipped cream turna 
fudgy brownie into an 

elegant dessert. 


measure. Stir in Amaretto and Kahlua. 


4.Set six to eight soufflé cups, 
ramekins, or teacups (2 to *%4 cup) ina 
9- by 13-inch baking pan. Fill cups 
equally with chocolate mixture. Set 
pan in a 300° regular or convection 
oven and carefully pour about 1 inch of 
boiling water into pan around cups. 

5. Bake until centers of custards barely 
jiggle when pan is gently shaken, 30 to 
35 minutes. With a slotted spatula, lift 
cups out. Chill until custards are cold, 
1 to 1% hours (see notes). 


6. Garnish each creme brulée with a 
large chunk of chocolate praline. Serve 
any remaining praline alongside. 


Per serving: 365 cal., 57% (207 cal.) from fat; 
5.3 g protein; 23 g fat (13 g sat.); 39 g carbo 
(1.2 g fiber); 32 mg sodium; 197 mg chol. 


Chocolate Praline 


PREP AND Cook Time: About 15 min- 
utes, plus 10 minutes to cool 

notes: You can make this praline up to 
1 week ahead; store airtight at room 
temperature. 

MAKES: 6 to 8 servings 


1. Place % cup slivered almonds in a 
9-inch pie pan. Bake in a 300° regular 
or convection oven, shaking pan once, 
until nuts are golden, 10 to 12 min- 
utes. Coat a 12-inch square of foil 
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Top chocolate-banana 
cream tartlets with 
white or dark chocolate 
curls or just a sptinkle 





of cocoa powder. 


lightly with vegetable oil (about 1 tea- 
spoon). 

2.In an 8- to 10-inch frying pan over 
medium-high heat, combine “% cup 
sugar, 2 tablespoons butter, 1 table- 
spoon corn syrup, and 11/2 teaspoons 
milk. Stir occasionally until mixture is 
bubbly and golden, about 5 minutes. 
Add 1'2 teaspoons unsweetened cocoa 
and stir until smooth, then stir in toasted 
almonds. Pour mixture onto oiled foil 
and spread about 4 inch thick. Let cool 
until solid, about 10 minutes. Break pra 
line into 6 to 8 large chunks 


Per serving: 88 cal., 58 il.) from fat 
1 g protein; 5.7 g fat (2 


(0.3 g fiber); 33 mg sodium meg chol 


9 5 g carbo 


Dark Chocolate-Chun 
Brownies 


PREP AND COOK TIME: About t' 
utes, plus at least 1 hour to cool 
notes: Michael Recchiuti, a San Fran 
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cisco chocolate visionary, prefers to 
make these moist brownies with a dis- 
tinct chocolate such as L Harmonie, 
a 64 percent dark chocolate blend 
available from E. Guittard consumer 
sales (800/468-2462). Serve wedges or 
squares topped with lightly sweetened, 
softly whipped cream, chopped fresh 
mint, and fresh raspberries; or crown 
pieces with vanilla ice cream and a 
drizzle of caramel sauce. 
MAKES: 8 servings 
10 ounces bittersweet chocolate 
(see notes) 


2 cup (% lb.) butter, cut into 
’>-inch chunks 


3 large eggs 

| cup sugar 

‘< teaspoon salt 
teaspoon vanilla 


cup all-purpose flour 



























1. Chop chocolate into about '2-\§ 
chunks; you should have about 2 c} 
In a small, microwave-safe bowl, c! 
bine half the chocolate and the bu 
Heat in a microwave oven on | 
power (50%) just until chocolate is 
and butter is melted, 1 to 1% minu 
Stir until mixture is smooth. Let st 
until just warm to touch. 

2. In a bowl, with a wooden spc} 
beat eggs, sugar, salt, and vanilla vu 
smooth. Add chocolate mixture 

stir until well blended. Add flour, ak 
a third at a time, stirring after each} 
dition just until blended. Add rem 
ing chopped chocolate and mix 

until chunks are evenly distributed. 


3. Line bottom and sides of a 9-i 
square baking pan with cooking pa‘ 
ment, draping over rim a little. Scr 
batter into pan; spread level. 

4. Bake in a 325° regular or 300° « 
vection oven just until surface devel 
a thin crust (like the delicate laye 
ice that forms on freezing water) ari 
fingertip pressed very gently in 
center leaves a soft impression, 2( 
25 minutes; take care not to overbai 
5. Cool completely in pan on a rack! 
least 1 hour. Lift brownie out on pai 
ment, peel off parchment, and 
brownie on a board. Cut into 8 squa 
or wedges or 16 triangles (see notes! 
Per serving: 443 cal., 53% (234 cal.) from 
6.1 g protein; 26 g fat (14 g sat.); 54 g carl 
(1.1 g fiber); 213 mg sodium; 111 mg cho 


Chocolate-Banana 
Cream Tartlets 


PREP AND COOK Time: About 1 ha 
plus at least 1'72 hours to chill 


Notes: Creme fraiche adds a tangy e 
to the whipped cream, but if it’s unav | 
able, omit it and use 1'4 cups whipp)| 


cream. The crusts can be made throv! 


t 
step 2 up to 1 week ahead; cover 
tight and freeze, then uncover to ba) 
The chocolate mixture (steps 4 and} | 
can be made up to 2 days ahead; co} 
airtight and chill. Use a vegetable pec 
to make the thin chocolate curls for § 
nish, or sprinkle with unsweetened | 
coa or chocolate sprinkles. 


MAKES: Six 4-inch tartlets 


| 


N2 


a 


1% cups all-purpose flour 
4 cup sugar 
4 Cup unsweetened cocoa 


¥Y< teaspoon salt 


A 
= = 
aus 


¥% cup (% lb.) butter, cut into chu: 


1 large egg 
5 ounces bittersweet chocolate, 
finely chopped 








Make it legendary. Make it KitchenAid. 


Ip 1: Begin with the powerful Artisan™ Stand Mixer. 
Using its convenient tilt-head feature and 5-quart 
capacity, make endless amounts of perfection. 


ip 2: Move to the Pro Line™ Dua! Fuel Range. With 
| circulating heat from its true convection oven, 
| bake your new sensation 


p 3: Add a page to the family cookbook. 


his recipe, visit KitchenAid.com. To learn moje about the entire KitchenAid” line, call 
listered trademark/TM trademark /The m f { Mid, U 206 


| 


1.800.422.1230. 















FOR THE WAY IT’S MADE.” 
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2% cups milk 


; Cup cornstarch 

4 large egg yolks 

2 teaspoons vanilla 

¥4 cup créme fraiche (see notes) 

2 cup whipping cream 

2 ripe bananas (about 12 oz. total) 


Chocolate curls (see notes) 


1. In a food processor or a bowl, whirl 
or mix flour, 4 cup sugar, cocoa, and 
Ys, teaspoon salt until blended. Whirl in 
butter, or rub in with a pastry cutter or 
your fingers, until well blended. Add 
whole egg and whirl or mix just until 
dough starts to come together in a ball. 


2. Scrape dough out onto a well-floured 
board and knead briefly to bring to- 
gether. Divide into six equal pieces. 
With well-floured hands, press a piece 
of dough evenly over bottom and up 
sides of each of six 4-inch tartlet pans 
with removable rims. Place pans on a 
baking sheet and freeze until firm, at 
least 30 minutes (see notes). 


3. Place baking sheet with tartlet pans 
directly into a 350° regular or convec- 
tion oven (do not thaw). Bake until 
the crusts feel dry to the touch, 15 to 
18 minutes. Cool in pans on a rack 
for 10 minutes, then remove pan rims 
and gently loosen crusts from pan bot- 
toms with the tip of a sharp knife. Set 
crusts on rack to cool completely. 


4. Meanwhile, in a 2- to 3-quart pan 
over medium-high heat, bring about 1 
inch water to a boil. Place chopped 
chocolate in a bowl, remove pan from 
heat, and set bowl over water. Stir 
occasionally until chocolate is melted 
and smooth. 


5. In a 3- to 4-quart pan over medium 
heat, whisk 6 tablespoons sugar into 
milk; bring just to a simmer, stirring of- 
ten. In a small bowl, whisk cornstarch 
into egg yolks. Whisk about 2 cup hot 
nilk mixture into yolk mixture, then 
whisk yolk mixture back into milk mix- 
ture. Stir constantly until simmering, 
then cook, stirring often, until very 
thick, about 1 minute. Stir in melted 
chocolate and vanilla. Scrape into a 
bowl and place a layer of plastic wrap 
directly on surface. Chill until cold, at 
least 1 hour (see notes) 
6. In a bowl, with a mixer on high 
speed, whip creme fraiche cream, and 
remaining 2 tablespoons sugar until 
soft peaks form. Peel bananas and cut 
into 4-inch-thick slices. 
7. Spread a generous “% cup chilled 
chocolate mixture in the bottom of } 
tartlet shell. Top with 6 to 8 banana 
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slices (about a third of a banana per tart- 
let). Spread about 3 tablespoons more 
chocolate mixture over bananas in each 
tartlet to cover. Mound about 3 cup 
whipped cream mixture on each tartlet. 
Garnish with chocolate curls (see 
notes). Serve immediately or chill, un- 
covered, up to 4 hours. 


Per tartlet: 785 cal., 56% (441 cal.) from fat; 
13 g protein; 49 g fat (28 g sat.); 80 g carbo 
(2.9 g fiber); 536 mg sodium; 279 mg chol. 


Molten Chocolate- 
Caramel Cake 


PREP AND Cook Time: About 1 hour 


notes: To have a molten center, this 
cake should be served immediately, 
while it’s warm. It still has a delicious 
fudgy texture, though, if made (up to 1 
day) ahead; cool cake completely, wrap 
loosely in plastic wrap, and store at 
room temperature. Reheat in a 300° 
oven for 10 minutes just before serving. 


MAKES: 6 to 8 servings 


7 ounces bittersweet chocolate, 
finely chopped 


2 cups plus 2 tablespoons 
granulated sugar 


1 cup whipping cream 
Ys cup (% lb.) butter 

4 large eggs, separated 

3, tablespoons ali-purpose flour 


Powdered sugar 


1. In a bowl set over a pan of barely 
simmering water (bottom of bowl 
should not touch water), stir chocolate 
until melted and smooth. Remove pan 
from heat but leave bowl over water to 
keep chocolate warm. 


2. In a 3- to 4-quart pan over medium 
heat, stir 2 cups granulated sugar in 1 
cup water until sugar is dissolved. In- 
crease heat to high and boil without 
stirring until mixture is a deep caramel 
color, 15 to 20 minutes. When sugar 
begins to brown around the edges of 
the pan, swirl pan gently to ensure the 
mixture caramelizes evenly. Remove 
from heat and immediately add cream 
and butter; whisk until smooth. Re- 
move 1 cup caramel sauce and reserve. 


3. Remove chocolate from over water 
and whisk in egg yolks, then whisk mix- 
ture into caramel in pan. Whisk in flour. 


4.In a bowl, with a mixer on high 
speed, beat egg whites with remaining 
2 tablespoons sugar just until soft 
peaks form. Fold a third of the egg 
whites into chocolate mixture, then 
gently fold in remaining whites until 
no streaks remain. Scrape mixture into 





All about chocolate 


BEAN VARIETY AND ORIGIN: Most cha! 
late is made from a blend of cocoa bearigy 
from all over the world. Forastero, the bel ie 
bean of most blends, is grown in Africa, 
Brazil, and Asia; it makes up 90 percent 
the world’s cocoa supply. Now, however 
some premium chocolates specify bea ) 
variety and origin. Two prestigious tree a 
bean varieties: Criollo, a prized bean fror 
South and Central America and Southee 
Asia; and Trinitario (a hybrid of Criollo an 
Forastero), originally from Trinidad but n 
grown in other regions too, such as 
Venezuela, Ecuador, and Colombia. 


a5 


PERCENTAGE OF CACAO: Indicates the 
amount of cocoa mass (or chocolate 
liquor) plus cocoa butter (the naturai fat 
the cocoa bean). The cocoa mass itself 
naturally made up of about half cocoa bi 
ter and half dry cocoa solids, but since t 
ratio varies among beans, two brands la 
beled 70 percent cacao may not have th 
same percentage of cocoa butter. One 
factor that is consistent, however, is that} 
most of the remaining content is sugar, ¢ 
the higher the cacao percentage, the les} 
sugar in the chocolate. 


BITTERSWEET CHOCOLATE: Often called 
dark chocolate. Bittersweet chocolate mt 
contain at least 35 percent chocolate liqu 
and many brands now far exceed that. 
These chocolates (mostly in the 60- to 75j 
percent range) have intense flavor and, asi 
the name implies, are not very sweet. 


SEMISWEET CHOCOLATE: Often labeled tay 
dark, sweet chocolate. FDA identification |) 
standards don’t distinguish between bitte 
sweet and semisweet chocolate, but gens) 
ally semisweet is slightly sweeter and has: 
little less intense chocolate flavor. 


a buttered and floured 8-inch cake fy 
5. Bake in a 325° regular or convedil 
oven until a wooden skewer inserte} 
inches from the side of the pan con 
out clean but center of cake is still v/ 
20 to 25 minutes. 


6. Cool cake in pan on a rack for 5 nm 
utes, then run a knife between ci} 
and pan rim. Invert cake onto a plij 
then place another plate on top ¢| 
invert to turn cake upright. Dust | 
powdered sugar and serve warm (| 
notes) with reserved caramel sauce. | 


Per serving: 527 cal., 46% (243 cal.) from f} ! 


6 g protein; 27 g fat (15 g sat.); 72 g carbo} 
(0.7 g fiber); 108 mg sodium; 157 mg cho] | 


| 


For more great chocolate recipes, g0 } 
www.sunset.com/food/chocolate.hin | 


| 
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CY 
OK LAND O LAKES® Fresh Buttery Taste” Spread. 


Real butter taste from the peoole who know butter best. 





Where simple goodness begins 


www.landolakes.co |} - 





quare deal 


thought we’d seen just about 

baking pan imaginable. Round, 
ed, tube, loaf—our test kitchen 
boards are jammed with them 
But it’s time to make some 
e, because we’ve found a new 
lession: a springform pan from 
ser Bakeware. Of course, we’ve 
d springform pans before, but 
one is different: it’s square. The 

shape makes it great for bar 
ikies, brownies, and cakes, tarts, 


new shape 
Dringform: 
are. 





or quiches that you want to cut into 
squares to serve a crowd. (The seam 
between rim and base is not water- 
tight, though, so don’t use a very thin 
batter or a water bath.) 

It’s just the thing for easy sticky 
buns, which rise to fill the square 
pan perfectly. We pour a rich brown- 
sugar glaze over the top of our sticky 
buns (instead of caramelizing sugar 
on the bottom) to take advantage of 
the lip on the pan base, which 
catches stray drips. And because the 
springform is nonstick, cleanup is 
easy—no sticky sauce welded to the 
pan. In our tests, eating the extra 
glaze with a spoon was our second 
favorite thing about this recipe—just 
behind the pleasure of acquiring 
new bakeware. $40. Available at 
Sur La Table and Williams-Sonoma 
and through Kaiser Bakeware 
(www.kaiserbakeware.com or 800/ 
966-3009). 


FOOD: GUIDE 


Rum-Raisin Sticky Buns 


PREP AND COOK TIME: About 1/2 
hours, plus 1 hour to soak raisins 


MAKES: 16 sticky buns 


Ys cup plus 2 tablespoons dark rum 
cup raisins 
About '2 cup (4 Ib.) butter 
cups pecan halves 
cup firmly packed brown sugar 
teaspoons ground cinnamon 
teaspoon salt 


pound frozen bread dough, 
thawed 


large egg, beaten to blend with 
1 tablespoon water 


Ys; cup dark corn syrup 


1. In a bowl, pour 4 cup rum over 


raisins; let stand until slightly plumped, 
at least 1 hour. Butter a 9-inch square 
springform or regular baking pan. 

2. In a food processor, whirl 1 cup 
pecans, “4 cup butter, “% cup brown 
sugar, cinnamon, salt, and raisins with 
rum until finely chopped. 


3. On a floured surface, with a floured 
rolling pin, roll bread dough into a 16- 
by 8-inch rectangle. (If dough springs 
back, let rest for 5 minutes, then roll 
again.) Spread rum-raisin filling over 
dough, leaving a '2-inch margin bare 
along one long edge. 

4. Starting at opposite edge, roll dough 
around filling into a cylinder. Brush 
egg mixture over bare edge, then pinch 
against cylinder to seal. Cut off ragged 
ends, then cut cylinder into 16 equal 
rounds. Space rolls evenly, each on a 
cut side, in pan. Cover with plastic 
wrap and let stand until doubled, 
about 40 minutes. 


5. Uncover and brush rolls lightly with 
egg mixture. Bake in a 350° regular or 
convection oven until browned, 25 to 30 
minutes. Remove pan rim (if using a reg- 
ular pan, invert rolls onto a wire rack, 
then invert again onto a rimmed plate). 


6. Ina 1'%2- to 2-quart pan over medium- 
high heat, combine remaining *: cup 
brown sugar, 4 cup butter, and 2 cup 
pecans with corn syrup. Stir until mix- 
ture is thick and bubbling, 3 to 5 min- 
utes. Stir in remaining 2 tablespoons 
rum. Pour and scrape evenly over warm 
buns. If excess glaze pools at base, 
spoon over tops of buns. Serve warm. 
Per sticky bun: 303 cal., 45% (135 cal.) fron 
fat; 4.1 g protein; 15 g fat (4.6 g sat.); 42 g carbo 
(1.6 g fiber); 260 mg sodium, 29 mg chol 


—Kate Washington 
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or how good a warm potato salad 
can be when the only liquids in it 
are flavorful oil and vinegar, not 
water the potatoes have absorbed. 


Perfect potatoes 
Potatoes are subject to water 
woes. When you boil them un- 
peeled, their skins tend to break 
and let water soak in, making this 
already humble vegetable mushy 
and unattractive. To avoid water- 
logged spuds, don't boil them at 
all; cook them gently in water 
slightly below the temperature of 
an active boil. The potatoes take 


Slow-cooked potatoes. Scrub 
thin-skinned white or red pota- 
toes (1 to 2 in. wide). Place them, 
no more than two layers deep, in 

a pan and cover them by about 

1 inch of water. Set over high heat; 
just before water boils, reduce heat 


a little longer to cook, but in most 
cases you get a watertight casing 
and succulent interior. Use this 
method to discover what a treat 
carefully cooked potatoes are in 


to maintain water temperature at 


185° to 195° (when a few bubbles 


pop up from pan bottom regularly 
but surface of water is smooth). 
Cook, uncovered, just until pota- 


1-inch diameter, about 25 mir, 
1% inches, 35 to 40 minutes; 
2 inches, about 50 minutes. Sih ¢ 
or turn off heat and leave in wi} | 
up to 30 minutes. 
































their skins, with butter and parsley, toes are tender when pierced: for —Jerry Anne Di Veh} 


Brussels sprouts 
rate more thana 
holiday appearance. 
They thrive through- 
out the cool season; 
enjoy them now, in 
their prime. 











THE WINE GUIDE : 
Love potions : e509. = 
Valentine’s Day calls for some- 4 ge the 
thing, well, lip-smacking—a 
wine, of any color, that has 

an extra layer of sensuality 

about it. Here are three of 


my favorites that deliver that 
lushness. 


Buttonwood “Trevin” 1997 
(Santa Ynez Valley, CA), $30. 
Loads of sumptuous cassis 
flavors laced with chocolate 
and vanilla in this red blend. 
Not cheap, but it tastes like 
it costs twice the price. 














Sautéed Brussels Sprout Leaves 


= 


Morgan “Metallico” Char- 


sprouts 
donnay 2001 (Santa Lucia 


| | Highlands, CA), $20. One of UT) done 
| 


the new-style beautifully bal- 
anced, nonoaked California 
Chardonnays. 


Rinse and drain 12 ounces brussels sprouts. Cut abc} * 
4 inch off the stem end of each sprout and begin peeilt 
ing off the leaves. When difficult to peel farther, trim «4 
3russels sprouts are one of | another /« inch and continue removing leaves. Repea’ 
winter's sleeper vegetables. peel all leaves from sprouts; discard cores. Set a 10- te} 


Mumm Cordon Rouge Non- [t’s all in the cooking: un- 12-inch frying pan over medium-high heat; when hot, </ 





vintage Brut (Champagne, 
France), $36. Light, fresh, 
and tingling. 


—Karen MacNeil-Fife 
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dress the sprouts, peeling 
off the leaves one by one, 
nd sauté them quickly 
with shallots and herbs to 
bring Out their true sweet, 


iaracter 











1 tablespoon olive oil, 4 cup chopped shallots, brus|| } 
sprout leaves, 2 tablespoons chopped parsley, and 1 t 
spoon fresh or '2 teaspoon dried thyme leaves. Stir u) 
sprout leaves are bright green and slightly wilted but s} 
crunchy, about 3 minutes. Add salt and pepper to tast | 


Makes 3 or 4 servings. —Linda Lau Anusasananan | 
| 








© 2002 Campbell Soup Company 




















maa sour: 235 MUROON _wiitoon , Mm! Mim! Good!" 


For details on howto get a free cookbook go to campbellskitchen.com while supplies last. 




















Look Who’s 


~ Cookingwith 
||| fe Calitornia 


Raisins 

















| NANCY SILVERTON 


How do you bake like 
Nancy Silverton, one 
of the best pastry and 
dessert chefs in the 


world? “Start with 























natural ingredients like 


simple, 








she says. 


| 

| 

| California raisins and develop your 
| 

| own style from there,” 








Join Nancy for a 
monthly tutorial on her 





™“ @w — baking techniques at 
| Baking with 

| Nancy Silverton 
www.calraisins.org 


RIA RAISIN MARKETING BOARD 














Toss shrimp 
and pasta 
with pesto for 
a six-ingredient, 


one-pan dimer . a 


Midwinter 
favorites 


Readers’ recipes tested 
in Sunset’s kitchens 





Photographs by James Carrier 


Shrimp and Pasta with 
Creamy Pesto Sauce 
Nancy Stringer, San Diego 


Nancy Stringer uses frozen cooked 
shrimp and prepared pesto for this 
easy-to-assemble dish. To thaw shrimp 
quickly, place under cold running 
water for 5 minutes. 

PREP AND Cook TIME: About 15 minutes 
MAKEs: 3 to 4 servings 


12 ounces dried penne pasta 


1 pound frozen cooked shrimp 
(35 to 40 per lb.), thawed (see 
note above) 


/2 cup prepared pesto 
‘44 Cup whipping cream 
“4 cup fat-skimmed chicken broth 


3 tablespoons chopped drained 
oil-packed dried tomatoes 


Salt and pepper 


1. In a 4- to 6-quart pan over high heat, 
bring about 3 quarts water to a boil. 


Add pasta and cook, stirring occasion- 
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cup 


ally, until tender to bite, 7 to 12 1} til 
utes. Drain and return to pan. Abe 


2. Add shrimp, pesto, cream, broth, th 
dried tomatoes to pasta; stir « 

medium heat until hot and evenly in} “! 
porated, 2 to 3 minutes. Add salt } do 
pepper to taste. Pour into serving ‘} |,, 
or divide among individual bowls. | }, 
Per serving: 655 cal., 33% (216 cal.) from) : 
39 g protein; 24 g fat (5.9 g sat.); 69 g can 
(2.8 g fiber); 534 mg sodium; 243 mg che} tea 
Cream of Garlic Soup | ls 
Marcia Trujillo Burns, Twain Harte, | 
Marcia Trujillo Burns added garliy).. 
her favorite cream soup after samp) a 
a similar soup at a restaurant. She | 
nishes her creation with bacon, ct. ri 
tons, or parmesan cheese. . 
PREP AND COOK TIME: About 1 hour bin 


makes: About 6 cups; about 4 servii},, 


ih sid 
1 chic 


Y“« cup (% lb.) butter 

1 cup minced white onion 

1 cup diced (about /% in.) celery)" 

1 head garlic, cloves separated, |j 
peeled, and minced Bs, Re 

“cup all-purpose flour itinac 











1 red thin-skinned potato (abo |b 
8 oz.), peeled and diced ove 
3 cups fat-skimmed chicken bro | (01) 
1 pint half-and-half ie 
Ys teaspoon white pepper . 
Salt 


SEN Ir 
1. In a 4- to 6-quart pan over medi} 
low heat, melt butter. Add onion, cel fx 






arlic and stir frequently until veg- 
Ps are very soft but not brown, 
15 minutes. Stir in flour and cook 
utes, stirring constantly. 


id diced potato and chicken broth 
tir over medium-high heat until 
g; reduce heat and simmer 
| potato pieces are very tender 
| pierced, about 20 minutes. Add 
nalf-and-half and stir until hot. 
hite pepper and salt to taste. 
rving: 364 cal., 62% (225 cal.) from fat; 
rotein; 25 g fat (16 g sat.); 23 g carbo 
ber); 257 mg sodium; 75 mg chol. 





















; : Irae iter 
sed Chicken with Lemons Ss OTE 
ilaret Anderson, Laguna Hills, CA 
fruit on Margaret Anderson’s 
n tree inspired her to come up 
this flavorful braised chicken dish. 
AND cook Time: About 11/2 hours, 
at least 1 hour to chill 

s: 3 or 4 servings 


td 








chicken thighs (about 1°: lb. 
total, bone in and skin on) 


| cup balsamic vinegar 
| tablespoon olive oil 


_ About 2 teaspoon salt 





14 ~ . . . 
About ‘44 teaspoon pepper _ WWW. MOUNTAINHIGHYOGHURT.COM FOR BIG IDEAS IN RECIPES 
cup chopped shallots 
it} cloves garlic, peeled and minced 


6Y lemons (about 12 oz. total), rinsed, 
' 1 halved lengthwise, and thinly sliced 


cup vermouth or dry white wine 





jy. teaspoon herbes de Provence 


inse chicken and pat dry; trim 
4 discard oo of fat. In a bowl, 
' i vinegar, oil, “2 teaspoon salt, and 
l=aspoon pepper. Add thighs; turn 


Mat. Cover and chill 1 hour. 
e 


























let a 5- to 6-quart ovenproof pan 
lid over medium-high heat. Lift 
apsen thighs from marinade (reserve 
‘\inade) and arrange in a single layer 
han, Turn as necessary to brown on 
n sides, 4 to 6 minutes total. Trans- 
chicken to a rimmed plate and 
ler heat under pan. Add shallots 
garlic to pan and stir frequently 
‘il shallots are limp, about 5 min- 
5. Return chicken to pan and add 
inade, lemons, vermouth, and 
ges de Provence. 






















over pan. Transfer to a 350° regular 
geonvection oven and bake until 





cken is very tender when pierced, his inless KUH 
to 45 minutes. Add salt and pepper steel beauty: RIKON 
aste. Spoon into bowls to serve. | it’s easy-to-clear SWITZERLAND 


erving: 427 cal., 59% (252 cal.) from fal and gives garlic + 
(up protein; 28 g fat (7.3 g sat.); 21 9 carbo a i ig sqt idez Ze. 


4s fiber); 420 mg sodium, 132 mg cho! 


THE AMAZING EPICUREAN GARLIC PRESS FROM K 
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HE BOCA 
CHALLENGE. 


St lamaa oman dorsi 
with a change that could 
really change you. 
Commit to going meatless 
every Monday for a month with 
great-tasting BOCA’ products. 
We’ll give you recipes and 
meatless meal ideas to make it 
easy. Visit bocaburger.com 


today for details. 


Ue ee an ee 


©2002 Boca Foods Company. 
BOCA iis a registered trademark of Boca Foods Col 








FOOD: KITCHEN CABINET 


Grapefruit 

and avocado 
dress up a bright 
and simple salad. 


Grapefruit and Avocado Salad 
Havilah Stewart, Denver 

Havilah Stewart puts smoked almonds 
in this salad for a salty, complex note. If 
smoked almonds are unavailable, sub- 
stitute roasted salted almonds. 


prep time: About 15 minutes 
MAKES: 12 cups; 4 servings 


2 pink grapefruit (about 1% Ib. 
total) 


i) 


tablespoons olive oil 


bo 


tablespoons lime juice 


{2 ounces mixed salad greens 
(about 2 qt.) 


1 firm-ripe avocado, peeled 
and sliced 


3 cup chopped smoked almonds 
(see note above) 


i cup thinly sliced green onions 
(white and pale green parts only) 


Salt and pepper 


1. With a sharp knife, cut peel and 
outer membrane from grapefruit. 
Working over a strainer set over a bowl, 
cut between inner membranes and 
fruit to release segments into strainer. 
Squeeze juice from membranes into 
bowl. Discard peel and membranes. 

2.In a large bowl, combine oil, lime 
juice, and grapefruit juice. Add salad 
greens and mix gently to coat. Divide 
evenly among four plates and top with 





grapefruit segments, avocado, almc' 
and green onions. Add salt and pe 
to taste. 


Per serving: 251 cal., 72% (180 cal.) from 
5.2 g protein; 20 g fat (2.5 g sat.); 16 g cz 
(3.7 g fiber); 91 mg sodium; 0 mg chol. 


Southwestern Black Bean ] 
Andrea Shaw, Laguna Beach, CA 


Andrea Shaw makes this seasoned f/ 
bean dip for tortilla chips. Top it 
shredded cheddar cheese if you like 


PREP AND Cook Time: About 45 min 
MAKES: 3 Cups; about 6 servings 


2 cans (15 oz. each) black bean 
rinsed and drained 


1 can (14 oz.) diced tomatoes 
with chilies 


’2 cup chopped red onion 


1 bottle (16 oz.) beer 
'’2 cup chopped fresh cilantro 


In a 3- to 4-quart pan over medium-H} 
heat, bring beans, tomatoes, “%4 
onion, and beer to a boil. Lower | 
and cook, stirring occasionally, ul 
most of the liquid is absorbed and 
maining liquid is thick, 35 to 45 rig 
utes. If a smooth consistency is desiij 
whirl in a blender or food processor 
til smooth. Stir in remaining 4 | 
onion and the cilantro. 


n . i 
Per '2 cup: 107 cal., 6% (6.3 cal.) from fat } 
6.2 g protein; 0.7 g fat (0.1 g sat.); 20 g caf 
(5.7 g fiber); 509 mg sodium; 0 mg chol. +} 





Share a recipe 


Have you created or adapted a special recipe—a family favorite, travel discovery, or ti 


www.sunset.com/submitrecipe.html or write to Kitchen Cabinet, Sunset Magazine, 80 Wi, 


Rad., Menlo Park, CA 94025. 
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Pressed 
for success 


Crisp cafe-style sandwiches 
make quick meals 
By Charity Ferreira 
Photographs by Maren Caruso 
ressed sandwiches appear on 
restaurant and cafe menus in 
myriad incarnations, from the 
Italian panini to the Cuban. No won- 
der—there’s nothing quite like 
toasted bread and rich, melting fill- 
ings flattened under a hot press. We 
pressed our favorite cheeses and 
other tasty ingredients between a va- 
riety of breads to create delicious al- 
ternatives to standard grilled cheese. 
From a sophisticated combination of 
chocolate and marmalade on sour- 
dough to a crunchy baguette filled 
with salty prosciutto and oozing 
teleme cheese, these sandwiches will 
always impress. 


Pressing pointers 


* Pull out some of the middle of rolls or 
baguettes before assembling sandwiches. 


* Go easy on fillings; piling your sandwich 
too high will cause the filling to squeeze out 
as the sandwich is compressed. 


" Heat your press on the highest setting 
(or heat a dry nonstick frying pan over 
medium heat) for several minutes before 
pressing sandwich. Use care with a metal 
waffle iron, as its exterior will get very hot. 
* Flatten the sandwich slightly with your 
hands before placing it in the press. 

« Place sandwich on press and lower lid 
when press is ho 5, the lid 
won't close all the wa 


ost Case 


« Press the lid occasionally while 
toasting to compaci the sandwich; 
toast until bread or roll is ly b d, 
2 to 6 minutes. 


* Weight the sandwich, 
pan, by placing a cake aller than 
the diameter of your fryii er th 
sandwich and placing a fui 

weight on the cake pan. Tur 

with a spatula midway through cc 

time; replace the cake pan and weig 


g a frying 
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Grill yourself 

a stack of 
sandwiches. 
From the top: 
Gruyeére melt; 
roasted pepper— 
fontina panini; 
bacon and 
tomatillo; 
prosciutto, 
teleme, and 

fig spread; 

tuna on focaccia. 








Gruyére Melt with Apples 


Spread about '2 tablespoon honey 


mustard on each of 2 slices of walnut 
bread; top one of the slices with a quar- 
ter (about 2 oz.) of a tart apple such as 
Granny Smith, thinly sliced, and 2 to 
3 slices Gruyére or Swiss cheese (1 
oz.). Place second slice of bread, mus- 
tard side down, over filling. Toast as di- 
rected in “Pressing Pointers” (at left), 
about 3 minutes. Makes 1. 

Per sandwich: 473 cal., 32% (153 cal.) from fat; 
17 g protein; 17 g fat (6.4 g sat.); 62 g carbo 


(1.2 g fiber); 748 mg sodium; 31 mg chol. 


Roasted Pepper—Fontina Panini 


Slice a purchased Italian-style panini 
or other sandwich roll (4 oz.) in half; 
pull out middle of roll. Place about 
3 slices fontina cheese (2 oz.) on the 
bottom half of the roll; top with about 
“4 Cup drained canned roasted red 
pepper strips and 3 rinsed fresh basil 
leaves. Sprinkle with salt and pepper 


























and place top of roll over filling. T 
as directed at left, about 6 minu\! 
Makes 1. 

Per sandwich: 373 cal., 43% (162 cal.) fro 
20 g protein; 18 g fat (11 g sat.); 35 g carboy 
(1.7 g fiber); 840 mg sodium; 66 mg chol. 


Cuban-style Sandwich 
with Bacon and Tomatillo j 


Husk, rinse, and thinly slice 1 tos) 
tillo (about 2 0z.). Place about 2 sh} 
crisp cooked bacon (2 oz. total) of a‘ 
slice of country-style white bre) 
or other white sandwich bread; |}, 
with tomatillo slices. Sprinkle with +? 
and pepper and top with 3 sli} 
white cheddar cheese (1 oz. tori 
Place another slice of bread over filli’| , 
Toast as directed at left, about 3 mii 
utes. Makes 1. 
Per sandwich: 357 cal., 45% (162 cal.) from \ 
16 g protein; 18 g fat (8.7 g sat.); 32 g carbe i] 
(2.4 g fiber); 683 mg sodium; 41 mg chol. jg 
(Continued on page Li} 


iy 


ul 


é 


| 
| 
| 
| 
| 
r 
| 





ol 
meccaiptic Pris 
| ft da 


, a a) 


a 


: 
| 
T 
L 
- 
| 
ae 


or more Tabcoda nar} 


bi eke Taree NA malol® 




















I We pick oranges, grapefruits, 
i and, on occasion, contest winners. 





| Win $10,000 in the Florida’s Natural® Growers’ 
| Citrus Recipe Cooking Contest! 


Send us your favorite recipe using any Florida’s 

| Natural juice product, and you’re automatically 
entered. Three finalists will be selected for an all- 
i expense-paid trip to Universal Studios Orlando and 
| our Grove House for the cook-off. Prizes are: 





Hh * One Grand Prize — 
$10,000 and an exclusive five-star dinner 











i | * Two Runners-Up — 

| | $1,000 Williams-Sonoma gift certificates 
|| ¢ Fifty Honorable Mentions — 

| | $50 Williams-Sonoma gift certificates 
and Florida’s Natural Cookbooks 


Simply visit www.floridasnatural.com/cookingcontest 
i) to submit your recipe or to receive more details. 

























uctions and prize a 


| 
HH t yw. iloridasnatural.com/cockingcontest. Void where prohibited 
| | 





| Florido’s Notural Growers, a division of Cittus Worle 
based in loke Wales, Fl ©2003 








A panini grill 
fel fettsi-13) 
sandwiches 
wepertectly, 














| 

equipment tips 
Ve found several good tools in our 
luest for perfect pressed sandwiches. 
| ie Krups Panini Grill ($80; available 
www.napastyle.com) pressed and 
pasted the sandwiches two at a time, 
aving appealing grill marks on the 
read. We got mixed results from a lid- 
ed electric grill such as the miniature 
ieorge Foreman Grilling Machine 
p O at Target and other stores) and 
om an electric sandwich-maker such 
is the Salton Sandwich Maker (about 
620 at www.macys.com), which seals 
ie edges of the sandwich. Both appli- 
inces toasted the bread well but re- 
juired pressure to compact the sand- 
iches evenly. 

» If you don’t have specialized equip- 
nent, some waffle irons have removable 
jrids that can be turned over to reveal a 
lat side that is perfect for pressing. We 
also tried standard waffle irons, which 
did compact and toast the sandwiches 
but left square indentations. Rolls and 
sturdy breads held up to this better than 
soft sliced breads. A nonstick frying pan 
ith a weighted cake pan (see “Pressing 
Pointers” on page 124) works well too. 












sciutto, Teleme, and 
pread on a Baguette 


| baguette (about 8 oz.) crosswise 
thirds; cut each piece nearly in half 
jontally. Pull out middle of bread. 
ad bottom of each piece with 
it 1% tablespoons fig spread 
De follows) or fig jam. Top with 2 
blices prosciutto (1 oz. total), then 
id other side with teleme cheese 
ie (about 2 oz.). Close baguette 
filling. Toast as directed on page 
jabout 4 minutes. Makes 3. 
indwich: 388 cal., 44% (171 cal.) fron 
protein; 19 g fat (7.3 g sat.); 35 g carb 
| fiber); 1,091 mg sodium; 4? ' nol 






Fig spread. In a 3- to 4-quart pan, 
combine 1 cup coarsely chopped dried 
black mission figs (stems removed), 
’2 cup balsamic vinegar, 2 cup wa- 
ter, 2 tablespoons sugar, 2 table- 
spoons chopped shallot, 1 tablespoon 
grated lemon peel, and 4 teaspoon 
salt; bring to a boil over high heat. Re- 
duce heat, cover, and simmer until figs 
are slightly soft, about 5 minutes. Re- 
move from heat and let stand, covered, 
until cool, about 40 minutes. Whirl in 
a blender or food processor until 
smooth. Makes about 1 cup. 


Per tablespoon: 40 cal., 2% (0.9 cal.) from fat; 
0.4 g protein; 0.1 g fat (0 g sat.); 10 g carbo 
(1.2 g fiber); 38 mg sodium; 0 mg chol. 


Tuna on Tomato Focaccia 


Slice purchased tomato focaccia (1-lb. 
piece; available in the deli section of 
most supermarkets) into six 4-inch 
squares. Spread about 1 tablespoon 
purchased tapenade on tomato side of 
each of 3 pieces; top each with about 
2 tablespoons (3 of a drained 6-oz. 
can) oil-packed tuna and '% cup 
rinsed and dried arugula leaves. Top 
with a second piece of focaccia, tomato 
side down. Toast as directed on page 
124, about 6 minutes. Makes 3. 

Per sandwich: 577 cal., 34% (198 cal.) from fat; 
29 g protein; 22 g fat (3.5 g sat.); 72 g carbo 

(6 g fiber); 1,830 mg sodium; 9.5 mg chol. 


Spread spiced 
pumpkin butter and 
fresh chévre on egg 
bread for a stylish 
midmorning snack. 





Pumpkin Butter and Goat 
Cheese on Egg Bread 


Spread 1 to 2 tablespoons pumpkin 
butter (available in the jam or pre- 
serves section of well-stocked super- 
markets) or apple butter on one slice 
of egg bread, such as challah (or use a 
3-0z. brioche roll, sliced in half). 
Spread a second slice with 1 to 2 table- 
spoons fresh chévre (goat cheese). 
Press slices together. Toast as directed 
on page 124, about 3 minutes. Makes 1. 
Per sandwich: 160 cal., 24% (39 cal.) from fat; 
5.6 g protein; 4.3 g fat (1.9 g sat.); 23 g carbo 
(1 g fiber); 240 mg sodium; 26 mg chol. 


Chocolate, Ricotta, and 


Marmalade on Sourdough 


Spread about 2 teaspoons orange 
marmalade on each of 2 slices country- 
style sourdough bread or sourdough 
sandwich bread (about 3 by 4% in.; 
about 2 in. thick). Spread one of 
the slices with 2 tablespoons ricotta 
cheese and sprinkle with 2 table- 
spoons chopped bittersweet choco- 
late. Place second slice of bread, 
marmalade side down, over filling. 
Toast as directed on page 124, about 
6 minutes. Makes 1. 


Per sandwich: 422 cal., 30% (126 cai.) 


from fat; 12 g protein; 14 g fat (7 g sat.); 
66 g carbo (2.8 g fiber); 551 mg sodium, 
16 mg chol. # 
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Een 4 YOUR FAVORITE - HISTORIC COVER 


“ART 
of Sunset Magazine 


Over a hundred years of art. A sampling of covers from the 
magazine's first four decades available now in a unique poster celebrating 
the art of Sunset. Buy the commemorative poster or individual historic 
posters. The posters measure 20” x 29” (The Art of Sunset 24" x 36") and 
range in price from $10-$50 plus $5 shipping and handling. 
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Sunset 





THE ART OF SUNSET POSTER—*10.00 


For a limited time, use your MasterCard® and receive an exclusive 10% 
discount on Sunset posters. To receive this discount, call 1-800-227-7346 
and ask for Ext. 5570 on weekdays, between 9 am and 4 pm Pacific Time. 


If paying by check, make payable to: Sunset Publishing 


wpastercre 
Corporation and mail to Sunset Magazine, P.O. Box aa \ yea 
51572, Palo Alto, CA 94303. 2 Ne \s 


Indicate which poster(s) you would like to order by 
specifiying poster month and year. The shipping charge is 
per order, not per poster. 
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School & Camp Dire 


American Camping Assos) 5“ 


WWW.CAMPLAJOLLA.C} 


Lose 5-50 Ibs. at world fatin 
beachside La Jolla, CA 


SELF- ESTEEh , 


AT CAMP QJ)F 


Our modern facilities are nestled in the 
Coast mountains only minutes from Sail) 
Barbara. Enjoy swimming, sports, artsé). 
; crafts, drama an\) ° 
Tony Sparber’s exciting off-cami=" 
trips. Ages 7-185) 
Co-ed. 2, 4 and! |" 
week sessions. 


CAMPS ALSO IN 

THE POCONOS 

& FLORIDA 
Www.newimagecamypny 


CALL TOLL- FREE 1- 800- 365- Olin 


COMPUTER CAM 
¢ IMPROVE SKILLS INMATH, *® 250 COURSES AV 
SCIENCE &¢ ENGLISH + EXCITING WEEK | 
ie LEARN STUDY SKILLS THAT 
LAST A LIFETIME 


SunSet School & Camp Directory 


| Specialty Camps Traditional Schools 


NAWA Academy 


3 Academic Programs: 
@ Traveling School e On-Site School e Snowboarding School 
@ Small Classes @ 7-12 Grades, Coed @ College Prep. 
e Outdoor, Rescue, and Fire Training Offered 





Elle and Macs School’ aie eu 
800- -358- NAWA (6292). 
sredited — PUAN AWaare Wie teCer-(0l TUN Aeron 
Lake Tahoe, California 
s, Paintball, Whitewater Rafting, Off-Road 
ides, Skateboard Park, Mountain Biking, 
t Racing, Flying Trapeze, Glider Flights, 
ding, Waterskiing, Go!f, Horseback Riding 
ing, Ropes Course, Indoor Rock Climbing, 
@ Lessons, Tennis, and Bungee Jumping.* 


it 80O0procamp.com 
800-PRO-CAMP 


Residential Treatment 
Centers 


‘12 Step just 
wasn't for me. 


You're a whole person, 
not a disease. That's 

why our approach 

to drug and alcohol 


*each w/parental permission onl 


Free pick-up from Reno Airport 


raditional Schools 


MY AND NAVY 
A CADEMY recovery addresses 


PRLSBAD, CALIFORNIA : e = % ® } Ye eratioe 
; empowering you 
emotionally, physically 
and spiritually to live 
an addiction-free life. 


— Oceanfront campus 

— College prep 

— Small classes 

— Honors/AP curriculum 

— Leadership training 

— JROTC honor unit 

— Self-discipline 

— Comprehensive athletics 
— Fully accredited 

— Young men grades 7-12 


www.armyandnavyacademy.org 


1S 8 8 - 76-CADET Desert 


Canyon 


TREATMENT CENTER 
ECS ET ETT oliE 


ae f 888.811.8371 
iyers and ADD/ADHD ; f www.desert-canyon.com 
, Sports, outdoor 

ies, special photogra- 
iomputer classes 

|PEN ENROLLMENT 

I) NTINUOUS ADMISSION 

m9, W. Sedona, AZ 86340 
el. 928.634.5571 
admissions @ ocrs.com 

URL: ocrs.com 


Specialty Schools 


| SUNHAWK ACADEMY 


“A life skills program for teens that 
have lost sight of who they are” 


* Crisis Intervention with immediate placement 
; * Wilderness Trek leaving every 2 weeks 
|e Drug and Alcohol Treatment 
¢ Group, Individual and Family Therapy 
} ¢ Emotional Growth Seminars 
| ° Fully Accredited by Northwest Schools & Colleges 
} for grades 7-12 
} © Music, Art and Martial Arts 
| e Parent Support Groups 


q 


| ° Escort referrals 


uccess has many faces 
Seem iiicley Ty h) 


* All Male Boarding, Grades 6-12 
 ¢ JROTC Honor Unit with Distinction 


* Service Academy Nominations 
Available 


* Pre-college Program 

* Award Winning Band and Orili team 
* Equestrian Program 

* Summer eae Lead 


A comprehensive program that combines 
' Wilderness, Residential Treatment, Academics anal 
Emotional Growth. 


948 N. 1300 W. 
St. George, Utah 84770 


(800) 214-3878 


24 hours a day/7days a week 
www.sunhawkacademy.com 


St. John’s Military School 
Box 827, Salina, KS 67402 


6-704-5294 * www.si’: 


lo advertise call 1-800-222-9404 


Specialty Schools 
P. Oe a P E = Bringing Families Back Together 


Do you have a Stru Teen? 
Are you confused with all these Ads? 
_* Free Consultation with a Professional 
* Qualified Schools & Programs 
(We give Options) 
* Licensed and Accredited 
PURE has done the research to offer you the 
best for your family needs. 


Call PURE today. Your family is our priority. 
es 


BRE 1-954-349-7260 or 1-866-798-2285 


PARENTS UNIVERSAL RESOURCE EXPERTS 
www.HelpYourTeens.com 


Pa Canyon School 


Hope for the future... 


I 

i 

i 

I 

i 
Healing wounds from the past 

¢ Boys and Girls 12-17 _—_* Accredited Academics 1 
¢ Strong Therapeutic ¢ Substance Abuse i 
Environment Treatment i 
¢ Life Skills * Family Involvement 4g 
Development i 
“Ask about our parent chatroom” J 

I 

i 

al 


1-800-635-4441 


www.rrrtc.com 


RedCliff Ascent (5) 


Outdoor Therapy Program 


Parent Seminar § 
Girls and Boys } 
Depression 
Substance Abuse 
Behavior Disorders 
Licensed Psychologists 
30 to 60+ days curriculum 


ves find new direction." 


NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 


* Mistakes are costly in dollars and time. 
° Mistakes deepen suffering. 

Before making this important decision 
consider all the options. 

The right choice for your child depends on 
manv factors. 

Virginia Reiss has helped over 5,000 
families make these difficult decisions. 





Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 
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* Residential 

« Separate Boy and Girl Programs 
* Therapeutic and Non-Therapeutic 
+ Substance Abuse 

* Behavior Disorders 

+ Learning Disabilities 

* Youth and Parent Seminars 


ie 


Specialty Schaal 


Cr 






Specialty Schools 


ele Progra 


“Not Just Programs, But A Solution” 


* Full Psychological Testing Available 44. f 


* Academic Loans Available, Based 
Upon Credit Criteria 





¢ Fully Accredited 

* Junior High and High School 

* Highly Structured 

+ Year-Around 

* Safe Environment 

* Non-Denominational 

+ High Values 

* Community Service & Activities 
« Warranty Program 


To Speak To A Representative, Call 1-800-818-6228 
www. crosscreekprograms.com 
www. crosscreekprogram.com 


i 


Specialty Schools | 





















Therapeutic Boarding Sch A 


* Family Workshops a 


* Wilderness Adventure 

* Emotional Growth Curriculun)| 

* Accredited College Prep Acaden |} 
* Academic & Achievement Semi} 


nl 
ius 
Hele. 


Check us out on the web: www.mtbaiil 


Mount Bachelor Academy 
33051 NE Ochoco Hwy. 
Prineville, OR 97754 
800-462-3404 





AFFORDABLE OPTIONS 


The 
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FOR TEENS IN CRISIS 


www.theacademyusa.com 


1-800-808-7515 


cademy 





A proven, unique program for 
troubled, defiant teenagers on 
a Self-destructive path. 


1-800-842-1165 


http://www.turnaboutranch.com 


* Family environment Parent references nationwide 
¢ Located on a working * Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 








MLO, 


SUNSET 


ate Catalog Free Catalog 


*Specialty Schools 
*Behavioral Programs 
*Treatment Centers 

*Short & Long-Term Options 


Receive immediately online at 


difficultteen.com 


1-800-981-2876 


CERO OTR 










or call 





advisors available 

















SUWS ! 
Adolescent & Youth Progr 


A fresh start for adolescents experieri| 
adjustment disorders & who might be ex 


Rebellion against Low self-estil)... 
parental or school Bright but unmai\y 




















authority Running avijiy \ 
Anger due to Depression, \\ 
adoption Out-of-coni|ii 





behaviony™ 


Alcohol/drug) : 
ist 







Frustration due to 
parents’ divorce 
Manipulative behavior 


Effective 21-day outdoor experiential pi 
in Idaho. Trips depart weekly year-roung 
Programs for 11-13 and 14-18 years. 
max. in group. Impacts low self-esteem : 
defeating behaviors. Empowers student} \(y 
successful. Ask for free brochure. Since: 


(888) 879-7897 www.SU WS§iini 
slo 
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AOS sys) Mi 
HANGING ¢" 


Big Sky Montan«| 
__. great place for ct ins 


i) 
















‘Finally a program so| 
itis backed by a wc | 


CALL TODAY FOR D 
TOLL FREH! ® 
1-888-633-2])9 
| SPRING CREEK §™ 









j Amazing 
matic ee 


ete Kis for Automated Iron gates 


rental i iron — any size — 
ors * Remote controls 
| lete systems * Custom-designs 
fe store at: www.amazinggates.com 
thing you need as low as $2,400 





Ask for free catalog 
800-234-3952 


yww.amazinggates.com 


| 


| Cozy Wood Heat 
‘T/ood- zy hot tubbing in beautiful Western Red 
Ms at half the price of plastic spas. Ingenious 
ler wood stove gets water hot fast. Perfect 
.. hot water & crackling fire. In use from Nepal 
! palley and backyards everywhere. 


EE -962-6208 


8' to 16'x30' 
is low as $869 
self assembly 
of accessories 


RARE AND UNUSI JAL 
i HYDRANGEAS 
_ Color Catalogue/Referenc< 
$4.75 - Refundable With Purchose 
866-433-7296 
P O. Box 389. Pept. 5* 
Aurora, OF 9 


Manual 


rangeasplus.com 


‘sic Wood Hot Tubs| 


When exercise is a 
pleasure, fitness is easy... 


Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool™ is simple to maintain, econom- 
ical to run, and easy to install inside or out. 


For Our Free Video Call: 
(800) 233-0741, Ext. 2576 
www.endlesspools.com/2576 


200 E Dutton Mill Rd 
eae W ea eroticy rl Wb 


B®@8080880080008880888 


e REDWOOD : 
P Fae 


GREENHOUSES ° 


“ Aeterien? s BEST Values! . 


m GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. 
© PANELS COME READY TO BOLT TOGETHER FOR EASY . 
® assemeLy. ALSO 


» FREE CATALOG (800) 544- 5276 
email: robsbg@aol.com 

» Website: www.sbgreenhouse.com 

@ SANTA BARBARA GREENHOUSES « 

@ 721 Richmond Ave.-S Oxnard, CA 93030 


©0000 COOOOCOOOOCEOE 


90 0000000000000 0008 
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San PRancisco Orcnip Society's 2003 
VACIFIC OKCHID EXPOSITION 
5ist ANNWALSHOW &e PLANT SaALe 
Gata Preview Party, Thurs. Feo. 20, 6:30:10:00 rn 
ReDe2ie 22 seees 
Fort Mason Center, SAN FRANCISCO 
WWW.ORKCHIDSANFRKANCISCO.CON 


Info (4156652468 
A Caurornia Non Prorm 501 (<)(3) Corroraticn 


The First Personally Engineered Mattress. 
Customize each side of your bed. 
FloBeds Dual Latex Core System 

Perfect for you, perfect for him. 


Wwu.FloBeds.com 


Call before the Bears get home. 1(800)356-2337 


Custom Table Pats 


LIFETIME FREE Product Info Kit: 
ttiaRaN Tee 1-800-444-0778 


ALL MAJOR 
CREDIT CARDS 
GUARDIAN ACCEPTED 
Had 42S www.guardian-tablepad.com 





MISSING A PIECE 
OF YOUR PATTERN? 


Replace pieces or add to your sterling silver 

at up to 75% off retail. We specialize 

in new and used flatware and 

hollowware. Over 1,200 patterns 

in stock. Call or write for a free { —) 

inventory of your sterling pattern. uy 

(We buy sterling silver, with a careful | ¥ 

appraisal for maximum value.) Lh 
& ™ 


BeverlyBremer A Be 


SILVER SHORMSir ae 


404-261-4009 ae 


3164 Peachtree Rd. NE, Dept SU, Atlanta, GA 30305/Mon.-Sat.10-5 


Endeavor Homes 
Custom Home Packages 
Your Plans or Ours 
Call for information 
1-B00-4-U- Bue 


Dealer Inquiries Invited ies 
P.0,B80x1947 Oroville CA 95965 _ 





Avoid interrupted service. 
Notify us eight weeks before 
moving. Send your Sunset 
address label, new address 
and moving date to P. O. Box 
62406, Tampa, FL 33662- 
4068, Attn: Change of 
Address. 
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‘We make installing a spiral straightforward, 


Metal Spirals | eg ! ad 
tT ; ez eh c o | oe edu 


eva SIL 


UES ny | Diameters 
3'6" to 7'0" ee aia 4'0" to 6'0" = 
eKits or Welded @ai' eAll Oak BSN 
Units ics ae Mensa ty) PTS CTH CH) 


The best SaaCTON. quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 
Call for the FREE color Catalog & Price List: Installation Video featuring 

















“The Furniture Gi 
1-800 =52 3 ” 7 42 7 Ask for Ext. S fnchutad with all Metal & Oak 
or visit our Web Site at www. ThelronShop.com/S Spiral Stair Kits. 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 












































Live worry-free in the home of 
your choice with the Stannah 300. 
Features include swivel seat, 
battery operation, easy fold-up, 


and sleek d Sign. 


2 = 
For a free brochure, Stannah 


call ACME Home 
Elevator - your exclusive dealer for 


Stannah lifts - today. 





HOME ELEVATOR, INC 


www.acmehe.com 


CA.LIC. #521967 r IC. #0034377 
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an ail able 


+ 
+ 


Guaranteed Quality 

and service from America’s 

premiere table pad company. 

Free measuring service is available in most metro é 
satisfaction is guaranteed with our 30-year limiteo 


@ CustomTable Pa 
1-800/328-7237 ext.2 


www.sentrytablepad.com 


Elegant Fireplaces, State-of-thy 
Barbecues, Inviting Outdoor Roi 

Find retailers with quality prod? 
services, & great ideas for your |) 


THE HEARTH, PATIO & BARBECUE ASSO\| 


" 
UNSE 


is on the well, 


Your online resource for 
Western Living has lots to o 


TRAVEL 


Travel getaways and 
vacation planners 


HOME 
Home improvement ideas, je 


projects and plans om 


GARDEN 


Garden tips and landscape pla 


FOOD 


Quick and delicious recipes 
and meal ideas 


Plus information on 
subscriptions, books, speci |" 
issues, events and more. } 


du 

Wns 
www.sunset.coir?* 
Visit us soon. inte 

‘Mon 





4 





tise call 1-800-222-9404 


Sunset Shopping 


her its a magnificent sunset, a spectacular cityscape or your own fabulous ee the view is one 


ur home's most appealing features. Phantom retractable screens are there w 


en you need them and 


hen you don’t, so you can enjoy the view whenever you want to. Seeing is believing. 


ional Installation * Designer Colors * Multiple Applications * Limited Lifetime Warranty 


'8-PHANTOM (742-6866) Request our Gallery of Home Ideas at: www.phantomscreens.com/sunset 


Se Cee NS 





¢ WHITEST WHITES 

© SALT CrysTAL GARDEN [ipa 
¢ SWIMMING PooLs Many 
e WHITE Hair & Pets [RR3) 
¢ FINE CRYSTAL 


Ask Your Grocer! 


Find Out About “MSB”! 


Free literature: 
P. O. Box 201405 
Bloomington, MN 55420 


1-800-325-7785 - 


iwwwemrsstewart. com | 


World’s Largest 
Inventory! SR 


China, Crystal, Silver ; 
& Collectibles 

¢ Old & New 

¢ 125,000 Patterns 

° © Million Pieces <—;- * 
¢ Buy & Sell 5 
Call for FREE lists. 


REPLACEMENTS, Inp. 


PO Box 26029, Greensboro, NC 27420 Dept.TU 


ae mo 





* OREGON DOME 
»mplete, Flexible & Affordable 


| $15 Video $10 Construction Guide $42.95 
1331 Jeans Rd., Veneta, OR 97487 


EGON 5) pome, Inc. 
Homes.com 1-800-572-8942 


\\tockine SYSTEM 


Pen ere 
Bao) 
6¢ SELECT PAD. 


INVISIBLE MAGNETIC 
7¢ ELITE PAD 


seta -800- 737 -7227 


EUNTOUE OPPORTUNITY | 


LONAE: 


@ Your garden and garden 
products? 

© To be involved supplying 
this booming industry? 

@ To supply products that cost 
$1 to make & can sell for $25. 

® To be equipped to own & 
operate your own business? 

@ To be backed up by a well 
established, trustworthy & 
successful company you 
can rely on? 


JOIN Us: 





| Contact: locca Industries Pty Ltd 


- We design & manufacture molds that you use to produce 
trendy, sophisticated cement products including 
Contemporary, Classical, Balinese, African, Aztec and Asian 
styles that suit today’s garden decor. 

- We are the Leaders in this business. Our designs are just as 
happy in an art gallery as a garden centre. 

- We market all across the world with exclusive territories 
established in USA, Canada, UK, Australia etc... 


- Q UICK., exclusive territories are available from as 
low as $28,000, which includes a huge selection of imported _ 


molds, wu z 


USA Representative s 
Phone 530 8774669 or 530 8774915 == = 
Email info@cementmoulds. com 





= 
locca Industries Pty Ltd 
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2003 Sunset Classifieds rate is $22.20 per 
word, 10 word minimum. $20.20 for 3 or more 
issue placement. Prepayment by MasterCard, 
Visa or check is required for all ads. Closing 
date is the 25th of the 3rd month prior to issue 
date, ie. Dec. issue closes Sept. 25. For rates 
and order form, call MICHELLE KAVULA 
at MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 221, Fax: 860-626-8625, 


email:mkavula@mediapeople.com 


Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible 


for typographical errors or response. 





ANIMAL PRODUCTS 


PETASEPTIC®. EQUISEPTIC®. 
Stops Scratching. Heals Sores. Natural 


Antiseptic Lotions. For Dogs. Horses. 


WwWw.petaseptic.com 


APPAREL 





SONOMA OUTFITTERS Clothing and 


Outdoor Gear for fun and travel. 


(800)290-1920 www.sonomaoutfitters.com 


CARPETS/RUGS 





1-800-789-9784 CARPET, Ceramic, Tile, 
Wood, Rugs. 5% over cost! American 


Carpet Brokers. 





CARPET BARN - Buy AIl Major 


Brands at Wholesale. Largest Selection of 


Berbers in Stock. 1-800-345-0478. 


Www.carpetbarnusa.com 


SIMPLE! Save money on buying 
floorcovering direct. Featuring weardated 
carpet. MICHAELS CARPET 
800-375-9509. 


SERRE PONE) 
CHINA/CRYSTAL/SILVER 


CHINA FINDERS 2823 Central Avenue 


St. Petersburg, FL 33713. 1-800-90¢ 


or 1-727-328-0557 wwv rafinders.com 


DISCONTINUED AND Preowned 
Dinnerware. Buy and <li by the piece 
EDISH 1-888-757-8282, w 


y.edish.com 


134 SUNSET 


LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 


1-800-619-6226. www.ceeceechina.com 


NORITAKE OLD pre-war to NEW 
discontinued Noritake china. Ms. China, 


1-800-688-6807 www.ms-china.com 


SILVER DEPOT Discounted sterling 


flatware and gifts. We also buy! 


www.silverdepotinc.com 1-888-567-8185. 





COASTERS 


ORIGINAL THIRSTYSTONE® 
COASTERS. Made from naturally 
sandstone. 


absorbent western 


www.CreationsU.com 1-800-543-2610. 





CUPOLAS/WEATHERVANES 


WEATHERVANES AND CUPOLAS - 


50% Off Sale! America’s Largest 
Selection. Free Catalogue 1-800-724-2548. 


www.weathervaneandcupola.com 





DOWN PRODUCTS 





ALL ABOUT DOWN. Comforters - 
Pillows. New - Renoyation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 


www.allaboutdown.com 


DUDE RANCHES 





#1 GENE KILGORE’S Dude Ranch 
Vacations. Visit www.RanchWeb.com 


Over 150 Ranches Plan Now! 





FABRICS/WALLPAPER 





SOUTHERN DESIGN - Discounted 
Designer Fabrics, Wallpaper, Trims. First 


Quality. 1-800-245-3071. 


FLOORING 





Authentic Pine Floors, Inc. Unfinished pine 
flooring, 4"-12" widths. Prefinished Southern 
“heart pine”, 4"&6" widths, 800-283-6038 


www.authenticpinefloors.com 


FURNITURE 





FREE INFORMATION. Lowest furniture 
wrices, Warren’s Interiors, Prospect Hill, 
rth Carolina. (800) 743-9792. 


v.WarrensInteriors.com 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. 
Thomasville, NC 
336-472-0400; Fax: 336-472-0415; 


www.holtonfurniture.com 


Free brochure. 


GARDENING 





DEER DAMAGE? Virtually Invisible 


Deer Fencing. Easy _ Installation. 


1-800-244-3337, www.bennersgardens.com 


FREE SWEET PEA FACT KIT How to 
grow beautiful fragrant long-stemmed sweet 
peas. Visit www.enchantingsweetpeas.com 
or call (800) 371-0233. Enchanting 
Peas, 244 Florence Ave., 
Sebastopol, CA 95472. 


Sweet 


GARDENER’S HANDS? 
Awakening® “HANDS!” All Andronico’s; finer 
nurseries; Www.awakeningskincare.com 


800-200-6546. 


Try 


WE SELL GARDENING SUCCESS! 
Bareroot Roses, Fruit Trees & Flowering 
Bulbs. Guaranteed to Perform! Catalog Free. 
800-829-5919 www.forkandspade.com 





GIFTS 


*GRANDKIDS?* 
MAKE YOUR CHILD A STAR! 
Free Recorded Message 
Toll Free 1-877-289-4445 


www.songceer emonies.com 





HELP WANTED 


EASY WORK! EXCELLENT PAY! 
Assemble Products At Home. Call Toll 
Free 1-800-467-5566 Ext. 11797. 





HOME FURNISHINGS 


CLAIRE BURKE Fragrances, Odor 
Neutralizing Air Freshener Dispensers 
1-800-322-0525, www.freshbet.com 





HOME HEALTH SUPPLIES 


FAST 


medical 


DELIVERY of home 
1-888-712-7467 
www.ShopHomeHealth.com Offer Code 


SHH0403. 


supplies: 





INCONTINENCE 


FOR FAST, discrete delivery of incontinence 
and urology supplies: 1-888-712-7467 
www.iTinkle.com Offer Code IT0403. 


METAL ART VACA 






























METALARTSOURCE.COM F¢ |\\(: 


lawn & garden, your source for Mé jy } 


ee ee 
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BORREGO SPRINGS - Deser 


Community. San Diego’s best keg 


Road Runner Realty 1-800-26 


AERO 
‘hy 
MONTANA, IDAHO, WASHIN Jy si 
Rocky Mountain Paradise. Syjalil 
(800) 94 Meat 


www.borregorealty.com 


large acreages. 


www.rockymountainland.com 
HEL 
MONTANA, WYOMING, hes 


MEXICO LAND. Escape to the gu| 
20 acres. Average monthly paymey > 
Toll Free: 1-800-682-8088 Rocky MijLI\ 
Timberlands. for 


SIERRA FOOTHILLS Magn 
RIVERFRONT Home. PERFECT fil 
Hideaway. $840K. 559-696-8888. py) 


TIMESHARE FOR Sale. Ty}? 
Weeks. R.C.I. Resort. Asking $3,)fAC\ 


Both. 602-417-0175. 
RIA 


AC: 

RETIREMENT LIVING ; 
CEDAR POINT CONDOMIN\| 
An Active Adult Community in Bur i 





Washington. Relax and Enjoy th '* 
from a luxury condo with soaring ¢ 
Grea 


fireplaces and a large master sul) 
Peachy 
deck. Call (877) 354-3366 ori] 


johnw @homesteadnw.com TER 


FIELDSTONE PLACE an Activ |! 
Community in Lynden Washingtor 
Star Golf Course, Free Golf Mem! 
Included. Call 1-877-354-3366 or hy 


keithb @homesteadnw.com 
HP tom 





ent 
pei 
REUNIONS IN the Rockies! Wint } 
Vacations’ Dedicated Staff Tak 


REUNIONS 


MII 


ifnite 
Pressure Off You! Free Infori| 
{Hays 9 


800-215-6560 www.reunionspecialis |” 





VACATION PACKAGES 





UNIQUE WORKSHOP / RETR hy, 
Packages From $445. 1-888-60i |» 


Visit us at www.oakcrestworkshops |}*" 





VACATION RENTAL 





VACATION RENTALS on 
VW. http://cyberrentals.com 
‘ illas, condos direct from owners, 


aotos & lowest rates. Or call 





8-0558 for FREE color sampler. 





CALIFORNIA 







SAN DIEGO, miles of 
uip| ed condominiums. 






1a. Great family/corporate 
r brochure, 800-248-5262. 
ontsandiego.com 











=L Monthly vacation homes close 
| 
js/beach. Fouratt-Simmons R.E. 


11-3829, www.fouratt-simmons.com 








ILINA ISLAND - Your quick 
/ for all seasons. Catalina Island 


ion Rentals. 800-631-5280 


1m 
| htalinavacations.com 
i IRAL COAST - Hearst Castle. 
I | Shops, Wineries. Free Brochure. 


ja, CA. (800) 464-0177. 








TAHOE ACCOMMODATIONS 

Cabins, Condos, Homes. South 
1 Shores. View actual properties 
your dates. 1 (888) 776-7120 


eaccommodations.com/sun 


1-888-TRY-KONA 

BIG ISLAND HAWAII 
VACATION RENTALS 

Affordable luxury accomodations. 


www.trykona.com 


BEACH HOUSES - KONA | to 8 
bedrooms start from $80. Kid/baby 
friendly. 800-588-2800, hawaiibeach.com 


BEAUTIFUL MAUI and KONA Condos. 
Affordable, Excellent Locations. 1-888-870-8884 


www.littlegrassshackrealty.com 


HAWAIDS “BIG ISLAND” Kona Coast 
Condominium. Tennis, Pool, Owner 


1-800-928-2750. www.konacondos.org 


HAWAII’S MOST ROMANTIC BEACH 
HOUSE. Oahu’s most beautiful beach, 
deluxe features. Website: many pictures, 
description: www.hawaii-beach-house.com 


(800) 934-3555. 


Kaanapali Alii Resort - Located on 
Kaanapali Beach, luxury accommodations, 
photos available! REDUCED RATES! 
Maui Beachfront Rentals representing 
888-661-7200, 


individual owners. 


mauibeachfront.com 





KAUAI BY THE SEA homes & condos 
islandwide. $60 to $1000 daily. 
800-767-4707. http://www. prosserrealty.net 









{ 
h | 
‘ll 

f 


0 GO Panoramic Beachfront Luxury 


vd 
‘ | Great Vacation Spot. (619) 428-3974. 
i 


Jeachvacationescapes.com 


re 

}FRANCISCO B&B 
i 
poo: Economy to Luxury apartment 


yy/spas. Edward II Inn 800-473-2846. 


in San 


| ee 
¢awardii.com 
Tt 

| 


‘TA CRUZ County affordable 
! 
} homes and condos. Available by 
pnd and weeks. 800-260-2041. 


L 
pheshire-rio.com 
} 

n 





ITE: GREAT location inside 






Mite Park gates. 559/642-2211 







HAWAII 





POIPU OCEANFRONT 
2BR $195-$295, IBR 
50, Owner 800-959-1911 
‘kballard.com 













KAUAI FAIRWAY HOME - 
PRINCEVILLE. 
Bedrooms. $1,600/week. PACKAGE 
AVAILABLE. 1-800-866-2539, website> 


Three Master 


www.yrbo.com/393 





KAUAI North Shore Superb Beachfront 


Cottages, Condominiums, Homes. 
Details on web at 800hawaii.com or call 


1-800-487-9833 Hanalei Vacations. 





KAUAI POIPU KAPILI, Spacious 
elegantly appointed oceanfront 
condominiums with incredible 
sunsets. www.poipu-kapili.com 


1-800-443-7714. 





KAUAI POIPU Luxury Oceanfront 
home. Pool. 2BR, 2BA. $275/night. Owner 


808-742-1509. www.halehoku.com 





KAUAI POIPU OCEANFRONT 
HOUSE. S5BR/5SBA. Private 1/2 Acre, 
Kitchen, Wash/Dry, Franti (808) 822-1049. 


To advertise call Pet Cy patty 


KAUAI POIPU Premium Oceanfront 


condos call Poipu Connection 800-742-2260, 








WWWw.poipuconnection.com 


KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 


kwickedavis @earthlink.net 


MAUI - ALIT KAANAPALI AAA 
O/F Penthouse. 2+2, Rare 270° view. 


718-745-0494. 





MAUI BEACHFRONT Condos, 1-2BR. 
Spectacular. $100-$195/night. Owner 


888-757-8780, www.mauicondo.org 


MAUI BEACHFRONT Home and 
Cottage. New, spectacular, affordable. 


888-289-5891, www.mauidreamer.com 


MAUI CONDO BEACHFRONT RESORT. 
1 or 2BR. Fully equipped. 1-888-346-4325 


Photos: www.KahanaSunsetCondo.com 


MAUI KAPALUA Luxury 2BR/2BA. 
Fabulous View. Best Beach. Owner Rates. 


1-800-332-5358. 





MAUI, LAHAINA; TROPICAL 
GARDENS, POOL; 3BR/2BA. Walk 
(800) 707-4599. 


Www.mauivacationhome.com 


to everything! 


MAUI OCEANFRONT CONDOS | or 2 
bedrooms from $110. Owner Direct 


800-733-3603 www.gilvv.com 





MAUI ROMANTIC one bedroom 
condo private beachfront. Kaanapali, 
Kapalua 1-800-9-GOTMAUI 


www.mauicondovacation.com 





MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 


1-800-326-5396. 





MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths 
on 6 acres overlooking four miles of beach 
and golf course. Pool, hottub, barbeque, 
fax, stereo & SatelliteTV. $2500/wk. Visit 
our web site - www.cormorantwest.com 
(858) 792-6185; (fax) (858)792-9285; 


wbregman @aol.com 





NORTH SHORE OAHU private 
beachfront home. Sand, surf, sunsets in 


your backyard. rgr808 @hawaii.rr.com 
(808) 737-1300 


OAHU, BEACHFRONT Historic Lava 
3BR/3BA $2240WK, 
$6200MO. 808-261-4422, 808-261-0448, 


rock home. 


www.halepohaku.com 


OAHU, KAILUA Vacation Rentals, Discover 
Hawaii’s Best Beach (888) 383-7733 


www.kailuavacation.com 


OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 


Turtle Bay 808-293-0600. 


COEUR d’ALENE Lake beachfront 


home. Vacation / family reunion. 
www.ohwy.com/id/d/drearlaw.htm 


(253)564-8106. 


COEUR d’ALENE LAKE 
furnished lakefront cottages, dock, canoe, 


DSS, many amenities (310) 377-0442. 


OREGON COAST Gorgeous! Private 
Beachfront Homes. All 
Amenities (Spa/Fireplace). (888) 227-1963 


fully 


Vacation 


www.southcoastvacationrentals.com 


WASHINGTON 


CHARMING COTTAGES on Beautiful 
Dungeness Bay in Sequim. Private Beach. 


(360) 683-4433 www.juandefucacottages.com 


QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 


www.rfrv.com 


SECRET of the SAN JUAN archipelago. 
Amazing Seaside Homes 888.758.7064 


www.lummi-holidays.com 


CANADA 


WATERFRONT Executive Family 


Vacation Retreat. Breathtaking 
views of Strait of Juan de Fuca, 
Olympic & Orcas. 


1-877-676-4684 info @otterpointhouse.com 


Mountains, 


www.otterpointhouse.com 


MEXICO 





CABO SAN LUCAS Vacation Villas and 
Resorts, Free Catalog, 800-745-2226, 


www.cabovillas.com 





PUERTO VALLARTA Ocean-front 
Condo. 2,400 
Tzavel agency owner. 1-800-426-2015; 
Fax 253-537-7813. 


sq/ft. Sleeps 6. 
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WESTER. WANDERINGS: BY PETER FISH 


Bear necessity 


MT. PINOS, CALIFORNIA—From this 
mountain’s 8,831-foot summit, you 
see a Southern California you might 
be surprised still exists. To the south 
rise the high ridges of Ventura 
County’s Sespe backcountry. To the 
west, the Cuyama River curls through 
corrugated badlands. Mainly what 
you sense are space and wildness. 

In short, you see why this was the 
ideal locale for the most famous bear 
hunt in California history. 

“HOW HE WAS CAPTURED,” read the 
headline of the San 
Francisco Examiner 
on November 3, 1889. 
“It Took Over Five 
Months to Do It, but 
He Was Caught at Last.” 

The author of the 
article was a San Fran- 
cisco journalist named 
Allen Kelly. The object 
of his quest was a Cali- 
fornia grizzly bear. 

Now, in the 21st 
century, it is hard even 
to imagine a California 
with grizzly bears. But in their classic 
book, California Grizzly, biologists 
Tracy Storer and Lloyd Tevis Jr. esti- 
mate that the state’s grizzly popula- 
tion once reached 10,000 and ex- 
tended from Oregon south to the 
Mexican border. Weighing as much 
as 1,000 pounds, with 3-inch claws 
and crushing teeth, the grizzly was a 
formidable presence, respected and 
hunted by California Indians, by 
Spanish explorers, by American gold 
seekers. The bear was so entwined in 
California’s sense of itself that when 
American settlers revolted against 
Mexican rule in 1846, they naturally 
chose the bear for their symbol and 
slapped one onto their flag—after all, 
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as one of the rebels explained, “A 
bear always stands its ground.” 

And so journalist Kelly was not 
merely hunting a bear; he was, in a 
way, hunting California. But his 
expedition was a farce. Kelly went to 
the ranch town of Santa Paula and 
hired local guides who took him for a 
city slicker with money and not much 
sense. Together they plunged north, 
squabbling, scouring the Sespe wa- 
tershed for bears, not finding them. 
At last, probably here on the slopes of 


A California grizzly is 
captured in James 
Walker’s 1876 painting. 





Mt. Pinos, they man- 
aged to lure a bear 
into their trap, then 
chained him, gagged 
him, caged him, and 
transported him by 
wagon and rail to San 
Francisco. 

It sounds incredible, 
and in fact so much of 
Kelly’s story is hazy and contradictory 
that there still are disputes over where 
and how he acquired the bear. Still, by 
November of 1889, San Francisco had 
its grizzly, now named Monarch and 
ensconced in Woodward’s Gardens 
amusement park, where more than 
20,000 visited him on the first day he 


Monarch the grizzly can be 
viewed at the California 
Academy of Sciences, 
San Francisco (415/750- 
7145). For information on 
Mt. Pinos, call the Los 
Padres National Forest, 
Mt. Pinos Ranger District 
(661/245-3731); check for 
winter road conditions. 




































was exhibited. “A BRIGHT AND JOY 
HOLIDAY,” proclaimed the Exami. 
“No Accident or Unpleasant Incide 

Eventually Monarch was mo 
across the city to Golden Gate P! 
where he became a star exhibit at! 
San Francisco Zoo. He died in 1§ 
but he did not vanish. Taxidermied 
resides in the California Acadeny 
Sciences’ Wild California Hall. And} 
brethren are still venerated as symt 
of California. The grizzly remains» 
state animal; the grizzly poses on 
state flag. 

It’s only the liv 
California grizzlies 1 
aren’t around. E 
when Monarch “i 
captured, they wi 
vanishing, victims sf} 
hunters’ rifles <j 
ranchers’ strychni c 
Bears were spotteci}ff 
Santa Barbara Cout), 
as late as 1912 ancé 
Sequoia National PI 
in the 1920s. Then ti 
were gone. 


Today, there are: 
estimated 1,000 g% 
zlies left in the conj 
uous United State 
in Wyoming, Monta 
Idaho, Washingto | 
and 35,000 in Alas! 
Every once in a w! 
a quixotic group pj 
poses reintroducing ; 
species to California, but that seet) 
to put it mildly, unlikely. Still, stand} 
on Mt. Pinos, you can’t help but | 
that something was lost when 1 E 
Bear Flag Republic lost its bears. 1} 
we go too far? Was California a pp rt 
too easily won? Maybe only Mona 


knows, and he’s not talking. i 
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SPECIAL SECTION 
Living Well 
in the Garden.......... 58 


From tips for creating friendly 
outdoor rooms to advice on 
growing nutrient-packed produce 
(below), our special section is filled 
with ideas for fostering physical and 
spiritual well-being in the garden. 
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Research Center at UC Irvine 


TOYOTA 


Toyota is constantly exploring ways to help 
the environment— whether it’s by reducing 
fuel consumption, traffic congestion or 
pollution. That's why we're proud to be 

a founding member of ZEVe-NET™, an 
experimental transportation network that 
aims to accomplish all three. 


Comprised of zero and low emission 
vehicles, ZEV¢NET combines the flexibility 
of driving a car with the benefits of mass 
transit. Participants in California share fifty 
Toyotas for travel between neighboring 
train stations and work. By driving an 
electric RAV4 EV, zero emission e-com car 
or gas/electric Prius, they‘re definitely 
doing what's right for the planet. 


Through projects like this, we aren’t just 

improving our cars. We're also improving 
the way they‘re used — in neighborhoods 
right where you live. Talk about bringing 

environmental benefits closer to home. 


www.toyota.com/tomorrow 
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FROM THE EDITOR 





Living wisely 


ce e must look upon our environment and the 


world of nature as the goose that is laying the 
golden eggs. If you kill the goose, you kill the 
way of life that makes this land the very special thing it is.” 

These were words that Bill Lane, Sunset’s former and 
longtime publisher, used in 1969 to describe Sunset’s 
mission. He couldn’t talk about the joy of Western living 
without acknowledging our role as advocates for pre- 
serving it. 

Sunset’s aim has always been to awaken readers to the 
beauty of the West and its natural wonders, encouraging 
everyone to experience them firsthand. We are committed 
to helping you share rewarding experiences with friends 
and family and better understand the region in which you 
live. Call it environmental awareness, I suppose, or just 
call it living wisely and well. 

In this issue, we’ve pulled together three stories that 
shed light on ways the Western environment is changing, 
and how our choices at the supermarket or the hardware 
store and our awareness of local wonders affect the big 
picture. Ever tasted Copper River salmon from Alaska? We 
thought you'd like to know why it is so good, and how 
market demands will shape its future. Are you interested 
in remodeling your home but would like to take a 


> 


“greener” approach? Our building expert Peter Whiteley 
uncovered the growing number of options available to 
you. And finally, our first Environmental Awards celebrate 
the ordinary people who are preserving the West and 


making it more accessible to all of us. 


Katie’ among 


Sunset 


Katie Tamony VP, Editor-in-Chief 
Executive Editor Carol Hoffman Creative Director Paul Donald 
Managing Editor Alan J. Phinney Art Director James H. McCann 
Deputy Editor Dale Conour 


Senior Editors Ann Bertelsen (Style), Kathleen Norris Brenzel (Garden), Peter Fish ( 
Daniel P Gregory (Special Projects/Home), Sara Schneider (Food and Entertaining), 
Richards E. Bushnell, Amy McConnell, Jil Peters, Jeff Phillips 

Associate Food Editor Kate Washingto 
Senior Writers Lora J. Finnegan, Lauren Bonar Swezey, Peter O. Whiteley 
Northwest Bureau (Seattle) Steven R. Lorton (Chief), Jim McCausland 

Southwest Bureau (Los Angeles) Sharon Cohoon, Matthew Jaffe 

Rocky Mountain Bureau (Denver) James Boone 

writers Mary Jo Bowling, Charity Ferreira, Lisa Taggart 

Contributing Editor Jerry Anne Di Vecchio 


Recipe Editor Linda Lau Anusasananan 


Art Dennis W. Leong, Keith Whitney (Associate Art Directors), 

Laura H. Martin (Senior Designer) 

Copy Alison Aves, David Becker, Erika Ehmsen (Copy Editors), Michelle Lau, 
Abigail Peterson (Fact Checkers) 

Production Marie Pence (Systems Manager), Heidemarie Haas, Margaret Sloan, 
Laura Graetzer Snable 

Online Editor Sheila Schmitz 

Photography George Olson (Director of Photography), Vanessa Murphy (Photo Editor-Hor 
Linda Lamb Peters (Photo Editor-Travel/Garden), James Carrier, Thomas J. Story 

(Staff Photographers), Sara Luce Jamison (Photo Liaison), William Stephens (Digital Imagine 
E. Spencer Toy (Photo Assistant) 

Editorial Services Lorraine Reno (Manager), Ann E. Ellingson, Bernadette M. Hart,| 
Marilyn Smith 

Test Garden Coordinator Bud Stuckey 


SUNSET PUBLISHING CORPORATION 
80 Willow Road, Menlo Park, CA 94025 
www.sunset.com 
Kevin Lynch Senior Vice President, Publisher 
Lorinda Reichert VP, Administration and Manufacturing 
Beth Whiteley VP, Marketing Director 
Christina Olsen vp, Consumer Marketing Director 
Mark Okean vP, General Manager 
Richard A. Smeby vP, General Manager, Books 

Consumer Marketing Karen Gallion-Biggers, Emma Hand, Moneka Hewlett, 
Bradley Moses, Georgianna Smith, Valerie Stewart, Joe Wilson 
Business Office Liza Buenviaje, Rebecca Ku, Ben Landry, Wendy-Sue Perkins, 
William Young 
Sales Development Shelley Atchison, Fray Below, Rita Burgelman (Special Events Dir 
Leanne Holder, Sandra Lee, Christina Limberakis, Lydia Lyons (Home Programs Dire® 
Jessica Medinger, Kim Ocumen, Jennifer Parker, Gary Pearson (Marketing Art Directo! 
Ray Petsche (Research Director), Jane Siddens, Joan West, Cheri Williams 
Custom Publishing Shannon Thompson (Business Director), Susan Backus Wright (Ed 
Director), Erika Wilson Alvarez, Michelle Gervais, Larissa Linn, Ben Marks, 
Sean Mooney, Mark Ryan, Philippine Scali, Kendra Smith, Robert J. Smith, 
Norma Tennis 
Information Technology Brent Crane (Manager), Douglas Nerad, Andres Pech, 
Joanie Pimentel 
Manufacturing Georgeanne Johnson, Terri Tienken, Cynthia Vreeland, Brian Cull) 
Human Resources Dianne Clark, Nancy Larsen, Amy Quach 


ADVERTISING SALES 

Mary B. Fischer Advertising Director 
San Francisco: (415) 434-5266 Dawn Sanders (Manager), Julie Meyer, Tricia O'Neill 
Northwest: (206) 682-3993 Dave Peterson (Manager), Diane Klingensmith 
Los Angeles: (310) 268-7593 Ellen M. Gennaro (Manager), Melinda Carson, 
Virginia A. Williams, Jason Harris (Marketing Manager) 
Midwest: (312) 321-7944 Adrianne Kolebuck (Manager), Corianne Carroll, Bill Milligy 
Richard Opfer, Mark Rosenbaum } 
New York: (212) 522-9050 Suzanne Vedder (Manager), Susan DeVira, Kathleen Gorut } 
Patrick McHugh, April Nettles Trupiano 
Detroit: (248) 988-7803 Jan Hess-Wahl (Automotive Category Director), Alice Dobleske 
Southeast: (404) 364-4013 David Mozier 
Southwest: (972) 386-6186 Jo Neese, Kate Williams 
Canada: (905) 885-0664 Bob Dodd, Lori Dodd 
Travel and Tourism Group: (877) 748-0737 Jon A. Trumbull (Director of Travel & Tourism), 
Pamela Coffey (Supervisor), Melinda Sheehan (Manager), Katrynke Carpenter, 
Erin Feldmann, Beverly Schneider, Betsy Slattery, Kimberly Williams 
Shopping/Garden/School & Camp Directories: (800) 222-9404 Bobbi Jones (Manager) 
Reprints: For high-quality reprints, please contact Sunset’s reprint information line at 
(650) 324-5778 
Change of address: To ensure continuous service, send new and old addresses eight 
weeks before moving. If possible, include most recent Sunset mailing label. Send addr } 
changes to Sunset, Box 62406, Tampa, FL 33662-4068. For help concerning your subs¢ } 
tion, call our toll-free number, (800) 777-0117, or write to Sunset Subscriber Assistanc } 
Box 62406, Tampa, FL 33662-4068. Subscribers: If the post office alerts us that your 


magazine is undeliverable, we have no further obligation unless we receive a correctec } 
address within two years. H 


































Designed with three doors so everything is 
easy to find and yet, people still just stand 
there and 35-1 





The new Trio” 


refrigerator from 


Kenmore Elite’. Doors 


that open separately 
and keep food at eye 
level. A Gourmet Pantry 


that keeps wine and 





eye S ane) Zee] om oma NS 


degrees cooler. And 


25 cubic feet of space 
Pr re a bottom 
mount SmartReach® 
freezer with two roomy 
baskets. It's one 
refrigerator that can 
draw a crowd. In fact, 
it's almost a shame you 
have to keep it in the 
kitchen. Learn more 
about Energy Star® 

es qualified Trio eS MS 


at Kenmore.com or 
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appliance brand 
at America's #1 


appliance store. 

















OPEN HOUSE - LETTERS FROM OUR READERS 


“Radish in 
Disguise,” 
January 2003 





Grow watermelon radishes 
Your recipe for Sweet-tart Water- 


melon Radish Salad (January, page 

16) sounds great. I have been 

searching for the seeds so I can grow 
these beauties. 

—Jerolyn Nappier 

Reno 


Editor’s note: Also known as rose- 
heart or shinrimei radish, this Asian 
variety has crisp red flesh that re- 
sembles sliced watermelon. You can 
order seed packets from Evergreen Y. 
H. Enterprises (714/637-5769 or 
www.evergreenseeds.com) or Orna- 
mental Edibles (408/929-7333 or 
www.ornamentaledibles.com). 


Hot-sausage soup warms 
cold winter days 
Your Italian Sausage and Pasta Soup 
(January, page 91) was wonderful for 
a cold winter day in Kansas. I used 
hot sausage and it was just right. We 
served it with crusty French rolls. It 
seemed even better the next day. 
Mexican Beef and Hominy Soup is 
next On my list to try. 

—Teresa Ajello 

Emporia, KS 


SUNSET 


Kitty should stick to catnip 
I saw your tip about using a pan of 
beer to kill slugs (“Let Snails Die 
Happy,” January, page 12). This has 
worked great for us over the years, 
except recently we found our new 
neighbor’s cat drank it. We worried 
about the effect of a half-cup of brew 
on this relatively small cat. He be- 
came visibly intoxicated and also 
began anticipating the pan’s refills, 
rushing over to lap it up. An acquain- 
tance who also had this problem 
told me she puts her “slug beer” ina 
milk jug set on its side in a slight re- 
cess dug into the soil so the slugs 
easily find their way inside. 

—Jeffrey Kopp 

Milwaukie, OR 


Editor’s note: You can also prevent 
pets from imbibing beer by using 
covered traps. Two kinds are sold by 
Gardener’s Supply Company (www. 
gardeners.com or 800/427-3303). 


Uplifting voices from 
Sunset’s past 
Thank you for online access to your 
archives. Whether it be the troubling 
times we are currently in, or simply 
longing for a different time, I thor- 
oughly enjoyed each of the columns 
and articles available from the Decem- 
ber 1932 edition of Sunset. Knowing 
they were written in the depths of the 
Great Depression, and the eternal op- 
timism that always has categorized the 
West for me, I received such a lift from 
voices 70 years ago. I look forward to 
“future” archival editions. 

—Rev. Lisa Rotchford Golden 

Mission Viejo, CA 


Editor’s note: To access our archives 
for 1932, go to www.sunset.com/ 
archive/1932. html 


Send letters to Open House, Sunset 
Magazine, 80 Willow Rd., Menlo Park, CA 
94025; fax them to (050) 5327-7537; or 
e-mail openhouse@sunset.com. Include 
your full name, hometown, and daytime 
telephone number. 






















































www.sunset.co 


Can’t get enough Sunset? 
Our online archive contains @ 
thousands of articles publish: 

since 1997. 


Bulbs for 
bouquets 


Lilies, dahlias, 
gladiolus, and 
tuberoses make 
bold additions to 
summer gardens 
and bouquets. 
Just bury, water, , 
and watch them grow. www.sunset.co 
garden/summerbulbs.html 


Make a simple birdhouss 
a Se - You don’t have: 
be an expert ce 
penter to build 
this little shelter 
from wood feno 
ing. Make straig 
cuts following o' 
cutting diagram’ 
assemble, and 
embellish (or no: 
as you like. www.sunset.com/home/ 
birdhouse.html 


Fare for St. Pat’s 


Get shortcuts to traditional St. Patrick’s 
Day dishes like Oven-braised Corned Bee 
Brisket, plus colorful and fuss-free varia- 
tions that include fresh pears, herbs, 
chives, and chilies. www.sunset.com/ 
food/irish.html 






40 years ago in Sunset 


Go back to the 
days of sand cas 
ing, vinyl floors, 
and Cadillac con:} 
vertibles in these 
pages from our | 
March 1968 issue} 
www.sunset. 
com/archive/ 
1963.html 


Service online 

You can subscribe, give Sunset, 
and manage your account online. 
Go to www.sunset.com and click on 
“Subscriber Services.” 
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| with us, enjoy our great weekend rates and complimentary breakfast. So, for reservations, 


| visit hamptoninn.com or call 1-800- HAMPTON? 
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Spouting wisdom 


Most of what we know about the habitats and migrations 


















“INNOVATOR 


of the world’s whales is the result of the fieldwork and 











collaborations by Bruce Mate and his team. “What we’re 
doing here is pretty groundbreaking—and pretty darn 
exciting,” Mate says. And every year the Oregon State 





University professor spreads the word. In winter he 


leads the training of hundreds of volunteer whale-watch 



































docents, who scatter themselves along the Oregon coast 





during the winter and spring migrations for the state’s 
“Whale Watching Spoken Here” program. Go to www. 


whalespoken.org for more details. —Bonnie Henderson 
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BEST LANDSCAPE TREND 


| Tending the big garden 


Los Angeles landscape designer Mia Lehrer grew famous 


designing bold, contemporary residential gardens for 
| celebrities like jazz guitarist Lee Ritenour. But her fo- 


cus has been shifting toward public landscaping. Or, 


Grow for as she thinks of it, the communal garden. The culmina- 
the good tion of this could be the proposed Baldwin Hills Park 
| a ae in Los Angeles County. If built as planned, 1,400 acres 
planting group. 
| National Alliance for of relic oil fields will be transformed into one of the 


Community Trees: 


largest urban parks in the country. 
www.actrees. org 


or (301) 699-2203. “About a decade ago, I felt the need to get more in- 
TreeLink: www. volved with the larger garden—the community we live 
treelink.org ds : 

oStartia childronte in,” Lehrer says. That involvement began on a personal 


garden ataschool. _ level: planting jacaranda trees along her neighborhood’s 
National Gardening 
Association: www. 

kidsgardening.com dren’s elementary school. “It made me realize we need 
or (802) 863-5251 


= Improve what’s ’ . . 
here. Clean up alocal Soon Mia Lehrer + Associates (www.mlagreen.com) was 


streets and developing a hands-on garden at her chil- 





to make better use of our public landscaping,” she says. 


park, orhelpabeach, tackling projects such as the renovation of L.A.’s Union 
| bay, or river. Ocean 3 : 2 
Station. And now, Baldwin Hills. 


i Conservancy: www. 


oceanconservancy. Lehrer predicts that most urban parks will come from 
lick on “Get In- : ’ pee ; 
1 ue ga semiabandoned industrial land like this. “You don’t 


|| have to come up with new land to create parks,” she 

| says. “You can reshape and reuse the land you've al- 
ready altered. In a way, it’s the ultimate recycling.” 

} —Sharon Cohoon 
‘Flower power: Lehrer and 
friends in the garden she 


designed at L.A.’s Open 
Magnet Charter School. 
















































































BEST ARRANGEMENT 


Branch out 


This casual arrangement of flé 
ering branches is easy to ma 
and it’s a wonderful way to w 
come spring into your home. . 
whatever branches you have } 
hand, clipping them from you 
garden or a neighborhood tre¢ 
such as cherry, pear, or plum 
or, as shown here, quince, wh 
is still in bloom in colder climaé 


WHAT YOU’LL NEED 
10 to 12 three- to four-foot 
lengths of flowering 

branches, plus several 
smaller lengths to fill in at’ 
the sides 
Pruning shears 

1 metal florist’s frog 

1 tall, heavy urn or vase 


1. Prep branches by stripping 
all foliage below the waterline 
then recut their bases so they 
draw water more easily: cut tl} 
larger branches straight acroo 
then make a second 1-inch b! 
secting cut up the middle. 
Smaller branches can be cut! 
a generous slant. 
2. Place the frog at the bottor) 
of the vase. Take three of the 
long branches and arrange the} 
in a triangle shape, using the | 
frog to anchor them in place. | 
3. Fill in the arrangement with} 
the remaining branches. , 
4. Change the water every ott 
day and the arrangement 
should last a week or more. 
—Ariella Chez 
www.ariellaflowers.c¢ 
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fatever it is you're looking for in a hotel, find it at Expedia. From the everyday to ! world, 5 Expedia com 


pedia offers you photos, amenity lists, great rates and more. So you can find the hoi gnt for you. 


Don't just travel. Travel Right: 
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BEST GRANOLA a 
. 
Killer cere}: 
It’s taken more than 301 ; 
but it looks like the "60s: 
be losing steam. Gun bai} 
outnumber flower stems | 
tie-dye no longer merits , ‘ 
Converse high-top color, 
it’s really starting to seen’ E 
Jerry Garcia isn’t coming) : 
But granola is here to sta} 
went in search of the bes}, 
this generation and foun'}’ 







ection oven until golden brown, 20 to 25 minutes. With a wide metal ¥ 
ides and bottom of pan. Reduce heat to 225° and continue to bake 1 ha} 
completely in pan, then scrape into an airtight container. 3. In a smaller (| 
up dried sour cherries, 7/3 cup dried cranberries, and * cup slivered 

and granola at room temperature up to two weeks. Add dried fruit when ih 





Buy a bowlful 
SEATTLE: Macrina Bakery &} 
Cafe. Toasty mixture includes: 
hazelnuts, dates, and dried 


448-4082. 


BERKELEY: Café Fanny. lis | 
claim to fame is organic oat gf) , 
nola, also sold at Bay Area ret 
locations. 1603 San Pablo Ave’ 
(510) 524-5447, 


LOS ANGELES: Clementine.:; 
Toasted oats and almonds are® 


mixed to order with plump drie), - 
Eye of the d ragon fruit at this stylishly Wholsoril " 


If you’ve traveled to Asia, you may have eaten a longan— bakery/cafe. 1751 Ensley Ave.) 


: F 310) 552-1080. . 
also called dragon’s eye. These round, cherry-size fruits ei) 


TAOS, NEW Mexico: Dragoyp 
Café & Bakery. Sweetened wi }" 


NEW IN THE MARKET 


have a sweet, juicy succulence that makes them wildly 








popular in Asia. Now they’re grown in Hawaii and can be brown sugar and honey, this gr! ie 
| legally distributed in the West. Look for them in supermar- —_1!a boasts three ae by 

| lus pumpkin seeds. ase) 
| To eat longans kets, Asian grocery stores, and specialty produce markets ets oe e 


Rinse and drain. From stem del Pueblo Norte; (505) 737-5€ 


Wie end, peel off about half of the through the end of this month. Longans look pretty dull NERW EARICGITInG TA ee 

| | Super (you may on the outside—a drab, khaki- Valley Bakery. Crunchy seed < | 

| | need a small knife to get it | 

Wt BieHoaiatnen pinch theshell colored shell encases the marble- mut oe ae Pye ee ; 

|| onic er : in smaller packages sized for a |i 
A pop the sweet, juicy sh 

| 5 globe in your mouth. Spit out aped tru Bue ti aa snack on the slopes. At Deer 

the shiny, dark seed. translucent flesh has the texture Valley Resort; (435) 645-6628. | 


| of a peeled grape and the slight —Charity Ferreira, with Jim Kra\ 


floral, »nusky sweetness of 
a delicate wild honey. 





—Linda Laii Anusasananan 
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HOME DECOR 


Don’t bother 
knockin’ 


Got a broken doorbell, or just 
want to add some zing to your 
ring for a party? Here are some 
playful items (easy to find on 
the Net) that guests can use to 
let you know they’ve arrived. 


Triangular dinner bell. Hang it 
with a leather strap; perfect for 
ranch-style houses. 


Cowbell. Custom-engrave a 
shiny copper cowbell with the 
word “RING.” Tie a bow to the 
handle, and place the cowbell 
on a wooden stool near your 
front door. 


Tibetan prayer bell. Place one 
or two prayer bells on a table or 
plant stand. Good for peaceful 
streets, apartments, or entry- 
ways in quiet spaces. 


Special-effects whistles. 
Hang a whistle from your door 
featuring whatever sound 
moves you—bird call? Cricket? 
Train? 


Cymbals. For best results, 
paint “DOORBELL” on top of one 
cymbal and decorate the han- 
dies of both with bright red rib 
bon. Perfect for homes with 
large side yards. 


Chinese gong. Hang one from 
a sturdy velvet cord in purple or 
red. Place the accompanying 
mallet on a table to the side, or 
hang it on a hook by the gong. 
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—dJulia Bourland 
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Best suppl 
stores 
SHORELINE, WA: 
The Seattle 
Restaurant Stores 
Dizzying volume 
of gadgets. 74970 
Aurora Ave. N.; 
(206) 362-4900. 
OAKLAND, CA: 
East Bay Restau- 
rant Supply. 

New showroom. 
49 Fourth St.; 
(510) 465-4300. 
CULVER CITY, CA: 
Surfas Restauran 
Supply & Gourmes 
Food. Imported 
sauces and spices: 
SHOPPING 8825 National Blvd} 
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. www. surfasoniine. 
Caprice and cutlery = zr 
Adored by chefs but overlooked by the public, euoenon Standar| 


restaurant supply stores are magical places. These Restaurant Equip-} 
ment. Professional: | 
style gas ranges for} 


. residences. 2922 E,} 
is excellent, price is unmatchable, and the experi- — jyopowell Ra,; (6021 


vast shops should be the first stop for anyone 
equipping a kitchen, no matter the size. Quality 


ence is altogether charmed: the improbable and 275-8550. 
the outsized share space with essential items and DENVER: The | 
others ill-suited for retail. “You always find things Restaurant Source} 


; i ted 
you never knew you needed,” says David Steven- 8,000 discounted | 


items. 5005N. | 
son, chef/partner at Berkeley’s Downtown Res- Washington St; _ | 
taurant. “Eighty percent of the stuffin my home is — yyw-restsource.cor | 
from these stores.” —Jim Kravets or (303) 296-1684, 
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BEST NEW LOUNGE 


Chill in Aspen 


39° Lounge is a sexy, stylish bar 
at the base of Colorado’s Aspen 
Mountain, inside the new, tres 
chic Sky Hotel. Relax on a 
custom-designed, undulating 
sofa that practically invites you 
to lie down. Or sidle up to a bar 
that’s backed by images of 
Aspen Mountain, naturally 
backlit in bold flashes of 
translucent greens and yellows. 
Noon-2 a.m. daily. Sky Hotel 
rooms from $199. (970) 925- 
6760. —Amy McConnell 


March 
travel tip 
It’s showtime for desert 
wildflowers. Beginning 
March 1, you can call 
these hotlines for loca- 
tions of peak blooms: 
Southern California, 
(818) 768-3533. Arizona, 
(480) 481-8134. 


SUNSET 











































TIPS & TRIPS 


Northern California in March 


= BAY AREA Celebrate the Oscars Share the spotlight with the little gold g 
On March 23, Oscar night parties in the Bay Area let you dress like a star and sip | 
champagne. The Oscar-sanctioned California Film Institute event in San Rafael screer 
the awards telecast in three theaters ($125; Rafael Film Center; 415/383-5250). 
Boogie ‘til midnight at the Academy of Friends bash in San Francisco ($200; Fort 
Mason; 415/995-9890). The Ritz-Carlton Hotel San Francisco rolls out a red carpet for 
your grand entrance, followed by a three-course dinner ($175; 415/773-6198). Gc 
a La Boheme budget? Bring your 
own eats to San Francisco’s Roxie 
Cinema ($15; 415/863-1087) or 
munch pizza at the Parkway 
Speakeasy Theater in Oakland 
($10; 510/814-2400). @ PALO 
ato Walk and gawk Stan- 
ford University has amassed an 
impressive collection of more 
than 70 outdoor sculptures, 
ranging from New Guinea 
stone-and-wood carvings to 
bronze statues by Auguste 
Rodin. The university recently 
started offering two new 90- 
minute docent-led tours. The campus sculpture walk (first Sun of And the winner is 
each month, 2 pM.) starts at the entrance to the main quad, and 
the outdoor sculpture tour (third Sun of each month, 2 pM.) tee aoe 
meets in front of the Iris & B. Gerald Cantor Center for Visual 
Arts. Free. www.stanford.edu/dept/ccva or (650) 723-4177. Maps for self-guided 
tours are available at the arts center and on-campus Visitor Information Center. 
= SANTA CRUZ Hit the beach More than 100 kayakers will converge on Steam) 
Lane in Santa Cruz this month to roll, cartwheel, and hit the lip in the 17th Annual 
Santa Cruz Surf Kayak Festival. The largest of its kind in the world, the contest pulls 
contestants from as far away as Brazil to vie for ruler of the surf. “We have some off 
the best kayak-surfing waves in the world,” festival host Dennis Judson says. Mar 
14-10. www.asudoit.com/kayak_fest or (831) 458-3648. & SAN FRANCISCO 
Learn the scientific method This year marks the 150th anniversary of the 
California Academy of Sciences, and the museum, aquarium, and planetarium comple 
is celebrating big-time. An anniversary exhibit opens March 1 and includes a giant 
time line highlighting 150 years of scientific advances and general history. $8.50. 
ic Concourse in Golden Gate Park; www.calacademy.org or (415) 750-7145. 
—Kristine M. Carber, Peter Fish, Chiori Santiago, Michael Ybari | 
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What you’ll see 


Works in the museum’s vast collection range from ancient to modern. 
(A, D, E, F, H, I, J) On the contemporary side, don’t miss the Lloyd Cotsen collectic 


of Japanese bamboo baskets, most of which were created within the last 10 years} 


(B) A Burmese throne for a Buddha image, made of wood, gilt, glass inlay, and 
lacquer, circa 1850. 

(C) Take time to study the images on a manuscript cabinet from Thailand depicting 
scenes from the Buddha’s past lives; dating from 1785, it’s made of wood and lacqui 
(G) A crowned Buddha in bronze comes from Thailand, circa 1100-1250. 

(K) Also from Thailand is a gilded panel showing a crowned and bejeweled 
Buddha; made of wood and lacquer, it dates from 1750-1800. 


i 
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new home 


A whole new experience awaits you 
at San Francisco’s Asian Art Museum Wa 

| 
By Lisa Taggart « Location photography by Catherine Karnow ih 


Asian arts | 


he new Asian Art Museum opens its doors this | 
month at San Francisco’s Civic Center. On dis- | 
play are some of the finest riches this side of the WAN 
Pacific. Two huge recent gifts of works mean visitors | 
will be able to see dozens of exquisite Japanese bam- WT 
boo baskets, handcrafted into concentric swirls or | 
polygons. You’ll also find rare gold sculptures and fur- 
niture from Thailand, Burma, and Cambodia, including 
a bronze Buddha dated to the 12th century and a 
gilded lacquer panel depicting a Buddha thai’s the 
finest of its kind outside of Thailand. There’s even a 
small teahouse, designed and crafted in Kyoto and re- 
constructed here. 
The West’s most impressive Asian art collection now 








resides in a structure that beautifully blends Beaux Arts 
traditionalism with sleek European modernism. With 
more than double its previous exhibit space, thematic 
displays, and upcoming contemporary shows, the mu- 
seum has managed to make its vast collection more ac- 
cessible and more compelling than ever before. 


ARTWORK: PROVIDED BY THE ASIAN ART MUSEUM 


“The public honestly doesn’t know how deep and 
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rich the collections are,” says mu- 


seum director Emily Sano. 

rhis is likely to change at the highly 
visible location across from City Hall. 
With collections reaching back 6,000 
years and across 40 countries, the 
Asian Art Museum anchors the Civic 
Center neighborhood as the cultural 
heart of the Bay Area 


A building with a bookish past 
The $160.5 milli 
the former main libra ds the 


ovation of 


modern vision of Itali hitect 
Gae Aulenti to the bui 

frame. The unveiling mar! al 
phase of San Francisco’ 

Civic Center revitalization cam} 


And it represents a coming of age 
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the city’s Asian community, which 
makes up more than a third of San 
Francisco’s population. 

“It gives us a great deal of promi- 
nence,” says director Sano. “Symboli- 
cally, it means a lot to be located at the 
city’s governmental center. It’s such 
an important collection, from the 
entire span of Asia, and reflects the 
diversity of the city.” 

Architect Aulenti is an adaptive- 
reuse expert famous for remaking a 
Paris train station into the Musée 
d’Orsay. But she says transforming 
the library into a modern museum 
was enormously complex. “It would 

> better to build a new building,” 

he laughs. “In a library, people stay 
place—they are static. In a 





museum, people are dynamic. 
the building was very dark.” 

Elements from the library day; 
main, including the grand stairc} 
loggia, and painted ceilings. But 
structure now features a large ej 
court, massive V-shaped skylig 
and a new second floor, as well 
cafe and store. And visitors 
travel to upper floors on as 
glass-enclosed escalator in Pon 
dou center—style modernity. 


A Cinderella-like Civic Center 
Outside the museum are more 
ers of architectural and arti 
riches. Architecture critic Pé 
Booth Wiley calls the confluence 
buildings at the Civic Center * 
finest and most complete exam 
of French neoclassical style < 
where in the country.” 

This area is perfect for a cultt 
walking excursion. Building hi 
lights include the remodeled ( 
Hall and the seven-year-old mait 
brary, plus the performance cen 
of the War Memorial Opera Hov 
the Veterans Building/Herbst T 
atre, and Davies Symphony Hall. 

You can take guided tours throv 
City Guides, at the public library) 
at City Hall. Or take your own ti 
(see page 26). Add a detour to 
neighboring shopping district 
Hayes Valley, and you'll discover t} 
nearly everything can be a work} 
art, from the granite-clad buildi} 


to ballets to the craft items in Ha 


Street boutiques. 

Even the desserts at Citizen Ci] 
are exquisite. The pastry case is fill 
with a mesmerizing array of col 
and texture—rich mocha mou} 
cakes, bright apricot-sesame ta 
and coconut-flaked rum creatio 
Some works of art, after all, are| 
meant to last. 

But for those that do—endur 
centuries or perhaps millennia— 
Asian Art Museum is a reminder t | 
even masterpieces can be reinvent | 

(Continued on page «| 
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Part tunes of glory. 


And sounds on the cutting-edge. 


Music runs through the veins of every Scot — ours is, after all, 
the land of the poet Burns and the ceilidh dance. It’s how we 
celebrate both our pride in our heritage and what we are today. 
Experience it in the heart-swelling spectacle of the lone piper on 
the castle ramparts, or the massed pipe bands of the Edinburgh 
Vilitary Tattoo. And thrill to witness the same celtic passion 
when rock bands take the stage on our castle esplanades, 


Visit Scotland and join the celebration. 


For your free official Scotland vacation planner, 
call 1-800-969-SCOT (1-800-969-7268) 
or visit www.ToScotland.com 


VisitScotland 
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Civic Center 
circuit 
Walking tour 


1. Asian Art Museum—Chong- 
Moon Lee Center for Asian Art 
and Culture. Opening March 20, 
the new facility has almost 40,000 
square feet of exhibit space. De- 
signed by Italian architect Gae 
Aulenti, the remodel was completed 
in association with Hellmuth, Obata 
& Kassabaum, LDA Architects, and 
Robert Wong Architect. The project 
adapts the building's original 1917 
design by George Kelham. 70-5 
Tue—-Sun (until 9 Thu); $10. 200 
Larkin St.; www.asianart.org or 
(415) 581-3500. 


2. San Francisco Main Library. 
This building by James Ingo Freed 
has two personalities, one facing 
the Civic Center and another facing 
Market Street. The library hosts fre- 
quent public lectures and readings. 
The sixth floor has a good collec- 
tion of local history. Free building 
tours 2:30 Wed and Fri. 100 Larkin; 
www.sfpl.org or (415) 557-4567. 





Limit (2) Nevada Museum of Art tickets per hotel reservation valid fr 

offers valid for reservations made between May 24 and August 31, 200 

© 2003 Americar e 
© 2003: Banco | 
Museum Trust, Av. Cinco de Mayo No. 2. Col. Centro, Del.Cuauhtemoc 0605 xico 
Bellas Artes (INBA). Courtesy of The Vergel Foundation, New York and Consejo Nacic 


Blackouts may apply. Offer expires August 31, 2003 
portrait with Monkeys), 1943, oil on canvas, 81.5 x 63 cm 


(Conaculta), 


3. United Nations Plaza. With a 
fountain designed by Lawrence 
Halprin, the square commemorates 
the 1945 signing of the United Na- 
tions Charter in Herbst Theatre. 

4. Civic Center Plaza. Walkways 
lined with London plane trees and 
flags fill up during the lunch hour 
with office workers. 

5. Bill Graham Civic Auditorium. 
The auditorium hosted the 1920 
Democratic National Convention 
and many Grateful Dead New 
Year's Eve concerts. 99 Grove St.; 
www. billgrahamcivic.com. 

6. San Francisco City Hall. |In- 
spired by a 17th-century Parisian 
church, John Bakewell and Arthur 
Brown Jr. designed this 1915 
domed structure for the Pan-Pacific 
Exposition. Remodeled courts now 
house a small museum and a cafe. 
Free public tours every day except 
Mon. 1 Goodlett Place; www.ci.sf. 
ca.us/cityhall or (415) 554-6023. 

7. Veterans Building/Herbst The- 
atre. Designed by Bakewell and 
Brown, the building complements 
the neighboring Opera House, built 
at the same time. Inside are the 











a 





San Francisco Performing Arts Li- 
brary & Museum and the San Fran- 
cisco Arts Commission’s gallery. 
City Arts & Lectures hosts speakers 
in Herbst Theatre. 407 Van Ness 
Ave. Performing Arts Library: 
closed Sun-Tue; www.sfoalm.org 
or (415) 255-4800. SFAC gallery: 
www. sfacgallery.org or (415) 554- 
6080. City Arts & Lectures: www. 
cityarts.net or (415) 392-4400. 


8. War Memorial Opera House. 
The San Francisco Ballet had its 
first performance here 70 years 
ago, making it the oldest profes- 
sional ballet company in the coun- 
try. The troupe performs Don 
Quixote March 14-16, 18-28. 307 
Van Ness; www.sfballet.org or 
(415) 865-2000. 


9. Davies Symphony Hall. Com- 
pleted in 1984 by Skidmore, Ow- 
ings & Merrill, this modern domed 
building harmonizes well with neigh- 
boring neoclassical buildings. After 
its debut, however, music lovers 
complained about the acoustics, so 
the interior was modified. 207 Van 
Ness; www.sfsymphony.org or 
(415) 864-6000. 


Book a Room and Get Tickets to 
Reno-Tahoe’s New Nevada Museum of Arti 


Diego Rivera & Twentieth 
Century Mexican Art 


The Jacques and Natasha Gelman Collection 
May 24 - September 21, 2003 


Featuring works by Frida Kahlo, May 24 - June 29 only § 


The Nevada Museum of Art Package Includes: 

* Tickets for two to the new Nevada Museum of Art 

* A gift of the Miramax release of Frida starring Salma Hayek 

* Discount shopping passes to Meadowood Mall 

* Hotel accommodations, entertainment and dining offers 

* Book a package with your American Express® card and receive 
additional discounts! 


For package details call: |-600-FOR-RENO 
or visit RenoLakeTahoe.com 








RW AMERICA’S ADVENTURE PLACE 
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More walking tours 


Performing arts center tours 
Opera House, Herbst Theatre, | 
Davies Hall. No tours on Mon; 
(510) 524-5220, 
City Guides. Free guided walk’ 
tours of the Civic Center on Thi 
days at 11:45. www.sfcityguide 
org or (415) 557-4266. 


po Taber 


Reno-Sparks Convention and Visitors Authority 


RenoLakeTahoe.com 
1-800-FOR-RENO 


















Dining | 
10. Jardiniére. Traci Des Jardins’s swank nightspot 1 |i 
draws elegant theatergoers and political players. 
Gourmet, mostly organic comfort food, and a good Hi) | 
| wine list. 300 Grove St.; (415) 861-5555. | 
ae ; ( o. ieee 11. Vicolo Pizzeria. Behind Davies Hall, this little 
| j L be | SO eatery has great cornmeal-crust pizza. 207 Ivy St.; HT 
a Be to | @ | (415) 863-2382, 1 
Q mS 6 12. Citizen Cake. Outstanding cakes, tarts, and i 
| © > eeresrstos many more sweet treats, plus a wholesome lunch | 
cancers and dinner menu. Closed Mon. 399 Grove; Hit} 
Ph we n www.citizencake.com or (415) 861-2228. HH 
ity wf (| 13. Absinthe Brasserie & Bar. One of the city’s | 
A a! ———_—————__a best French bistros, with a lively bar. Good coq au 
BELA S71 vin and weekend brunches. Closed 
Ror RS ee pg Mon. 398 Hayes St.; (415) 551-1590. 


i conclusions 
Citizen Cake. 


Gough St. 
Franklin St 


' Van Ness Ave. 
@ 
Polk St 
Larkin St 
Hyde St 


° 
oe 
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14. Suppenktche. You probably 
haven't had German food like this be- 
fore—delicious, gourmet, and even oc- 
casionally light. Casual, shared-table 
restaurant with serious steins of beer. 
601 Hayes; (415) 252-9289. 


15. Stars. A favorite from the '80s, this 
upscale restaurant has reinvented itself 
with a Mediterranean-style menu that 
changes daily. Good for people-watching 
and late-night drinks on Fridays and Sat- 
urdays. Closed Sun. 555 Golden Gate 
Ave.; (415) 861-7827. @ 





































































360° of adventure. 
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July 10-13, 2003 








noLakeTahoe.com 
































Suppose, for a moment, that you could conquer all 968 miles of hiking and | | | 
aa a Sy, biking trails around Reno*Tahoe. Then what? Try our 18 ski & snowboard | 
70 f SC, SUZ resorts, Trout fishing from Tahoe to the Truckee to Pyramid Lake. America’s | 
fastest growing arts & culture scene. And dozens of activities from leisure to | 
oe ad Rte : ee the extreme. All around a city with dazzling casinos and nightlife that never 1 
RenoLakeTahoe.c sleeps—and 20,000 guest rooms,so you can.What's it all add up to? 360° of | ij 
Aecior rca, adventure, 365 days a year. Find your way here today. | | 
| 





















































TRAVEL - VALUE VACATION 


Napa 
bargains 
uncorked 


Taste your way through 
premium wine country on E: 

G ; : a ; . c _A feast for-the 
a bread-and-water budget Raaeene SS eee a Paglia Pret 


By Lisa Taggart jineyards a 


| 
400 





apa is the valley of indulgence. Here, north of San Francisc§) ,; 


the land of grapevines and mansions, is where you’ll find! 


IN POCKET pn 


country’s finest wines and fanciest meals. 


Pwomionte It’s so lovely here—and so predictably posh—you could easily drof 


| i 5 
Cen ota: paycheck or two on a single luxurious weekend of soaking it in. Buty 
-$499 friend Kate and I recently took on a challenge: we wanted a three-day, 
| v savoring the valley’s riches, but we wanted to do it for less than $400)@ 
$201 Tricky? Yes. But after three days we departed, sated and just under F 
REMAINING get. Our strategies: We went midweek during the winter, when savings 
| Soca lodging were substantial. We indulged in one fine lunch, but had sim) 
classes, fare for dinner. And we sought out wineries offering free tastings. 
demonstra- 


tions, anda 
sample at CIA: 


-*20 


Day One: At the foodie temple 
Wednesday afternoon we checked into El Bonita Motel on the outskirt/ 
St. Helena, the valley’s sleekest town. The rooms are Napa Valley’s ~ 
sion of a motel—meaning that it has a lot more style than a typical raf. 
side lodge. Ours cost $89 a night (midweek prices go up to $115)} 
March 13); with 12 percent tax, the two-night total came to $199.36. 

During our stay, we discovered more bargain accommodations. Amo} 


Vv 
$181 
REMAINING 


Wd Browsing the 











i shops i 
| St. ene the grapevines behind Milat Vineyards’ tasting room in St. Helena are sim’) 
| FREE cottages (from $105 a night; 866/270-5669). And the Mount View Ho 
| Pa nt in Calistoga, has small but nice rooms (from $125 a night; 800/816-687 
samples at the Kate was dying to go to the valley’s temple of cooking delight, so 
| St. Helena cruised out to the venerable Culinary Institute of America at Greystone, the} 
| ee mous cooking school housed in a 19th-century stone building. At the C| 
| FREE some of the country’s best chefs perfect their techniques for bearna| 
| sauce and pain au chocolat. We even learned a little something oursel| 
| aoe at the school’s daily demonstration classes ($10 each), watching a wh 
| ee capped student-chef prepare an appie crisp with brandy creme anglai| 
Refresher: And we got the recipe and a tasty sample at the end of the hour-long clz} 
-*17 After browsing downtown St. Helena, we stopped at Olivier Napa Val | 
¥v. cookware shop and the grape-themed boutique On the Vine. Then we sa 
S46 4 pled a wealth of olive oils and sauces—all for free—down the road at | . 
REMAINING St. Helena Olive Oil Company. 
It seemed almost criminal to stop at a burger stand after rubbing elbo | 
with so much gourmet food. But Taylor’s Automatic Refresher is no ordin:| 
28 SUNSET t 
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“SONOMA 
_CouNnrTY 


on Thanks to the critically 


acclaimed dishes and 


. carefully selected wines 
at Rivoli restaurant, 
b chef Wendy Brucker 


has become one of 


CALORIES the Bay Area’s culinary 


stars. During a recent 

od visit to Sonoma County, 

A DAY. Wendy explained why 
food lovers such as 
, herself find spending 
eee) cciaaal owner & chef, Rivoli, Berkeley a few days here such 


a delicious experience. 
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TRAVEL - VALUE VACATION 


DAY TWO 


continental 
breakfast at 
the motel: 


FREE 


Hiking under 
Douglas firs 
and black oaks 
on the History 
Trail to learn 
how an old 
grist mill 
operated 
in 1846: 


-*10 


v 
D4 


REMAINING 


and a glass 
of wine in the 
bar at 
Martini House: 


-*52 


Vv 
ee: 
REMAINING 
Tastings at 
three wineries, 
including the 
ivy-covered 
stone and 
timber building 
of V. Sattui: 


FREE 


Tapas dinner, 
including 
mussels, 

a Spanish 
tortilla, 
anchovies, and 
ceviche, plus 
sangria, 
at Zuzu: 


-$43 
Vv 
oe 


Trolley ride 
through Napa: 


FREE 


burger shack. Serving fish tacos} 
burgers, and outstanding 1 
shakes, Taylor’s cuisine suite 
just fine. Kate ordered a che} 
burger, I had veggie tacos, anc 
each had a soda, patting ourse 
on the back for dining in St. He 
for $17, including tax and tip. 


Day Two: 
Hiking and wine tasting :. 
After breakfast, we headed ov§, : 
Bothe-Napa Valley State Parkiiam 
parking fee) and walked to ne: 
Bale Grist Mill State Historic Par 
each). Built in 1846, the 
processed flour and cornni 
back in the valley’s early days, 
had come full circle—from 
pinnacle of food preparation 
the CIA to this 36-foot whi 
grinding waterwheel. 

Our biggest indulgence of! 
weekend was lunch at Mai 
House in St. Helena. We'd read ifen 


§ buzz about this Pat Kuleto | 


rant, and the place was just as ; 
geous as we'd imagined, wit 


; garden patio, woodsy Craftsri 


interior, and a massive driftwi 
chandelier. We sat downstaffe 
next to the bar, and ordered wi 
soups, and a cheese plate to shi 

It was a leisurely, decadent m 
for $52.26—a pretty penny to 
sure, but a lot less than ding 
here would have cost. 

Our palates whetted, we heacf} 
out for an afternoon of free wh 
tasting. We started with white 2 Ly 
fandel at Sutter Home Winery, <} b 
admired the garden as well. TH} 


we joined a group of tourists 


sample Chardonnay at V. Saf, 
Winery. Finally, we savored a d) 
ciously rich Napa Valley Rese 
Cabernet Sauvignon at Raym«| 
Vineyard & Cellar, a small winery, I 
ing a coupon for a free taste 
from the complimentary Wit 
Country This Week. ing 
Three sets of tastings wore [ff 


i 
out. We wanted a nap, but J 
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TRAVEL - VALUE VACATION 


| DAY THREE 


Breakfast at 
Gordon’s in 
| Yountville’s 


continued south to the city of Napa for dinner at Zuzu Tapas & Wine Bar. 
year-old eatery has drawn raves for its tasty menu and lively ambien: 
justified praise, we found out, for a dinner costing only $42.64. After din 





eldinarket we hopped on the Downtown Trolley for a free narrated tour of Napa. 
| building: 
HT i “13 Day Three: Old Faithful and Copia 
| iv We started Friday with a hearty breakfast at Gordon’s Cafe and Wine Bzjmuly 
SAG Yountville. The restaurant has rustic farm tables to share and makes far , 
eau tic omelets. Kate and I split an egg plate and a pastry for $13.35. iy 
| Walking tour After filling up, we strolled the posh, quiet town, walking past the old } Di 
I | of Yountville: road depot, a gorgeous brick shopping center, and a more than 400-y 
| | FREE old oak tree. We even walked past one of the fanciest restaurants in 
| | acing world, the French Laundry—but it’s not the place to dine on a budget t 
iia Calistoga’s Our budget wouldn’t permit mud baths in Calistoga, either, which 
| Pee upward of $50, so we stopped at another area classic—the Old Faithful Ge 
|| 344 of California. Admission was $7 each (with coupons from the geyser webs 
| ¥ We were ushered into a yard with a big mud puddle. Kate raised her | 
| $ brows—I could see she was thinking that we could have spent this money 
= 32 . wine. But soon, the puddle hissed and spit, and suddenly, a shot of wi 


burst up, spraying higher and higher. You could call it reliably amazing. 


Sepiarorwine There was one more foodie temple on Kate’s list, Copia: The Amer! 


| eee Center for Wine, Food & the Arts. The 1'/2-year-old cultural center—part | 
| -°25 seum, part dining room, part wine and food center—is in an airy mod 
ma Vv building, with a lovely organic garden out front. 
| $7 After paying $12.50 admission each, we toured the gallery of food-inspi 
REMAINING art objects. At the sniffing station, I couldn’t tell the difference betw# 


barbecue sauce and the aroma of baking bread, but Kate could. Then) 
Sake tasting 








| aumakusan attended a seminar on pairing wine with cheese, nibbling on the samp} 
| | Sake Gardens: The capper for our three-day trip was a different kind of wine: sz 
| FREE We’d gotten a coupon on the Web for free tastings at Hakusan Sake Gardd 
| Vv so we tried a half-dozen rice wines, warm and cold. Outside, we follov 
| NGHANGE. the sake production line and walked around the Zen garden of sand, roo 


Hi $ 
| iv 
TOTAL SPENT 


| | $393 


and cypress. 
It was a soothing way to conclude our bargain foray into the worlc 





luxury. Heading home, Kate and I felt pampered—and prudent. Whz 


























combo. @ 
« S in 
Bargain Napa Hakusan Sake Gardens. White Lane, St. Helena; (707) a ee 
5.46 a ee) Nao Pa 4 
i RInRACTIONG 10-5; 1 Executive Way, where 963-7774. & por 
j : State 12 intersects State 29, (128) 
Bale Grist Mill State Historic 2,4. 797) 258-6160 DINING Tubbs Lane 425 | 
ee igen Oy cas aay Da ee Gordon’s Cafe and Wine Bar. Nt é eh 
. Ps SPY AG EOS / i j- A ie TS ih 
a Ba Old Faithful Geyser of Cali Closed Mon. 6770 Washington Calistoga Bothe-Napa Valley a: Het ( 
Located 3 miles north of St. He fornia. 9-5: $8, $7 with Web ac State Park a 
et anion Guar ee St., Yountville; (707) 944-8246. i . | 
ena on State 29; (707) 942-4575 coupon. 1299 Tubbs Lane, Calis- ua Bale Grist Mill. St. Helena og 
Martini H 1245 S State Historic Park ® y ot \ 
{| | Bothe-Napa Valley State Gee WIA ERE artin! House. 7245 Spring en's ee Nits 
| ga; www.ol Igeyser.com 1 : a (2 1 
| Park. Dawn-dusk; $4 per car. or (707) 942-6468 St., St. Helena; (707) 963-2233. Zinfandel Lane aad ieee ict 
Hl) |] 3801 State 29, 5 miles north of St Raymond Vineyard & Cellar. Taylor’s Automatic Re- J tg Rutherford Ne % 
Helena; (707) 942-4575 (0-4. 849 FEE ene fresher. 933 Main, St. Helena; # vont HEY 
Copia: The American Center — Helena: (800) 525-2659. (707) 963-3486. 2) Ye Pia i bac 
for Wine, Food & the Arts. St. Helena Olive Oil Com- Zuzu Tapas & Wine Bar. 829 pos ae es, 
Closed Tue; $12.50. 500 First St, — pany. 10-5. 8576 State 29, Main St., Napa; (707) 224-8555. ae a 
Napa; (707) 259-1600. Rutherford: (707) 967-1003, LODGING (ey | reve ia | lle 
Culinary Institute of America Sutter Home Winery. 10-5. El Bonita Motel. From $89 i ee A 
at Greystone. Demo reserva- 277 State 29, Si. Helena; (707) weekdays, $112 weekends i Wee LE 
tions advised. 2555 Main St., St. 963-3104 (through Mar 13). 195 Main, St. i) 2 mi ; 6) q | Ms 
a 29) RASC 
Helena; (707) 967-2320. V. Sattui Winery. 9-6. 1777 Helena; (800) 541-3284, ¥ . 
| i 
FA 
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Allegra really messed things 


pe Virol a Lo 


| ometimes it seems your seasonal allergies want to make you miserable 
jas many ways as they can. That’s when you need the multi-symptom 

lef of Allegra. Allegra is specifically designed to block the histamine that 
gers allergic responses like runny nose, itchy eyes and scratchy throat. 
hich may be one reason it’s the number one prescription antihistamine. 
ilegra is for people 12 and older. Side effects are low and may include 
Padache, cold or back pain. Talk to your doctor about Allegra. 

illegra. So Much Relief for So Many Symptoms. 


r more information call 1-800-allegra. Join the extras program @ allegra.com. 
lease see additional important information on next page. 


Ipnt ic a 
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Brief Summary of Prescribing Information as of November 2000 


ALLEGRA 
(fexofenadine hydrochloride) 
Capsules and Tablets 





INDICATIONS AND USAGE 

Seasonal Allergic Rhinitis 

ALLEGRA is indicated for the relief of symptoms associated with 
seasonal allergic rhinitis in adults and children 6 years of age and 
older. Symptoms treated effectively were sneezing, rhinorrhea, itchy 
nose/palate/throat, itchy/watery/red eyes 


Chronic Idiopathic Urticaria 

ALLEGRA is indicated tor treatment of uncomplicated skin manifes 
tations of chronic idiopathic urticaria in adults and children 6 years 
of age and older. It significantly reduces pruritus and the number of 
wheals. 

CONTRAINDICATIONS 

ALLEGRA is contraindicated in patients with known hypersensitivity 
to any of its ingredients 

PRECAUTIONS 

Drug Interaction with Erythromycin and Ketoconazole 
Fexofenadine hydrochloride has been shown to exhibit minimal (ca 
5%) metabolism. However, co-administration of fexofenadine 
hydrochloride with Keto! zole and erythromycin led to inc 
plas is of f ine hydrochloride 
hydrochloride had no 













ofen. 
at ffect on the pharmacokinetics of erythro- 
mycin and ketoconazole. In two separate studies, fexofenadine 
hydrochtonde 120 mg twice daily (two times the recommended 
administered with erythromycin 500 mg 
400 ma once daily under steady- 
Ithy volunteers (n=24, each study). 
No differen nts or OT,, interval were observed 
when patients were administered fexofenadine hydrochloride alone 
or in combination with erythromycin or ketoconazole. The findings 
of these studies are summarized in the fo g table. 


Effects on steady-state fexofenadine hydrochloride pharmacoki- 
Netics after 7 days of co-administration with fexofenadine 
hydrochloride 120 mg every 12 hours (two times the recom- 
mended twice daily dose) in normal volunteers (n=24) 























Concomitant CmaxSS AUC .<(0-12h 
Drug (Peak plasma (Extent of systemic 
concentration) exposure) 
Erythromycin +82% +109% 
(500 ma every 8 hrs) 
Ketoconazole +1359 +164% 


(400 mg once daily) 


The changes in plasma levels were within the range of plasma levels 
achieved in adequate and well-controlled clinical trials. 

The mechanism of these interactions has been evaluated in in vitro, 
in situ, and in vivo animal models. These studies indicate that 
ketoconazole or erythromycin co-administration enhances fexofe- 
Nadine gastrointestinal absorption. /n vivo animal studies also 
suggest that in addition to increasing absorption, ketoconazole 
decreases fexofenadine hydrochloride gastrointestinal secretion, 
while erythromycin may also decrease biliary excretion: 

Drug Interactions with Antacids 

Administration of 120 mg of fexofenadine hydrochloride (2 x 60 mg 
capsule) within 15 minutes of an aluminum and magnesium 
containing antacid (Maalox®) decreased fexofenadine AUC by 41° 
and C,,., Dy 43%. ALLEGRA should not be taken closely in time with 
aluminum and magnesium containing antacids 

Carcinogenesis, Mutagenesis, Impairment of Fertility 

The carcinogenic potential and reproductive toxicity of fexofenadine 
hydrochloride were assessed using terfenadine studies with 
adequate fexofenadine hydrochloride exposure (based on plasma 
area-under-the-concentration vs. time [AUC] values). No evidence 
of carcinogenicity was observed in an 18-month study in mice and 
in a 24-month study in rats at oral doses up to 150 mg/kg of terfe- 
nadine (which led to fexofenadine exposures that were respectively 
approximately 3 and 5 times the exposure from the maximum 
recommended daily oral dose of fexofenadine hydrochloride in 
adults and children). 

In in vitro (Bacterial Reverse Mutation, CHO/HGPRT Forward 
Mutation, and Rat Lymphocyte Chromosomal Aberration assays) 
and in vivo (Mouse Bone Marrow Micronucleus assay) tests. 
fexofenadine hydrochloride revealed no evidence of mutagenicity 
In rat fertility studies, dose-related reductions in implants and 
increases in postimplantation losses were observed at an oral dose 
of 150 mag/kg of terfenadine (which led to fexofenadine hydrochlo- 
ride exposures that were approximately 3 times the exposure of the 
Maximum recommended daily oral dose of fexofenadine 
hydrochloride in adults: 

Pregnancy 

Teratogenic Effects: Category C. There was no evidence of terato- 
genicity in rats or rabbits at oral doses of terfenadine up to 300 
(which led to fexofenadine exposures that were approxi- 
4 and 31 times, respectively, the exposure from the 
maximum recommended daily oral dose of fexofenadine in adults). 
There are no adequate and well controlled studies in pregnant 
women. Fexofenadine should be used during pregnancy only if the 
potential benefit justifies the potential risk to the fetus 
Nonteratogenic Effects. Dose-related decreases in pup weight gain 
and survival were observed in rats exposed to an oral dose of 150 
kg of terfenadine (approximately 3 times the maximum recom- 
d daily oral dose of fexofenadine hydrochloride in adults 
t mparison of fexofenadine hydrochloride AUCs) 
Nursing Mothers 
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trial (n=411) in which ALL 
cantly rec 
with extrap 
years and above, and the p aCOkit 
and children. The effectiveness LE 
chronic idiopathic urticaria in patients 6 
on an extrapolation of the demonstrate 
adults with this condition and the likelit 
pathophysiology and the druc fe 
children to that of adult patie 
The safety and effectiveness of ALLEGRA in p 

6 years of age have not been established 

Geriatric Use 

Clinical studies of ALLEGRA tablets and capsu 

sufficient numbers of subjects aged 65 years and ¢ 

whether this population responds differently from your 

Other reported clinical experience has not identified 

responses between the geriatric and younger patients 

known to be substantially excreted by the kidney, and t 

toxic reactions to this drug may be greater in patients with imp 
renal function, Because elderly patients are more likely to h 
decreased renal function, care should be taken in dose selection 
and may be useful to monitor renal function. (See CLINICAL 
PHARMACOLOGY) 














ADVERSE REACTIONS 

Seasonal Allergic Rhinitis 

Adults, In pla yntrolled seasonal allergic rhinitis clinical trials 
in patients 12 years of age and older, which included 2461 patients 





receiving fexofenadine hydrochloride capsules at doses of 20 mg to 
240 mg twice daily, adverse events were similar in fexofenadine 
hydrochloride and placebo-treated patients. All adverse events that 
were reported by greater than 1% of patients who received the 
recommended daily dose of fexofenadine hydrochloride (60 mag 
capsules twice daily), and that were more common with fexofena- 
dine hydrochloride than placebo, are listed in Table 1 

{n a placebo-controlled clinical study in the United States, which 
included 570 patients aged 12 years and older receiving fexofena- 
dine hydrochloride tablets at doses of 120 or 180 mg once daily, 
adverse events were similar in fexofenadine hydrochloride and 
placebo-treated patients. Table 1 also lists adverse experiences that 
were reported by greater than 2% of patients treated with fexofena- 
dine hydrochloride tablets at doses of 180 mg once daily and that 
were more common with fexofenadine hydrochloride than placebo. 
The incidence of adverse e including drowsiness, was not 
dose-related and was similz ross subgroups defined by age, 
gender, and race. 














Table 1 
Adverse experiences in patients ages 12 years and older 
reported in placebo-controlled seasonal allergic rhinitis 
Clinical trials in the United States 
Twice daily dosing with fexofenadine capsules 
at rates of greater than 1% 


Adverse experience Fexofenadine 60 mg Placebo 
Twice Daily Twice Daily 
(n=679) (n=671) 
Viral Infection (cold, flu) 2.5% 1.5% 
Nausea 1.6% 1.5% 
Dysmenorrhea 15% 0.3% 
Drowsiness 1.3% 0.9% 
Dyspepsia } 3% 0.6% 
Fatigue 1.3% 0.9% 


Once daily dosing with fexofenadine hydrochloride tablets 
at rates of greater than 2% 
Adverse experience Fexofenadine 180 mg Placebo 


once daily (n=293) 
(n=283) 
Headache 10.6% 7.5% 
Upper Respiratory Tract Infection 3.2% 3.1% 
Back Pain 2.8% 1.4% 


The frequency and magnitude of laboratory abnormalities were 
similar in fexofenadine hydrochloride and placebo-treated patients 
Pediatric. Table 2 lists adverse experiences in patients aged 6 to 11 
years of age which were reported by greater than 2% of patients 
treated with fexofenadine hydrochloride tablets at a dose of 30 mg 
twice daily in placebo-controlled seasonal allergic rhinitis studies in 
the United States and Canada that were more common with fexofe- 
nadine hydrochloride than placebo. 
Table 2 
Adverse experiences reported in placebo-controlled seasonal 
allergic rhinitis studies in pediatric patients ages 6 to 11 in the 
United States and Canada at rates of greater than 2% 


Adverse experience Fexofenadine 30mg Placebo 
twice daily (n=229) 
(n=209) 
Headache 7.2% 6.6% 
Accidental Injury 2.9% 1.3% 
Coughing 3.8% 1.3% 
Fever 2.4% 0.9% 
Pain 2.4% 0.4% 
Otitis Media 2.4% 0.0% 
Upper Respiratory Tract Infection 4.3% 17% 


Chronic Idiopathic Urticaria 

Adverse events reported by patients 12 years of age and older in 
placebo-controlled chronic idiopathic urticaria studies were similar 
to those reported in placebo-controlled seasonal allergic rhinitis 
studies. In placebo-controlled chronic idiopathic urticaria clinical 
trials, which included 726 patients 12 years of age and older 
receiving fexofenadine hydrochloride tablets at doses of 20 to 240 
mg twice daily, adverse events were similar in fexofenadine 
hydrochloride and placebo-treated patients. Table 3 lists adverse 
experiences in patients aged 12 years and older which were 
reported by greater than 2% of patients treated with fexofenadine 
hydrochloride 60 mg tablets twice daily in controlled clinical studies 
in the United States and Canada and that were more common with 
fexofenadine hydrochloride than placebo. The safety of fexofena- 
dine hydrochloride in the treatment of chronic idiopathic urticaria in 
pediatric patients 6 to 11 years of age is based on the safety profile 
of fexofenadine hydrochloride in adults and adolescent patients at 
doses equal to or higher than the recommended dose (see Pediatric 
Use) 

Table 3 
Adverse experiences reported in patients 12 years and older in 
placebo-controlled chronic idiopathic urticaria studies 
in the United States and Canada at rates of greater than 2% 


Adverse experience Fexofenadine 60mg Placebo 


twice dally (n=178) 
(n=186) 
Back Pain 2.2% 1.1% 
Sinusitis 2.2% 1.1% 
Dizziness 2.2% 0.6% 
Drowsiness 2.2% 0.0% 


Events that have been reported during controlled clinical trials 
volving seasonal allergic rhinitis and chronic idiopathic urticaria 
patients with incidences less than 1% and similar to placebo and 
have been rarely reported during postmarketing surveillance 
insomnia, nervousness, and sleep disorders or paroniria 
e cases, rash, urticaria, pruritus and hypersensitivity reactions 
with manifestations such as angioedema, chest tightness, dyspnea 
flushing and systemic anaphylaxis have been reported. 
OVERDOSAGE 
Reports of fexofenadine hydrochloride overdose have been infre- 
Jent and contain limited information. However, dizziness, drowsi- 
ess, and dry mouth have been reported. Single doses of fexofena- 
Jine hydrochloride up to 800 mg (six normal volunteers at this dose 
and do up to 690 mg twice daily for 1 month (three 















lunteers at this dose level) were administered 
Jevelopment of clinically significant adverse events as 
compared to placebo. 
In the event of overdose, consider standard measures to remove 
Jnabsorbed drug. Symptomatic and supportive treatment is 
ended 
Hemodialysis did not effectively remove fexofenadine hydrochloride 
1 (1.7% removed) following terfenadine administration 
i atfis occurred at oral doses of fexofenadine hydrochloride up 
C kg in mice (110 times the maximum recommended 
i adults and 200 times the maximum recom- 
dren based on mg/m’) and up to 5000 
ximum recommended daily oral 
nd 400 times the maximum recommended daily 
lildren based on mg/m’). Additionally, no clinical 
pathological findings were observed. In 
city was observed at oral doses up to 2000 
recommended daily oral dose in 
um recommended daily oral dose 
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Dawn clouds:drft 
above Lowry 
Pueblo Ruins in 
Canyons of the 
Ancients National 
Monument. 


On the trail 
of the ancients F 


Explore the lesser-known gems of an archaeologice#ns 
| 
treasure trove near Colorado’s Mesa Verde 


1s. 9 
By Matthew Jaffe = Photograph by Tom Till 



























Hee) Off 
Bayon 
leeping Ute Mountain looms over southwest Cf 
orado, its low, dark profile instantly recognizable| i 
a supine figure. In the mountain’s shadow },, 
numerous archaeological sites that, like Sleeping | fy; 
Mountain, can quickly stir the imagination to envisy pi 
what life may have been like more than 1,000 years a Be (< 
when the Four Corners region was the center of | 
Ancestral Puebloan world. Scattered throughout the ai] 
are the remains of villages and structures that represe Sgn 
the greatest concentration of sites anywhere in the Unii}), « 
States. Together they help reveal the 1,300-year heyday ger 
a culture that dates back more than 10,000 years. tly 

The cliff dwellings of Mesa Verde National Park are 1 {fin 
best known of the Ancestral Puebloan settlements) 
the Four Corners region. But other sites, including 1)}ten 
Lowry Pueblo Ruins and Sand Canyon, have recen/pout 
gained additional recognition—and protection—as p por 
of the 3-year-old 164,500-acre Canyons of the Anciei th 
National Monument. 

Unlike Mesa Verde, they’re lightly visited, allowing _ }hen 
a more reflective experience. These sites make an id: fc 


EC 


driving tour for anyone who has come to the Four CG fen 
ners to see Mesa Verde. While the ancient sites in the nv) 
park and at other locations in Utah and Colorado may r }WVh 
be as grand as Mesa Verde, together they can deepen Cc fii 
understanding and appreciation of what is consider Mik 
the nation’s richest archaeological region. Pu 
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‘itting the trail 
sides archaeological sites, 
‘ve listed good museums 
isit before heading out. 
prtez, Colorado, has the 
a’s largest selection of 
staurants and lodging. For 
ravel planner and map, con- 
| t the Mesa Verde Country 
sitor Information Bureau 
,mesaverdecountry.com 
800/253-1616). 


asazi Heritage Center. Don't 
iss the collection of artifacts 

d 12th-century archaeological 
es next to the museum. 9-5 
wily; $3. 27501 State 184, Do- 
es; (970) 882-4811. 


anyons of the Ancients 
ational Monument. There 
€ two easily accessible sites 
orth visiting. Lowry Pueblo 
ins dates back to 1060; it 
ace may have been home to 
800 people. It consists of the 
ic@mains of 40 rooms and eight 
vas. 9 miles west of Pleasant 
‘ew off County BB. Sand 
yanyon Trail leads 7 miles (one 
(/2y) into some beautiful red rock 
Jountry. It passes several small 
Hructures within the first couple 
niles; there are good turnaround 
¥oints if you don’t want to do 
ine entire hike. From U.S. 666, 
ake County G west 12 miles to 
pailhead parking on right. For 














i 


du 
r 


more on the monument, call 
(970) 882-4877. 


Cortez Cultural Center. Inter- 
pretive exhibits, occasional 
Native American dances. 10-5 
Mon-Sat. 25 N. Market St., 
Cortez; www.cortezculturalcenter. 
org or (970) 565-1157. 


Hovenweep National Monu- 
ment. Of the six sites here, 
Square Tower is the largest and 
easiest to visit. It’s a short walk 
from the monuments visitor cen- 
ter. The monument is about 45 
miles from Cortez—fill up with 
gas before heading out. Take 
U.S. 666 to County G and follow 
signs. 8-5 daily; $6 per vehicle. 
(970) 562-4282. 


Mesa Verde National Park. 
Set in alcoves beneath the rims 
of sandstone canyons, the cliff 
dwellings at Mesa Verde are the 
country’s best-known Ancestral 
Puebloan sites. No trip to the 
Four Corners is complete with- 
out a walk through its most 
famous spots, such as Spruce 
Tree House. Even after more 
than a century of study, Mesa 
Verde continues to yield sur- 
prises; wildfires in Summer 
2000 helped uncover numerous 
sites. Arrive early and allow a 
full day to visit. $70 per vehicle. 
www.nps.gov/meve or (970) 
529-4465. 





“Segments of our 90-mile loop drive (see map on page 
ip), an easy day trip from Cortez, are also part of the 
wager Trail of the Ancients Scenic Byway, which covers 
sarly 500 miles in southwestern Colorado, Utah, and 
fizona. 

center of ancient culture 
pout 40 miles west of Cortez and straddling the Utah- 
yolorado border, Hovenweep National Monument is 
. erhaps the most intriguing of the region’s smaller sites. 
he complex dates back to approximately 1200, a time 
then Ancestral Puebloans began to move into elaborate 
Wructures at more densely populated and easily 
fefended locations than the uplands where they had 
@reviously lived. 
| What is initially most striking about Hovenweep is the 
eauty of its architecture. Instead of the low, crumbling 
falls that one sees at many locations, Hovenweep has 
number of masonry towers—round, D-shaped, and 
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- perfected, combining native ingredients with cultural. 





PORN aca ee eat 


with ee ea As Tae sar eae 


creating y| alate ats 


both PASSA Ana paste 


-Mark Miller, renowned chef and cookbook author 











For centuries the cuisine of New Mexico has been 


influences. Today, its rich heritage is the foundation f 





a sensory experience unlike any other. Discover-a 
taste that will delight the senses and awaken them 


Put Yourself in a State of Enchantment.- 








aaa 


 NEWIMEXiC0 


LAND OF ENCHANTMENT Bo», 
MA ihe addi de et t 7) 





For your free New Mexico ee Guide 
call 1-800-733-6396 ext. 2357  www.newmexico.org 














From the mystic red sandstone buttes 
of Monument Valley to the serene 
ravHNK aa A Chel Wy ayia 
Ree eomlce ance aL 
CHIaCUALOTEU UB Me aC OTEN IAC 
Mar erie lay you to truly 

iencoataUs Ta mOaN PIE) 


eee eaiea a 
"DISCOVER 
NAVAJO" 
VISITOR GUIDE, 
ONAAC IVE e13 
OR WRITE TO: 


Navajo Tourism 
P.O. Box 663 
Window Rock, AZ 86515 


www. discovernavajo.col 
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square—that invariably bring to m! 
images of castles. 

Named by early Western photo: 
pher William Henry Jackson, Hoz 
weep is a Ute Indian word t 
means “deserted valley.” But inj 
day, Hovenweep was anything 
empty; the monument’s six s 
were part of an extensive agri 
tural community on the mesa t® 
where corn and other crops grew 
addition, the communities at How 
weep were not isolated but part « 
larger regional system. 

“It’s hard to imagine how peo} 


who were limited to foot tra} li 
interacted so intensively,” says Miputi 
Varien, director of research at 
Crow Canyon Archaeological Cenjpj, 
“But the Ancestral Puebloans wifyj, 
remarkably connected to one 
other and to the environment t 
shaped them.” 

Driving from site to site along « 
route, with the windows up and | 





air conditioning on, tends to redii 
the significance of the distan) 
these people once covered on fc} 
We’ve kept this route short so j 
can take the time to slow down, w 
the trails, and study masonry that 
endured for centuries. Go slow 
ne enough, and look carefully enou | 
fc to ae . and these settlements—left behi| 
so long ago by Ancestral Pueblo:| 
who migrated to New Mexico’s || 
Grande Valley and the Hopi regior | 
north-central Arizona—begin | 
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TENTH ANNUAL 


INaPa Va ey star lestivs 


Food, Vine, Mustard, Music, Art 


February boa oh 29 


STI a 


Grand Diner avec Guy Buffet 4 Domaine Chandon 
Seven chefs, seven courses, winemaker hosts, 
10th Anniversary Silent Wine Auction 
February 21 * 6 pm 
Limited to 150; Admission includes signed poster 
Domaine Chandon * Yountville 


Mahalo! Merci! Monsieur Buffet 
Reception & Bon Voyage for Guy Buffet 
presented by Silverado Resort and Domaine Carneros 
February 23 * 3 pm to 6 pm 





ME Coucher de Soleil sur les Champs de Moutarde Limited to 200; Admission includes signed poster 

On (Sunset on the Field of Mustard) Domaine Carneros * Napa 

if Guy Buffets 2003 Napa Valley Mustard Festival painting 
Mustard & Music on Main Street 

of Jazz at Napa Valley Opera House featuring Oliver Hunt 
| Enjoy a season of sensational wine country events March 7 © Reception at 6:30 pm * Show at 7:30 pm 


rating the food, wine, art, and culture of the Napa Valley. Napa Valley Opera House * Napa 


th 
if 


ie to month season, when fields, vineyards, and hillsides 


Wyibrant with wild mustard in bloom, showcases the rich, Sterling Vineyards presents The Best of Napa Valley 
[ March 8 * 7 pmto 11 pm 


que agricultural and historical bounty of the Napa Valley. Seles ingens « Calla: 


La Dolce Vita 


e Mustard Season offers a full palette of food, wine, art, The Awards 
| entertainment, and cultural activities staged World-Wide Mustard Competition Awards Ceremony, 
i) throughout the world-famous grape growing region. Chef of the Year & Rising Star Chef 
Mustard Recipe Competitions 
March 14 * 7 pm ® Clos Pegase Winery * Calistoga 


——= KGO ss 

are The Marketplace ~ The Signature Event 
} oes y Showcase of Food, Wine, Music e Art 
WASCL San Francisco Chronicle AA Fully Tented ~ Rain or Shine! 
— = : ee 6 » 11am to 5 pm 
1 wala G) ae 
| “WlneCoun try.com pine Napa Valley Exposition * Napa 
pe CUVEE[, NAPA Smothers European Mercedes-Benz 
| Pega we Napa Valley Mustard Festival Golf Benefit 





March 28 * 7am °¢ Silverado * Napa 


‘ re The Mumm Cuvée Napa Photo Finish 
| For a complete calendar of evenis and tickets: ~ The Grand Finale Event 
7.259.9020 ¢ www.musiardfestival.org March 29 * 7 pm * Mumm Cuvée Napa * Rutherford 
_ 4 
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Pedal past the palms 
at Wente Vineyards; 
try the Vendimia 
at Murrieta’s Well. 


Tour de 
MVeriiore 


In Alameda County, enjoy 
green hills, uncrowded wineries, 
and a garden stroll 


By Harriot Manley 
Photographs by Ben Davidson 


ows of grapevines etched 

on hillsides, quiet country 

lanes—these are not what 
most people associate with the Liver- 
more Valley. But visit on a sunny 
spring day, when wildflowers speckle 
the hillsides above leafy vineyards, 
and you'll find there’s more to this 
area than the scientific research lab 
bearing Livermore’s name. 

One of the nicest ways to tour 
the mostly flat region is by bicycle. 
You can rent bikes downtown at 
Livermore Cyclery (2288 First St.; 925/ 
455-8090). Alternatively, do an early- 
morning ride along scenic Mines 
Road, have breakfast in town, then 
drive this wine-tour route so you can 
stock up on your favorite vintages. 

From downtown, head southeast 
on South Livermore Avenue. Two 
miles south of town, take Tesla Road 
east to Concannon Vineyard (4590 
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Tesla Rd.; 925/456-2500), known 
primarily for its Petite Sirah. After 


'’) mile, veer south onto 


another 
Mines Road to Murrieta’s Well Winery 
(Fri-Sun; 3005 Mines Rd.; 925/456- 
2390), whose stone-and-timber tast- 
ing room dates from 1884. 

For lunch, double back to Tesla 
and pick up a panini sandwich from 
the deli at Stony Ridge Winery (4948 
Tesla; 925/449-0660), where Italian 
varietals are the main draw. 

For a nonalcoholic diversion, take 
Tesla back to South Livermore Ave- 
nue, then go west on College 
Avenue for 2 mile to Arroyo Road. 
you'll come _ to 
Ravenswood Historic Site (2647 Arroyo 
Rd.; 925/373-5700), with roughly 30 


acres of gardens and Victorian homes 


Heading south, 








Getting there 

WHERE: Livermore is about 45 miles 
east of San Francisco. Take |-580 to 
N. Livermore Ave.; head south 11/2 miles ¥ 
to First St. 

contact: Livermore Chamber of Corr 
merce, www.livermorechamber.org or 
(925) 447-1606. Livermore Valley Wine 
growers Association, www.livermorewir 
com or (925) 447-9463. 
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Sy to I-580 
College Ave. be, 


Livermore 


Concannon 
= % 4 Stony Ridge 
§ 2 z = Tesla Re 
rf e Murrieta’s » 
Alden © Well 
lane RAVENSWOOD 
> HISTORIC 
(84) at SITE Zz 
i Z 
Wetmore Rd. @, 
2 
FE Sycamore Grove ; 
“| 4-— bike path 
SYCAMORE i VETERANS 0 04S mi 
GROVE PARK 4 — PARK === 
= Wente 


on a former country estate. Hi 
costumed docents give tours of! 
grounds and historic buildings; 
the second Sunday of every mon 
Even without the tour, Ravenswe 


Ne 


Arroyo, you'll reach the lush grou) Nt 
of Wente Vineyards (5050 Arro 


925/450-2405), home to the eleg F 
mn 10 


tan 


provides a lovely, leafy respite. 
Four miles farther south 





Wente Vineyards Restaurant ai 
in the golf clubhouse, the lower- 
Grill. Both restaurants have go} 
food and some of the town’s pre} 
est scenery. 

Heading back north on Arro 
tiny Veterans Park provides access! 
paved Sycamore Grove trail, whi b I 
winds through sycamores and fie Phin 
to Wetmore Road. If you’re drivi | a 
take Arroyo north to Wetmore. Ti bi 
left, then right on Holmes Str hj, 
(State 84) past Alden Lane Nurs fipy. 
(981 Alden Lane; 925/447-028 \j, 
where 300-year-old oaks shelter hi Du 
dreds of annuals and perennié|}y. 
Continuing north you'll hit Fijh, 
Street, the heart of downtown ir 
the final stop on your springti | 
Tour de Livermore. ¢ 
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Secret 
beaks 


, ree springtime hikes lead 
‘pu to the Bay Area’s most 
_plitary summits 


go) Lora J. Finnegan 
1otograph by Ed Callaert 


he winter rains are ending, 
0 the hills are green, and the 
5s first wildflowers are bloom- 
ig. In the Bay Area, March is prime 
liking season. The trouble is, a lot 
if other people know that too. If 
liou’re looking for a spring hike that 
teffers both exercise and wonderfu! 
siews, you don’t need to fight the 
trowds at Mt. Tamalpais. Instea 
wou can ascend any of these thr 
tesser-known Bay Area pinnacles 
iiave the summit practically to 5 
Welf. Each is a local’s secret—a 
tach offers killer views on an a! 
100n hike. 








@}s eH lelgMereWA 
Tilden ‘Regional 
Park’s Inspiration 
Beara 

its name. 





Mission Peak 
Peak Regional 


Mission Preserve, 
Fremont. Set above Fremont’s Mission 
San Jose, this peak offers unparal- 
leled views of the South Bay. But the 
steep hike is for determined summit- 
eers—you ascend nearly 2,000 feet. 
From the staging area, follow the 
Hidden Valley Trail (part of the Oh- 
lone Wilderness Trail) about 2% 
miles as it snakes up the grassy slope. 
Veer right onto Eagle Trail for about 4 
mile, then make the last '2-mile climb 
to the top on Peak Meadow Trail. 
From the 2,517-foot summit, look 
for red-tailed hawks or even hang- 
gliders riding thermals to the south. 
Look west to San Francisco Bay and 
east to ridge upon ridge of limitless 
zreen hills. 
WHERE: From I-680 in Fremont, take 
1e Mission Blvd. exit, turn east on 
rd Ave., and go to the park 
ing area at the road’s end. 
!'STANCE: 6 miles (out and back). 
SULTY: Difficult. 


TRAVEL 


cost: Free. 
CONTACT: www.ebparks.org or 
(510) 635-0135 


San Bruno Mountain 

San Bruno Mountain State and County 
Park, near Brisbane. Not long ago, this 
land just south of San Francisco was 
privately owned. Now it’s a 2,500-acre 
park that’s gorgeous in spring. 

Hop on the Summit Loop Trail for 
knockout views of San Francisco, the 
East Bay, and the Pacific. In March, 
you may spot the peak’s unique but- 
terflies, such as the mission blue, and 
native wildflowers, such as sun cup. 
WHERE: From U.S. 101, take Bris- 
bane/Cow Palace exit to Guadalupe 
Canyon Pkwy. and follow park signs. 
DISTANCE: 3-mile loop. 

DIFFICULTY: Moderate. 

COST: $4. 

CONTACT: (650) 992-6770 or www. 
sanmateocountyparks. org 


Wildcat Peak 

Charles Lee Tilden Regional Park, 
Berkeley. Inspiration Point is the hike’s 
jump-off—and on spring’s cool days, 
this easy walk elicits more inspiration 
than perspiration. The first 1° miles 
are on paved, rolling Nimitz Way, pop- 
ular with cyclists and joggers. Glance 
east to see emerald Mt. Diablo and 
sapphire San Pablo Reservoir, west to 
gaze at San Francisco, looking like it’s 
made of platinum. Jog west on the 
short, steep Wildcat Peak Trail, pass 
Rotary Peace Grove, and go about 
4 mile to the summit of 1,211-foot 
Wildcat Peak for your final 360-degree 
vista. Backtrack to return. 

WHERE: From State 24 in Orinda, exit 
at Fish Ranch Rd. and go west. Head 
north on Grizzly Peak Blvd. to the 
Shasta Gate entrance. Follow Shasta 
Rd. east to Wildcat Canyon Rd., and 
head south to Inspiration Point. 
DISTANCE: 4 miles (out and back) 
DIFFICULTY: Easy. 

cost: Free. 

CONTACT: www.ebparks.org or 
(510) 635-0155 @ 
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History and 
good eats 


Jack London and Sam Spade 
loved these Bay Area joints. 
You will too 


By Lisa Taggart 
Photographs by Maren Caruso 


ear the sloped entrance to 
Heinold’s First and Last 
Chance Saloon in Oakland, 
the wall clock hasn’t ticked forward 
a second since April 18, 1906. When 
the earthquake struck, the clock 
stopped, the pilings below shook, 
and the floor eventually settled a 
foot or two. 
But the place kept serving drinks, 
as it has for 120 years now. Stepping 


down into this little wooden shack at 


Jack London Square is like tilting 


backward in time—the 19th-century 
gas lamps are lit here every evening, 
photographs and memorabilia like a 
World War II jacket and helmet adorn 
the creosote-darkened walls, and it’s 
expected that you'll talk to your 
neighbor. 

Heinold’s is one of a number of his- 
toric gems in the Bay Area where you 
can have a fine drink or meal and also 
touch upon stories from an earlier 
time. Each of them wears its age very 


well, and each one is worth a visit. 






























Tadich Grill 
dates to 1849. 


i 


Fe 


t fan 


Heinold’s First and Last Chance Saloon. photo on a smoke- 


50 Jack London Square, Oakland; stained wall shows 
(510) 839-6761. 

This bar has been serving drinks 
wharf 1883. The 
bartenders are not only friendly, 


London reading at 


im er 
one of the tables 


pause 
bought his first oyster boat when } fyjere 


on the since in Heinold’s) and 


they're talented, having developed was 15. The bar’s first owner, John ffe ;} 


special skills for pouring at the Heinold, was a good friend jf | 


sloped bar. And any of the regulars London’s and is mentioned man}, 


will tell you it was here that a young times in the writer’s memoir, Joh} |, 


Jack London studied for school (a Barleycorn. 


ime a{ 
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THE ISLANDS OF ALOHA 


gohawaii.com 1-800 Go Hawaii 


inold’s current owner, Carol 
an, says faithful patrons are 
ys relieved to come back after 
| away and find the bar familiar 
nchanged. “They’re very grate- 
’s still here,” she says. “They 
tr had their first drink here or 
their wife or husband here. The 
2 is always a lot of fun. And 
in’t want to change a thing, of 
se not.” 
OSPHERE: Convivial, with what 
Jon called the “camaraderie of 
f BET: Bloody Marys or London’s 
on: whiskey. 


’s Grill. 63 Ellis St., San Fran- 
; (415) 980-3274. 

ne of the first restaurants estab- 

ed downtown after the 1906 
quake and fires, the old-style 

phouse is filled with photos 

imous patrons, including actress 


i} 
wor Willie Brown, 
ary Rodham Clinton. 
t the most honored celebrity is 

fin an earlier era—writer Dashiell 


en Bacall, actor Don Johnson, 


and even 


mmett lunched here frequently 
pn he worked as a private investi- 
br in a neighboring building. His 
st famous character, Sam Spade, 
here in The Maltese Falcon, 
gh Spade had to rush his meal 
ause he was on the trail of a 
lirderer. 
rhe three levels of dining rooms 
e old San Francisco mementos 
il Hammett memorabilia, includ- 
It the elusive black bird itself— 
te a find. 
MOSPHERE: Clubby, with wood 
eling, a small bar, and dining 
ms on three stories. 
ST BET: Steaks or Sam Spade’s 
pice, the lamb chops, with a 
body Brigid cocktail. 













ma Farm House Restaurant & Bar 
JOS State 1, Olema; (415) 605-1264 
The 1845 building has been ser 
3 meals to weary travelers for 11 





years. Back then, stagecoaches 
stopped here to refuel en route to 
San Francisco. 

The farmhouse was the first struc- 
ture in the tiny town of Olema, near 
Pt. Reyes National Seashore. Restau- 
rant manager Andi Baker says visi- 
tors love to admire the 2,000-strong 
antique bottle collection, Elvis Pres- 
ley collectibles, and hand-cranked 
telephones that decorate the three 
dining rooms. 

But Baker says patrons keep com- 
ing back, “mostly because of our 
food—it’s really good.” 
ATMOSPHERE: Cozy 19th-century 
home packed with knickknacks. The 
garden patio is a good spot to enjoy 
a drink. 

BEST BET: Barbecued oysters. 


Tadich Grill. 240 California St., San 
Francisco; (415) 391-1849. Closed 
Sun. 

The oldest restaurant in San Fran- 
cisco grew out of a coffee stand 
started by Croatian immigrants in 
1849. The financial district eatery has 
changed locations a few times, but it 
has been popular with San Fran- 
cisco’s power brokers since the city’s 
first days. 

Owner Mike Buich says the secret 
to the restaurant’s success is consis- 
tency. “We have changed very little,” 
says the restaurateur, whose family 
has run the place for 91 years. “I 
know several families where four 
generations have eaten here.” 

The restaurant’s storied past—as 
well as its recipes for Rex sole, 
crab cakes, and oysters Kirkpatrick— 
is told in a colorful new book, The 
Tadich Grill: A History of San Fran- 
cisco’s Oldest Restaurant, by John 
Briscoe (Ten Speed Press, Berkeley, 
2002; $28; www.tenspeed.com or 
300/841-2665). 

ATMOSPHERE: Bustling, with a long, 
crowded bar and often sub- 
al Jines even on weeknights. 
257 BET: Dungeness crab cakes and 
i. 
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China & 


Yangtze Cruises 


Discover the best value to China 





See China's imperial treasures and its 
legendary scenic splendors, including 
the spectacular Yangtze River Gorges. 
Choose from our expertly designed 
deluxe escorted tours, 11 to 21 days. 
Stay at deluxe hotels and cruise aboard 
the best ships on the Yangtze, Victoria 
Cruises. All meals, daily sightseeing and 
all cruise excursions are included, plus 
performances and cultural highlights. 
From only $1898 incl. airfare. 


Tibet, Silk Road 
Mongolia & Siberia 





Journey to the last travel frontiers of the 
Far East. Visit mystic Tibet. Retrace the 
steps of Marco Polo along the legendary 
Silk Road. Explore remote Mongolia and 
its timeless Gobi Desert. Discover Siberia 
and its hauntingly beautiful Lake Baikal, 
one of the world's wonders. Choose from 
17 to 19-day deluxe escorted tours at 
unbeatable value. 


See your travel agent 
or call 800-645-0794 


UNIWGRLD 


America's Leader for Travel to China & Asia 
www.uniworld.com 
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World class 3, 4, 5, 7 & 13 day 
motorized & oar powered trips. Thrilling 
rapids, majestic scenery, top notch 
meals, great camping, friendly, 


professional guides, quality interpretive 





programs. Our passengers are singles, 
couples, families, & groups ranging in 
age from 8 to 84! 
Free Color Brochure 





in AZ 928-526-0924 


Authorized concessioner of the National Park Service 


SUNSET 




















C TRAIN TO 
THE GRAND CANYON 

Looking for a unique summer vacation? 
Step back in time and journey to the 
Grand Canyon on a vintage train with 
Wild West characters and strolling 
musicians. See the Grand Canyon! 
Experience the Old 

West. All-inclusive 

packages available. 
$00-THE-TRAIN 


www.thetrain.com 


HISTOR 
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ADVEN TORE 
Summer, ——~s<“""E 


CALL 1-866-GO-TO-CAMP 


amily ¥ 


ME OF 
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PAIN. 
40, San Antonio & San Diege Tampa Bay 
Visit buschgardens.org or seaworld.org to find out 
more or call toll-free |-866-468-6226 for a free catali} 
about SeaWorld/Busch Gardens Adventure Camps 
©2003 Busch Entertainment Corporation. All rights reserved 

















777 Convention Way Cop 

Anaheim, CA 92802-3487 cs | 
714-750-4321 Hilto LL 

Anaheii 
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Next to the Magic. 


Plan a getaway to the Hilton Anaheim 
$79 during Summer Break. 
pearaenl From May 1 through September } 
pernight 2003, stay across from Disneyle /im 
park and Disney's new California Adventul| 
park. For reservations call our hotel at 
1-800-222-9923 or 1-800-HILTONS. 
Ask for the “Summer Getaway” rate. 


wffts Tay cue R aT! 


Offer valid for stays 5/1/03 -9/6/03. Rate based on double occupancy up to four people. Kids 12 years an |i) 
stay {ree in parents’ or grandparents’ room, Minimum two-night stay. Based on availability, Advance rese 
requir lusive of tax and gratuities and does not apply to groups or other offers. Rate is subject to 
witho 2003 Hilton Hospitality, Inc 











family vacation destination since 196 2di= 


ME OF THE GREENHORN RODEO 
DS thao f, 2 af. i 
ixperience western hospitality at its 07 (OCe thar the ultimate destination. 


best, just 3 hours from Sacramento e's THE ULTIMATE DEPARTURE. 


the heart of Feather River country. 






¢ Horseback Riding & Lessons DON'T JUST GET AWAY. GET AWAY FROM IT ALL IN COSTA MESA. SHOP AT THE WORLD-FAMOUS 
¢ Rustic Cabins SOUTH COAST PLAZA RESORT, HOME TO 270 MARQUEE STORES AND BOUTIQUES. STROLL ALONG 
¢@ Hot Tub & Swimming Pool 


fs ONE OF OUR BREATHTAKING NEARBY BEACHES. SAMPLE SOME OF THE BEST CUISINE CALIFORNIA 
¢ Fishing 

¢ Children’s Activities 
¢ Family Style Dining 


HAS TO OFFER. THEN CATCH A SHOW IN OUR ACCLAIMED THEATRE DISTRICT. TO PLAN YOUR 


DEPARTURE, CALL 1-800-399-5499. COSTA MESA. THE BEST OF SOUTHERN CALIFORNIA. 


Retreats * Conferences * Reunions 
COSTA MESA MARRIOTT SUITES (714) 957-1100 








) GREENHORN CREEK res COUNTRY INN & SUITES BY AYRES (714) 549-0300 
| HILTON COSTA MESA (714) 540-7000 

at GUEST RANCH Cos Mesa HOLIDAY INN COSTA MESA (714) 557-3000 

it Quincy, California ta RESIDENCE INN BY MARRIOTT (714) 241-8800 
: The Best OF Southern California THE WESTIN SOUTH COAST PLAZA (714) 540-2500 


www.greenhornranch.com 


| -800-83-HOWDY 


WYNDHAM HOTEL (714) 751-5100 








Pismo Beach adding, C/ acre 


SACRAMENTO. 
DISCOVER GOLD. 


When you visit Sacramento, you'll 
find Gold Rush-era attractions, State 
Capitol tours, museums, performing 
arts and outdoor adventures. Book a 


Discover Gold hotel package and 
you'll receive a premium coupon book 
worth more than $250 in savings at 
restaurants, attractions, wineries and 
theater performances. Call or visit 


ROA Iie dnl) jem : 
ae e op oa Heat wk our website for more details. 


all ble ele ) 


800-292-2334 
www.discoverdoid.org 
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on renowned El Paseo to the valley's only regional mall, 
shopping in Palm Desert is a great adventure, as stores both 
familiar and fabulous offer everything from the bare essentials 
to the utterly unimaginable. Of course, there's also championship 
golf, tennis, swimming, hiking, biking, superb dining and 
luxurious personal pampering. You'll want to set aside some 
time for those, as well. Want to know 

more? Call 800-873-2428, or 


visit www. palm-desert.org/ss 
PALM DESERT 
PD is Paradise. 


for your free Vacation Planner 











YOUR DESTINED DESTINATIONS 


ic Aepoore 


Phe RACOMET Cue 


VSNTORA BEACH WESRRE 


260 Balcony Room with Coastline Views of the Pacific, 


Heated Oceanfront Swimming Pool, The only hotel located 
on the beach in Ventura- 800/842-0800-fax 805/653-6202 - 


www.venturaca.tioliday-inn.com 


ak 





FREE Wine & Cheese rian © FREE Deluxe Cont'l Breakfast 
Service * 25” Stereo remote cable 
ffee Maker « AAA Rated © 

High Speed Internet in All Rooms ® Ask about Sunset Magazine Special 


Restaurant & Lounge w/ Room S 
TV w/ HBO, ESPN, CNN © In-Room Coffe 











800.727.1027 


@w 











HUNTINGTON BEACH, CA 


¢ 8 1/2 miles of spacious beaches 
¢ Great weather year-round 
e Upscale hotels, 
restaurants and shopping 
¢ Centrally located 
in Orange County 


1.800.729.6232 


Tha Genter of Sonthem Caiic mH) 


www. visitorangecounty.r 










‘CALIFORNIA COASTS 
RISING STAR 
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REPEAT AS NECESSARY. 


dee (me tet 0 a) 


Your next San Diego family vacation is destined 
to be brighter with our all-new San Diego 
Travel Values packed with savings on hotels, 
dining, attractions and more of aha: makes 
family time, quality time. ; 


Name: 


Address: 








City: 


State: Zip: 





Mail Coupon to: y 
San Diego Convention & Visitors | 
P.O. Box 390125 

Attn: Dept. #SZW 

San Diego, CA 92149-0125 

or visit us at sandiego.org 


— ee ee eee 


SAN DIEGO 


Z00. 


If our 70 miles of beaches, museums, music and theater don’t 
rinse away some of that daily hum-drum, then leave it up to 
our theme parks to provoke your pleasure principle. Four of 
them in fact. Experience rare and endangered animals from 
around the globe at the San Diego Zoo, including lovable 
giant pandas from China. Rub noses with an endangered 
rhino or stretch out a hand to feed a gentle giraffe at the 
San Diego Zoo’s Wild Animal Park. Set imagination and 
adventure free at LEGOLAND® California, a vibrant interactive 
experience including more than 50 one-of-a-kind rides, shows 
and attractions. Devote a day to SeaWorld, being splashed 
by Shamu or experiencing R.L. Stine’s Haunted Lighthouse, a 
new spine-tingling 4-D movie experience debuting May 2003. 


With fun as abundant as sunshine, it makes perfect sense that 
you'll leave with laugh lines as deep as tan lines. 


a 


SeaWorld. 


ADVENTURE PARK 


wild 


CONVENTION & ANIMAL PARK. — 


VISITORS BUREAU 


amily vacation, log on to sandiego.org. 















Escape to Tennya Lodge and you'll 
ma soon discover that you don’t need to 
travel very for ee experience an indulging getaway. 
Aworded with the prestigious Four-Diamiond Award” "Bp 

/ ae 
year after year, Tenaya Lodge proudly features / é 
luxurious accommodations and services in / 
a relaxing mountain resort setting. 


<iee> 


_TENAYA LODGE , 


BS SONNETS 












pa) 


800-322-2476 TENAYALOD! 











Ride Colorado's Premier Railroad 
Through the Royal Gorge! 





Travel by train through the Royal 
Gorge and experience the “Grand 
Canyon of the Arkansas.” 


Daily Departures: 
May 24th~October 5th, 2003 
Call for schedule 
Winter weekend departures 


e Depot ® Cafion City, Colorado 
5.569.2403 © 888.724.5748 


ww.royalgorgeroute.com 





ae ete ee 
SPRINGS - 


Read ea 





Picture Youre in Colorado Springs 


Experience the majestic mountains, exciting attractions and fun win 
activities in the Pikes Peak Region, H's a picture that will art a lifetime, 


(all for a FREE Visitor Guide, 


1~344~PIKES~PEAK 


1~8tt~145~3T83 ° email Cobo Nnraao Ras are 


1003 Colorade & 





nly in Telluride. 


In Telluride, 


question is 


a common 
“what shall I 
wear?” The answer- anything 
you like. To the ballet or 
to the Mushroom Festival, 
you'll see it all. The one 
thing everyone's wearing in 


Telluride is a big, fat smile. 


ntion & Visi 


www.coloradosprings-t 1 
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TELLURWS. 


GTO ULAORRAA 


DO 


www. Visitlelluride.com 


888.288.7360 





DELICIOUS# 
SCENERY 


GRAND JUNCTION 
Colorado's Wine ea a 


Enjoy more than a dozen wineries, the 
Colorado National Monument, the Granc 


Mesa, dinosaur exhibits, shopping, dining} 


and all your favorite outdoor activities. 
800.962.2547 - 


GRAND JUNCTION VISITOR & CONVENTION BUREA 


800.979.0323 
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PLAYWINTERPARK.CO) | 


www. visitgrandjunction.com 
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Island of Maui 


Maui's Best 


Vena ater 






ratios slots from $955 */ppdo 
am nights, unlimited golf, car 


apalua Ku'uipo......... from $899*¥/ppdo 


nights, car & amenities 


lla, View & Vehicle... . from $799*/yndo 


nights plus car 


| your travel professional 


(800) 545-0018 
es effective through 12/20/03. > 
mpme restrictions may apply. 


The Kapalua Villas 


-kapaluavillas.com Maui 

























Montana 


COUN ERY 


Call or write for a FREE 
full-color Travel Guide: 


P.O. Box 177, Dept. 1302-10- 
Missoula, Montana 59806 


800.338.5072 Bis 
nail: glaciercountry@montanas€cor 
Rea aCe a 


-SuunS$et Summer Vacation Becton ts : 


Houseboats 


Explore our playgrounds 
with the ultimate houseboat 
vacation on four 

of the west’s most 


2 
QO) 
oy spectacular waterways. 


Houseboat Vacations 
1-800-752-9669 


qoull hy > 






SNOILVIVA LVOG3SNOH AAOOUD © 






for information or a free brochure 
www.sevencrown.com/sunset 


Authorized concessioner of the National Park Service 
and the U.S. Forest Service in the Shasta-Trinity National Forest. 
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Central Oregon 


RUIN YOURSELF 
FOR OTHER 
VACATIONS. 


Discover the ultimate year-round 
destination vacation experience. 
Call or visit our website for your 
FREE copy of our 72-page color 
Visitors Guide. You'll find yourself 
in the heart of Oregon’s recreation 
paradise. : 


by 


® 
~*~ ~y 
we 
Cee. 
Central Oregon Visitors Association 


www. visiteentraloregon.com | www.pacamgol}.com 


1.888.283.8114 


MARCH 2003 






























































































































sunset svat Vacation Destinations 


Oregon 


Rediscover the 
America you love... 


Corvallis Oregon. 


Call e 800 Eve 8118 for an axeting vacation 
planner, or visit www.sun.visitcorvallis.com 


CORVALLI 


PrOURISM 


Special Cruises 















Pacific Delight Tours is 
committed to offering 
you extraordinary travel 
experiences to magnificent j@ 
destinations. 

Our over 30 years of 
innovation, meticulous attention to detail, 
unequalled personal luxury and service is 
your assurance of an unforgettable journey. 

OUR OTHER DESTINATIONS: 
Hong Kong, Japan, Thailand, Singapore, 
Vietnam, Cambodia, Myanmar, India, 
Africa, Australia, New Zealand, and Fiji. 








See your travel professional or Tmuon 


call 1-800-221-7179. (os HTN 


PACIFIC DELIGHT TOURS | 
A World of Difference® 


www.PacificDelightTours.com 













48 SUNSET 
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Special Cruises 


fe Atmosphere 
a nr 
Only 49 Passengers 


Oversized Staterooms 


Special Cruises 


Sail the Caribbean aboard a traditional tall ship. Your 
kids will love our Supstvised Junior Jammers Club — 
they'll play wacky Olympics; hunt for pirate treasure; 
build sand castles; go 

snorkeling and much more. 

Kids (ages 6-12) sail “free” 

during the summer with 2 

full-fare passengers. 4, 5 & 

8 day cruises won $345. 


1-800-327-2601 


www.windjammer.com 


P.O. Box 190120, Dept. 33, 
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Special Cruises 
















cio ay 
Mealy 


‘Producec . - r 
Mother Nature. | 


Ona Norwegian Coastal Voyage, your 
“entertainment” is the breathtaking scene 
of Norway's coastline, and the excitement 
discovering its picturesque ports and villa; 
For free brochures, including our 
expedition cruises to Antarctica & the Chil 
Fjords, Greenland, and Spitsbergen, call 
800-205-3005. Visit www.coastalvoyage.c | 


gia Norwegian Coastal Voyage I} 
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Washingto on Wun 


NATURE AND 
HISTORY LESSONS 


CLEVERLY DISGUISED AS FUN. 








With Yellowstone, history, outdoor 





fun and more, we're worlds away 
from the ordinary. Call or write 
for FREE travel information. 













Mdaily routine and spend a few days 












inding in Bellingham and Whatcom 







800-393-2639 * www.pctc.org 
836 Sheridan Ave. Dept. SM 
Cody, WY 82414 


unty. From spy-hopping whales to 
erfront strolls, mountain treks and 











ally FacbL + 


Re ELLOWSTONE COUNTRY@#™® 


Visitor Information 


800-487-2032 


www.beilingham.org 


a= => Bellingham 


<S” Washington 
Let Us Surprise You! 









SKYWEST Ora WS BUFFALO BILL HISTORICAL 
oy CENTER, Copy, WY 
A.DELTA CONNECTION: e 






















Wyomi 


Before he was 30, William F. “Buffalo 
Bill” Cody rode for the Pony Express, 
mcouted for the U.S. Army, hunted 
muffalo, won a Medal of Honor, and 
starred on the American stage. Then he 
REALLY got to work. 


See for yourself! 
fxperience the life and times of Buffalo 
Bill and the American West in... 














Visit Grand Teton National Park. Rising thousands of feet from the 1} 
valley floor, the Tetons are a sight not to miss. And the best place to see them 





is relaxing at Jenny Lake Lodge - far from museum 

















parking lots and ticket lines. For information on 





the only four- star, four-diamond ae in the park, 
call BO 628. a or visit gtle. com/ss 






the five museums of the 
FFALO BILL HISTORICAL CENTER | 
#20 Sheridan Avenue Cody, Wyoming 82414-3428 
307.587.4771 MM www.bbhc.org | 
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Arizona 





Alaska 


day fully escorted tour of Alaska & 
e Yukon. Get off the beaten path. 
2 days available for hiking, bird- 
e, relaxing. AK owned & operated. 
1-888-764-2662 


www.whittsadventures.com 





California 


FROM 
| GREAT VALUE RATES 


RAMADA 


A very good place to be 


RAMADACALIFORNIA.COM 
or 
1.800.2 RAMADA 


for our Great Value Rates (promo c de LPGV). 


fooms at the LPGV rate are limited and subject to availability at the pa 
perties noted. Standard rooms only are available at LPGV rate. Bla 
other restrictions apply. Advance reservations required. Cannot 
any other offer, promotion or special rate. ©2003 Ramada Fra 
Inc. All nights reserved. Ail hotels are independently owned and oper 











Arizona 


it the road and give your kids a front row seat to the world. 


Bed & Breakfast Inns 


ENCHANTED ACCOMMODATION 
IN THE acsiad OF he eel 


New Mexico 


BED « BREAKFAST mx 


Free Member Directory 
www.nmbba.org 


@ = @ 


& 


iB ry oo rr ARMING 


Catalina Island 


FORA FREE VISITORS GUIDE CALL. 
ers LEY Island’ Chamber of Commerce. 


310-51 0-85 


www.catalina.co 





To advertise call 1-877-748-0737 


eS ee 






Arizona 


Remember the excitement you felf watching passing 
scenery when you were a kid? Experience the thrill 
again, and teach your own children the call of the 
open road. Do if in Arizona. Where every highway 
and byway leads to another adventure. For your free 
travel packet, contact the Arizona Office of Tourism 
toll-free at 866-236-1445. 


ES 
NORTHERN ARIZONA 


GRAND AND BEYOND 
GrandandBeyond.com 





Catalina Island 


yo scico.com 


ni es with boat, ey 
& Pavilion on 14 steps from ne 851- 2 1 ) 
the beach. From $91 to $183 


ad 
PP/DO plus tax. Some restrictions. de VAR UL YAM IAUS) 


Central Coast 











Gilroy Le lie: ee 


hoe THE CHARM AND BEAUTY 
OF THE COUNTRY SIDE oe SILICON su 







*OUTLET SHOPPING *DINING “LODGING 
*FLOWER GARDENS ‘FARM FRESH VEGETABLES 






WWW.GILROYVISITOR.ORG/SUNSET 








"Home of the Gilroy Garlic Festival" 
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Central Coast 


Central Coast 


NEW 





PISMO BEACH WELCOMES THE NEW PISMO 
LIGHTHOUSE SUITES*. THIS NEW, ALL-SUITE OCEAN- 
FRONT RESORT FEATURES 7O DELUXE SUITES, 
SPECTACULAR VIEWS & BREATHTAKING SUNS£”S. 
COMPLIMENTARY BREAKFAST IS SERVED DAILY. 


2411 PRICE STREET PISMO BEACH, CA Eevee) » 





WWW San LU SO DISPOGOLNLY.com 


Central Coast 





ree ifavel cCuide 


te eet faa 


Gold Country 


THE CELEBRATED 


CALAVERAS 
COUNTY 


A Goldmine 
of History 
and 
Recreation “_ 
‘ : 
CALL FOR A FREE COLOR BROCHURE 


800-225-3764 


WWW .VISITCALAVERAS.ORG 





rounded by the 
National Forest 


' Furnished Cottages with 

“See Fireplaces and Kitchens 
See Hinting * Fishing * Biking 
wimming * Gold panning 


* 800-671-4084 
ww dureresort.com 





Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 


























More than 80 active trips worldwide } 
17+ years experience ° Expert local guid 


Pack your bags and a sense of discove 
for adventures in France, Alaska, Afric) 
Costa Rica, China, Peru, Italy and mony 
Make friends and explore the world! Vi! 
online or call today for a full catalog. 


www.reiadventures.com/sunset 
1-800-845-4829 





Arkansas 


Discover the 






Views like this inspire, invigorate 
and refresh the soul. So when you) 
vacation here, you may just decidi| 
to extend your stay. Log on to 


— Aikxansa 
| NSasS. 
THE NATURAL STATE 
| 







Central Coast 





Aa Nt 1 
www.VisitSLO.com-— 
Peet 
Me ste enien seein ae 
re UR WORLD-CLASS WINERIES 






Greater Bay Area 





reat Escapes Foon 
Oe 


BODEGA 
3¥eNG 
LODGE & SPA 
Bee 
Relief Package 
$379 


King, Fireplace Room 
1-Hour In-Room Massages 
Nptious California Breakfast 


(707) 944-2468 

















Stay & Play Packages 
$300/$350 
weekday/weekend 
Deluxe King, Fireplace Room 
Two Rounds at Half Moon Bay 
Golf Links 
(650) 726-9000 


halfmoonbaylodge.com 
Valid through 3/31/03 Subject to avatlability Restrictions apply 





SUNSEL Travel Directory” : 


High Sierra 





For Almost A Century, 
We've Made Relaxation 


CH Ni Wa ; 
cc ™=_” 





Lodging. Dining. Golf. 
It's your kin 


d of vacation. 


co. 





iver Inn 
Feather River Inn, 
its time has come once again." 
Toll Free (888) 324-6400 
www. featherriverinn.com 


Photo Courtesy of Plumas County Museum, Quincy 


Feathei 








Relax by the River 


Restored 1930's Inn 
Restaurant & Lounge 
Weddings « Reunions 

¥) STRAWBERRY INN 


1-800-965-3662 
www.strawberryinn.com 


FREE BROCHURES 


New Cabins « Furnished 
Fireplaces ¢ Full Kitchens 
a4 444 


1-888-965-0885 


Highway 108 in Strawberry, CA 















Humboldt County 





Miranda Gardens Resort 
Located on The Avenue of the Giants 


CAI Z009 






We offer 16 antique 

furnished cabins to 

accommodate the most 

discerning guests. All 

with private baths, tv, 

refrigerators, private patio 

or deck and coffeemaker. 
Let the redwoods soothe your soul! 
Where you can step back into 
time while enjoying the 
amenities of today 















P.O.Box 186 
Miranda, CA 95553 
www.mirandagardens.com “9g 


| (707) 943-3011 






To advertise call 1-377-748-0737 


Mammoth Lakes Area 


*Per room/per night. 


Orme restrictions may 
apply. Subject to 
Peel slit o a 
lon-Holiday, midweek 








Call or click to experience 


California's #1 ski resort. 


MAME ETH 
LAKES 


888-GoMammoth VisitMammoth.com 


Lake Tahoe/Reno Area 


Gateway 10 
of Iie Sierra 


World-class skiing, 
shopping, dining, 
breathtaking scenery, 
fascinating history. 


866.239.5605 


CHAMBER of COMMERCE www.truckee.com 








Northstar 
nae WEST A Tahoe Donner * Truckee Area 
Mountain Chalets * Cabins 
TION RENT Luxury to Economy Units 
Hot Tubs ¢ Firewood 
Discount Lift Tickets * Linens 
WINTER, SPRING, SUMMER & FALL RENTALS 
SKI LEASES * FULL PROPERTY MANAGEMENT 
Call Us Today to Book Your Vacation Getaway! 
(800) 339-5535 www.skiwestvacations.com 








Coldwell Banker — 


1-800-655-0608 
www.stayinlaketahoe.com 


Nest Bel CoM Eile elerti toy sConle le 
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g SEAFOAM LODGE 
tml Ocean Views _ Beach Access 
TV, VCR and Hot Tubs 
Children & Pets Welcome 
www.seafoamlodge.com 


(707) 037- 7.1827 (800) 606-1827 
P. 0. Box 68, MENDOCINO, CA 95460 


Vacation Rentals 


@) Homes, Condos, Chalets 











SOUTH LAKE TAHOE Mendocino County 


Vacation Rentals 


PIT Tio 2 Lakefront * Condos ¢ Cabins 
ey yop Call for $50 off your rental 


’ Some restrictions apply 
MCKINNEY & ASSOC., INC. 


To Preview Vacation Homes see 
800-748-6857 








FICNKOCING 


CO ae 






www.stay) rintahoe.com 


or call for Free Video 






Mendocino Coast 


“A gloriously unspoiled 


part of California.” 
— New York Times 


Affordawle"Elegance on Monterey Bay 
Sunset Spring Value Rates 
$103 Dunes View or 
$133 Ocean View Rooms! 





Sunset Spring Rejuvenation Packages also available 
for only $196, including ocean view room and two 
Spring Rejuvenation Spa Treatments. 


MARINA DUNES 


ROB So. OFRUE 


877-944-3863 


www.marinadunes.com 


332 North Main Street, Fort Bragg, CA 95437 
1-800-726-2780 


www.fortbragg.com 





Mendocino’s 
Acclaimed Country Inn 
And The Ravens Vegetanan Restaurant 
Two Nights with dinner and breakfast For Two} 
Spring Special $575 
This inn ts the perfect escape...even tf 
You just get away for one exquisite meal.” 
~ Vegetarian Times 
THE STANFORD INN vowe 
BY THE SEA _ AAW 


1-800-331-8884 









| Bounaue Horer Gorection| 
= = ronaae = } 


WWW. BOUTIQUEROTELCOE 








LECTION COM 
— 


yw.stanfordinn 





Rates valid Sunday thru Thursday; excluding special events and holidays. 
Rates do not include room tax or $15 nightly dunes restoration fees. 
Breakfast is available for an additional charge. 


IRISH BEACH RENTAL HOMES 


1-4 bedroom homes, fireplace, hot tubs, ocean 











front to forest, 4 mi. sand beach with lighthouse, TL ae 
trout pond, near redwoods. Starting from $120 per Delightful, Convenient, 
day. No. California only 800-882-8007 o1 707- pues Charming & Intimate. 
2467, 9-5. Brochure-Rental Agency, Box 337 | ag See nennee 
Manchester, CA 95459 www. irishbeach.com 


'¢_)) $49 - $89 
Sun-Th * Expires 5/30/03 


| © Deer Haven Inn 
& Suites 
* Sea Breeze Inn 
* FeaterBed Inn 





ENDOCIN( 
COAST RESERVATIONS 
~ | Vacation it: 
“| www.mendocino 

| (707)-937-5033 © (oi 


| Email: mer@mendocinoy 







y sa 
WALK TO BEACHES > 
Aquarium Tickets Available 
Continental Breakfast : 
Fireplaces & Spa Available 


ereyinns.com 







54 SUNSET Use Postpaid Reader Service Car 








d or call 1-800-967-3189 for Free Brochures 





Monterey Peninsula 







y NOY the Monterey Bay Penirj re 






EXPRES‘ 


HOTEL & SUITES F 
* Short Walk to the Beach § LG 4 
i 











¢ Free Breakfast Buffet A 
¢ Beautiful New Rooms 

Only minutes away from the Monterey: 
Aquarium, Fisherman's Wharf, Dow! 
Monterey, Carmel and Pebble Beach. 


Call Toll Free (888) 233-95/iL 












189 Seaside Circle * Marina, CA 939: (ai 
= http:/oliday-inn-marina.hotels-ca.coy 5M 


fan = *Subject to availability. fi 









@ 
Four SISTERS INNS 


Cobblestone Inn 


Carmel-by-the-Sea charm 


800-833-8836 
Rates begin at *120 


Gosby House Inn: 
Inviting Victorian in the seas 


village of Pacific Grove 


800-527-8828 
Rates hegin at *90 


For special offers, visit www.foursisters. 

















Tm ual 












An intimate setting in downtown Carmel, Lc 
Lodge is only four blocks from the beach. ° 
home-like room with fireplace and patio or bala 
welcomes you as we serve you a complimer’ 
continental breakfast in your room. You can exp iis 
Carmel with freedom using our parking facilitied 
P. O. Box LI 831-624-38 
Carmel, CA 93921 fax 831-624-0) 


| 


































GRAY Y WHALES/DOLPHI| 


All trips led by Marine Biologis 


3 hours trips Dec. thru April |] ih 
ed Glo: Humpback & Blue tes May- moms 
ws 831-375-4658 im 











wo iD pay 0 58 
www.gowhales.com 


Uw i 





hen 





i 
i 
i 
i 
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INSIDE | 
INFORMATION | 


Free! The new Consumer Information 
Catalog of over 200 helpful Federal publicatio 
Write: CONSUMER INFORMATION CENTEI 
DEPT. E., PUEBLO, COLORADO 81009 



















SUNSeL Travel Diacos 


Napa Valley Redondo Beach San Francisco/Bay Area 









| 
. Napa Valley Wine Train 


GOURMET 


DINING eiek fe j Sometimes, 
cee close does count, 


YEAR-ROUND Fa 
“Redondo B ere ILL Phan EAE RA Cot 


BRUNCH 
CLEA CL TAN 
vat NORE 






| DINNER Enjoy the best of Southern California. 
Uncrowded, unhurried and accessible 
1-800-282-0333 eit Vallejo CnC anos 


ie McKinstry Street, ee CA 94559 ae for a FREE Visitor's Guide 
Mk eae A aie aneon Tt een ee eco 








Pn trie DLL 


| 
{ 
if 
| 
i 
f 


Call for your free Visitors Guide 








Redwood Coast 





Find Yourself in the Redwoods 







_ , Sheraton 

Fisherman’s Wharf 
HOTEL 

SAN FRANCISCO 





Four SISTERS INNS 












Free 
Travel Planner 


| 
800.346.3482 | | 
| 
| 









Maison Fleurie 
Yountville * 800-788-0369 


















OAST 


www.redwoodvisitor.org 


*Rate valid until March 31, 2003. Sgl/Dbl occupancy, $20 each additional guest. | 
Rates are per night plus tax, Blackout dates m may apply. Subject to availability. } 








Rates begin at “115 | © One Block from Pier 39 © Outdoor Heated Pool 
. | & Bay Ferries e Exercise Facilities 
Blackbird Inn | © Walk to The Cannery & © Conference Facilities 
Napa * 888-567-9811 | Ghirardelli Square © Business Center 

Rates begin at *120 | *Budget Rental Car Desk ° High Speed | 
© Concierge Internet Access 
ay, (ae 4140 ; i | 2500 Mason Street + San Francisco, CA 94133 | 
ountville * O44 - r, Californias j 1-800- 25 | 
Rates begin at °125 5 EDWO QD | 


a ji ee, oy LJ 
wr special offers, visit. www.foursisters.com 








San Diego Area 


Take It Off and Keep It Off 
Camp La Jolla 





ommodations * four outdoor mineral pools 
© mud baths * mineral baths * massages 


06 Washington Street, Calistoga, CA 94515 
707-942-6269 


www.calistogaspa.com 









You"ll be Amazech 


Step back in time and enjoy the ancient art of ¢ 
Wax Sculpting. You'll see Hollywood Celebrities, 
US Presidents, Scientists, World Leaders # 


and of course our Chamber of Horrors. Come 
experience what has delighted more than 10 
million visitors over nearly 40 years. 


It’s All New! 


In the heart of San Francisco's Fisherman's Whart 
Call: 800-439-4305 e-mail: sales@waxmuseum.com 


www.waxmuseum.com 


Northern California 


JBN) (ON VAG Bp U PLY NBME) eo 


in the Shadow of Mt. Shasta 






The only “Exclusive Ladies and Mothers Fitness Vacations” at the beach 
in La Jolla, California. Limited enrollment. Separate children’s camps too! 


www.camplajolla.com 1-800-825-TRIM 





San Francisco/Bay Area San Francisco/Bay Area 


a4 
Dinner Train ED.R.’s U.S.S. Potomac! There 

are a hundred surprising things 

to see and do in Oakland. 

Call (510) 839-9000 for 

our free 60-page Destination 

Guide, or check us on the web: 


oaklandcvb.com CVB 





pen Air Excursions 
f 














1-800-733-2141 
www.shastasunset.com 
info@shastasunset.com 








dvertise call 1-877-748-0737 MARCH 2003 












































Yosemite Area Sonoma Coast Santa Cruz County ! 


PED LCE Te Tay 


pe ecsemnmernaret cr Enjoy sun, surf and golf 
the Monterey Bay. Large 

selection of properties. | 
( J} Bailey Property Managem 
oA b www. baileyproperties.con} 
az 


1-800-347-6830 


| Stay in Merced! 
“The Gateway to 
Yosemite” 























Stay an extra day in 





Merced and enjoy one of 





ra the great local attractions, 





aa 


like the largest wetlands 


in California. 


British Columbia, Canada 
34 www. yosemite-gateway.org 


I CALIFORNIA ; 710 W. en pitt 

4 WELCOME iF Merced, 

} (ania ee (209) 384-2791 
a ean FAX (209) 384-2793 







ATURAL “BRITISH COLUMBIA® 





For free travel information, visit: 


www.vcmbc.com 


Yosemite/Mariposa County 









Dente te 
TRANQUILLITY ee .Bo% Colorado 
LTRS ee whee "Awd 


ane ae 





AEE TS WIRES 


Reserve your place 
= 
in another time. 


Start a family tradition at C Lazy U Ranch. 
Now taking summer reservations at America’s isl 





| 


Rooms 
available 


ae On the Wild Sonoma Coast 


SESE EEA ESI EA IEDR SLED REE 


Tela y em PN MeLeer VICE COTM LOCUM TITTIES Umea ct ae i only AAA 5-Diamond, Mobil 4-Star guest ranch. | pai 
FIREPLACES ¢ PRIVATE HOT TUBS | 4 
DATAPORT ° TELEPHONES M00: 

LARGE SCREEN SATELLITE TELEVISIONS : 

a PL Taeee | Cc ot UE 

at IMAL ACe ate lD | RAN cl Ho 

ae he FAX 707-847-3704 www.clazyu.com | 970.887.3344 

bedi L_ Box 379, Granby CO 80446 





edt ae 


Santa Cruz County Dude Ranches 


Oe, A J? nD aes 
anata es a Aree 


1-866- halfdome 


” WW rere Ree ih teen com 


PRG TOS DUNG REA 


Three Nights 
for the Price 


of Two fo = : 
Dall Colorado's Premier Guest Ranch 
NOVEMBER 1, 2002 = Durango, Colorado 
o oe —e Adventure * Western Hospitality 
i World Class Fly Fishing 
1-877-711-3335 


pee Sane ‘ is LESS SS . i www.coloradotrails.net 
ead la eel Leg erry . { ae : - 
Pearls ieee eel Le 






FELLA TAREE SERS ABED 














Esti) ese ete) 

eS Out door Theater 
ej cal ADVERTISERS IN THIS 

TRAVEL DIRECTORY 
cheerfully will send complete informa ¥ 
tion, including rates, reservations an} ° 


accommodations upon request. 








Pajaro’ Dunes 


On Monterey Bay 


‘ 
4 
\% 






1) Beach Rd., Bldg. 3 
tsonville, CA 95076 












SUNSET 





Choose from the 
largest selection of 
resort condos and 
oceanfront homes in 
sunny Poipu Beach, 
Kauai - Hawaii. 
Excellent rates from 
budget to luxury. 


isit our Website. 
}granthamresorts.com 


ig 
800-325-5701 





as = Kauai Resort & 
rie | 





el A ia oa 
ee eae Car from $132 a 

is ss Night for two* 
njoy the best of Poipu Beach in beautifully 
aintained 1-5 bedroom beach resort condos, 
mes and studios. Many air, golf and activity | 
ackages. “Based on 5 nights in value season, dbI | 

. Discounts vary with season and stay. 


Call 1-800-367-8020 any day. | 
ron | 
SUITE PARADISE By 


08-742-7400 www.suite-paradise.com |} 


Island of Maui 
/ 

| @ Mana Kai Maui Resort 
| 1-bedroom : 
ie TH SIRO T OM RADI e 
PEL yey yy 
M www.crhmaui.com/sunseét 
g Condominium Rentals Hawa 


” MAGE 


ie Oceanfront, iow-rise 
} luxury 1, 2 & 3 bedroom condo’s. Private lanais with 
view of nieghbor isles. Heated Pooi @ 


(800) 824-3065 www.kahanaviilac 


: Sunset | Mic Dicey 


Island of Maui Island of Maui 


ThA AUI $ 
CondoMatic 


eo 


per day 


Beachfront. 


Affordable. 


Could you ask for more? 


Well, yes. The spaciousness of a condo for 


An ocean view suite including car 
All the comforts of paradise, a complete 
one-bedroom condominium and a Budget 
rental car included in our daily rate. 
Two-bedroom units from $259.00 daily, 
including a mid-size car. 


the price of a hotel room alone. For $180 a 


day—Maui’s best oceanfront value. In historic 


Check our website or call us for free 
nights and special package offers. 
1-800-669-6252 or www.Napili.com 


ex Napili Point _ 


Lahaina. Ask about Sth Night Free promo. 
Call your travel agent or 1-800-642-6284. 


»AHAINA SHORES 


BEACH RESORT 


www.lahainashores.com 
Restrictions may apply. 


RESORI 
Peak season rates slightly higher. Some restrictions may apply 





4 faui Resort Vacation Rentals 


Beautiful Condos from Budget to Luxury 


AES ae 


GN AITON Cater Gn: 
oJ Room to Roam™ 


P.0.Box 1755 » Kihei, Maui, HI 96753 
(800) 441-3187 © (808) 879-5973 


web: www.mauiresort4u.com 
email: ddcondo@mauigateway.com 


Hawaiian Islands Hawaiian Islands 


d beache 9 holes of championship 
gracious service, pure and simple, 
Call your travel ok 
La fT: 7% 


MARCH 2003 





























































































































sunset Travel Directory” 


Island of Oahu 








DIAMOND DRANCH- IDAHO 


Vacation in the old West tradition at one of America’s most beautiful 
and remote working/guest ranches. Trail rides, fishing, gold pan- 
§/” ning, cookouts, overnight pack trips, target range, boatifig. Several 
streams, private lake, swimming pool, saunas and hot tub are all in this 
photographers's paradise. See our website for info. on Kids Horse Camp week 
and Health week. Diamond D Ranch nestled in the Rocky Mountains 

Diamonddranch-idaho.com 1-800-222-1269 DIADIId@aol.com 


Houseboats 


87 HOUSEBOAT 


54D SUNSET 





You spend 
I8 hours a day trying 
to Keep them happy. 
Now take 2 more 
minutes and make 
everyone happy. 


Get a Free Family Vacation Guide 
& an O‘ahu Travel Planner. 
Just call 1-877-525-6248 

or log-on to: 
www.visit-oahu.com/snst 


The Island of 


Houseboats 


Switzerland 
USA 
TRINITY ALPS 
MARINA 
P.O. Box 670 
Lewiston, CA 96052 
530-286-2282 
800-824-0083 


www trinityalpsmarina.com 


TRINITY LAKE 
ed) fey UES 





Houseboats 


i 4 fo 
CcuUse scat Pe eres or 


houseboats.com 








Houseboats 


BIDWELL | TTA 


LAKE OROVILLE | ‘ 


California’s Best Kept Secret 
167 MILES OF SCENIC SHORELINE “ 
Central California (70 miles north of Sacramente 
DeLuxe Houseboats at Competitive Rates | \/ 


(800) 637-1767 (503) 589-3152 Pits 
$8 


www.GoBidwell.com 
REAL ESTATE INFO? JUST ASK! r, 
; ae 


Pesce 
Hotels pit 


sel 


Why pay full price for a hotel room? 


THE BEST PRICES AT THE BEST PLACES. GUARANTEED. 
i 


New York Orlando San Francisco Las Vega} 


59.95 3995 '4995 ‘29.9% 
Teese. 


hotels.com lowest price guarantee does not apply to all dates 
or properties. See www.hotels.com for further details. 


Montana 


Hota 
expe rience HWloantanws 


| Ste 
| Tote 


Big Sky’s Newest Slopeside Hotel | Is: 
The Mountain Inn/Holiday Inn Express i i‘ 
“UnEOMMONLY Luscuntonus” lip, 
horseback riding : 
fly fishing hiking | St 
wildlife groups | 
nearby Yellowstone National Park 
3rd Night Free all summer 


rafting 


1.877.995.7858 www.themountaininn.co 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 











Montana 


BAT MLL 


aa 

















Relive the journey 
4 7 Lewis Clark 
} 





It’s a lot easier these 
‘days to experience 

je area Lewis & Clark 
scribed as “Splendid” 
“Beautiful.” Come 


5 








For a free Travel Planner contact the Great Falls 
onvention & Visitors Bureau at 1-800-735-8535 
www.greatfallscvb.visitmt.com 





Special Cruises 








ewis & Clark Route, Oregon Trail 
and Columbia River Gorge 


7 and 11-Night Cruises from Portland, Oregon 
on the Scenic and Historic 


q 
f 
f 


: @ Faithful re-creation 









Fon e@ Fine Dining 
o' Century ; 

& @ Nightly Showboat 
Sternwheelers 9° “©, Entertainment & 





@ Elegant and ¥ 


Spacious E 
Suites & & 


% Dancing - 
=e All included 
= e@ New, Exclusive | 
_ Staterooms © Itineraries & Shore 
-@ America’s - ¥ Excursions - 
_ Newest eS" All Included 


li i 7-Nights from $1,995" 
Mieke Grice 4a 


11-Nights from $2,539* | 


(*Value season, cal! for details) 










' AMERICAN WEST STEAMBOAT Co. 
2101 4TH AVE., SUITE 1150@SEATTLE, WA 98121 


WwWw.CoL_LuMBIARIVERCRUISE.COM 














| Call NOW for Te Yo le fae | 

| | Spectacular FREE i oa | | 

j Brochure 5 a a) 
| 
lt 
| 








5 or 6 nights on the elegant 
riverboat Canadian Empress, cruising the 
calm inland waters of the historic St. Lawrence 
& Ottawa Rivers. Experience the 1000 Islands... 
the remarkable International Seaway locks... 
castles, museums, resorts, historic villages 

& world-class capital cities. 


ree Ottawa, Quebec City Departures 


Information or FREE brochures: 1-800-267-7868 
‘ www.stlawrencecruiselines.com 


Sunset Travel Dire 


Montana 

























































































Montana 


































England, Maine, Great 

ges, Canada, Canals & More 
de Island/Chicago departures 
CANADIAN CARIBBEAN LINE 



























































Rail Tours 


SUikeetiel 


will carry you, — 


New Mexico 


Santa Fe... history, art, culture 


& one night free at La Fonda. 





“Located right on the Plaza, we’re 
- surrounded by museums, shops, 
_ galleries, restaurants. Ask for 

__ the Sunset Special: stay 2 nights 
~ at historic La Fonda & get 

the 3rd night free* plus.a 
complimentary meal for one 
person in your party. 















a EY EE 
1-800-523-5002 + (50 
100 E. San Francisco + Sant: 


pd eis OC Cee ani cage PAS tts7 
reservations required. Valid through 5/18/03. ™ 
eC renee C cna LCCC yh 


54F SUNSET 









Use Postpaid Re 


Tem Ta RYAN eS Og 


New Mexico 


Ne Ew M E-xX 1+€-O 


One destination. 
Infinite possibilities. 


Art colony s Alpine resort 
Indian pueblo s Recreational mecca 


(er Btw Bixae 
Taos Vacation Guide. 


River Rafting 


Arizona hap Asventupes 13 






Chine play with US for. 3-7 days OF tie. 


Sa uan kiverin Southern Utah: 
WAAL ED cl (600) 786-7238 | 


Rail Tours 





THE FORMER HIDEAWAY FOR BUTCH! 
CASSIDY and the Wild Bunch is 
.... now a haven for explorers of greens 
; mountain peaks and red rock 
~ deserts. Come and discover what 
is so attractive about Utah’s least 
crowded National Park. 


CALL FOR A FREE VACATION GUIDE: ! 
1-800-858-7951 OR (435) 425- ede 


CAPITOL REEF COUNTRY 
{ 





P.O. BOx7, TEASDALE, UTAH 84773 
hetp://www. capitolreef. org 

















Mailing List Preferences | 


We sometimes make our subscrib} 
list available to carefully screene 
organizations whose products and s¢ 
vices may be of interest to you. If yc} 
prefer not to have your name mac 
available, please write to: 


SUNSET Customer Service 
P.O. Box 62406 
Tampa, FL 33662-4068 


If you would prefer not to receis} 
mailings from any company at a} 
please write to: 


Mail Preference Service 
Direct Marketing Association 
P.O. Box 9008 
Farmingdale, NY 11755 

















ader Service Card or call 1-800-967-3189 for Free Brochures 





Washington Washington 


Thinking 


SEATTLE? 


Think 
Seattle’s 


SO Ta See 


_...primeval shorelines, 
sun-dried valleys, | 
rain forest trails _/ 
and alpine meadows! 






































REE Travel Packet | iil boa — ae 


1-800-942-4042 
.olympicpeninsula.org 

















Minutes a Airport 


For hotel reservations or a free visitors guide 
call toll-free 1-877-885-9452 or visit 


Southside 


SeaTac City = Tukwila 
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Central Oregon 



































gpk SUNRIVER, OR. 
1 ee an = In Every Season, We Are Your Family 
For more Mane te 5 toa eneeera Utah 8 P Ao Vacation Rental Specialists 
é ‘ “ pa ef For Homes and Condominiums 


www.discovermoab.com ; Day Trips For 


hog * 18 miles from Mt. Bachelor 
nily & Friends 


UUM eT OS LLB 4 1-800-531-1130 
OF: ; ; . serge hpi Griterrerer We Play Ail Year www.sunrayine.com 
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LEGAL NOTICE 


IF YOU PURCHASED A SUBSCRIPTION TO THIS OR ANOTHER MAGAZINE, THE 
FOLLOWING PROPOSED CLASS ACTION SETTLEMENT MAY AFFECT YOUR RIGHTS 


This notice describes a proposed nationwide settlement of class action law- 
suits relating to magazine subscriptions that has been reached in In Re Magazine 
Antitrust Litigation, 00 Civ. 4889 (S.D.N.Y.) (the “Action”), and preliminarily 
approved by the U.S. District Court for the Southern District of New York (the 
“Court”). 


PLEASE NOTE THAT THE PROPOSED SETTLEMENT DOES NOT PRO- 
VIDE FOR THE PAYMENT OF MONEY OR OTHER COMPENSATION TO THE 
CLASS MEMBERS BUT INSTEAD SOLELY ADDRESSES CERTAIN INDUSTRY 
RULES AND PRACTICES THAT WERE DIRECTLY CHALLENGED IN THE 
ACTION AS BEING UNLAWFUL (SEE “THE CLAIMS IN THE LAWSUIT” SEC- 
TION BELOW). 


This announcement is intended to give class members notice under Rule 23 of 
the Federal Rules of Civil Procedure and the Order of the Court dated September 
20, 2002, as modified on September 30, 2002, that a hearing will be held before 
the Hon. Richard Conway Casey on May 27, 2003 at 11:00 a.m. to determine 
whether: (a) to certify the proposed settlement class under Rule 23; (b) the pro- 
posed settlement of the Action is fair, reasonable and adequate; (c) a final judgment 
should be entered dismissing the Action with prejudice to the class members; and 
(d) to approve class counsels’ application for attorneys’ fees and expenses. The rest 
of this notice summarizes the terms of the proposed settlement. You can obtain a 
copy of the settlement agreement, the Consolidated Amended Class Action 
Complaint (the “Complaint”), and a list of the magazine subscriptions at issue in the 
Action, at www.magazine.org or by writing to The Garden City Group, Inc., the 
Administrator of the Notice Program, at Magazine Antitrust Litigation, RO. Box 9000 
# 6041, Merrick, NY 11566-9000 (the “Administrator’). ANY QUESTIONS AND 
COMMUNICATIONS REGARDING THIS NOTICE OR THE SETTLEMENT 
SHOULD BE DIRECTED TO THE ADMINISTRATOR AT THE ADDRESS LISTED 
ABOVE OR BY CALLING 1-888-210-0118. PLEASE DO NOT CONTACT THE 
ADMINISTRATOR WITH QUESTIONS REGARDING YOUR CURRENT SUB- 
SCRIPTIONS UNLESS THOSE QUESTIONS RELATE TO THE CLASS ACTION 
SETTLEMENT. DO NOT CONTACT THE COURT, COUNSEL TO THE PARTIES, 
SUNSET OR ANY PUBLISHER REGARDING THIS NOTICE. THE ADMINISTRA- 
TOR, WHERE APPROPRIATE, WILL REFER ANY QUESTIONS TO THE APPRO- 
PRIATE PERSON. 


THE CLAIMS IN THE LAWSUIT 

The Complaint was filed in this Action in or about October 2000, against the 
Magazine Publishers of America (“MPA”), a consumer magazine trade associa- 
tion, and fourteen magazine publishing companies (the “Publisher Defendants”). 
The Complaint alleged an agreement among the Publisher Defendants and the 
MPA to set the minimum price of or maximum discount on magazine subscrip- 
tions through the enactment of MPA Guideline 4(a) and/or the collective action 
among publishers to adhere to the ABC’s 50% Rule (as referred to in 945 of the 
Complaint) or the similar Rule of the BPA International pertaining to its definition 
of “paid circulation.” The Complaint asked the Court to eliminate or modify 
Guideline 4(a) and to award damages that allegedly were suffered by consumers 
who purchased subscriptions to the Publisher Defendants’ magazines. 

The defendants have denied the material allegations of the Complaint. The 
parties have now agreed to settle the Action in its entirety. On September 20, 
2002, the Court preliminarily approved the settlement. 


TERMS OF THE PROPOSED SETTLEMENT 

In the proposed settlement, the defendants have agreed to do two things: (i) 
the MPA shall delete in its entirety MPA Guideline 4(a); and (ii) the defendants 
shall defray the costs incurred in connection with the Action, including the costs 
of the Notice program involving notifying class members of the terms and condi- 
tions of the proposed settlement and the Plaintiffs’ actual attorneys’ fees and 
expenses awarded by the Court up to $1.1 million. 

In exchange, the Plaintiffs have agreed that, if the settlement is approved, the 
Court will enter a judgment dismissing the Action with prejudice, and the named 
Plaintiffs and all class members who have not duly opted-out of the class will be 
deemed to be subject to the release in this case, which provides as follows: “As 
of the date on which the Agreement is Finally Approved, the Publisher 
Defendants and the MPA . . . shall be completely released, acquitted, and forev- 
er discharged, from any and all claims, demands, actions, suits, causes of action, 
injuries or damages, whether class, individual or otherwise in nature, that 
Plaintiffs, the Class Members or each of them, in his or her capacity as a sub- 





scriber to a magazine, ever had or now has, in law or equity, under federal or ste | 
law, relating to an agreement to set the minimum price of or maximum discov 
on magazine subscriptions through the enactment of MPA Guideline 4(a) andy 
the collective action among publishers to adhere to the ABC’s 50% Rule ( 
referred to in {]45 of the Amended Complaint) or the similar Rule of the Bh} — 
International pertaining to its definition of ‘paid circulation. ” ye : 
The release also releases class action claims that were previously brought (t! ‘a 
subsequently dismissed without prejudice) by a plaintiff in the State Court in S:)"” 
Diego, California, who asserted similar allegations against the defendants alb)}, 9, 
based on violations of California state laws. The California action was stylijy, 
Coossan v. Hearst Corp., et. al., No. GIC 752985. A copy of the Coossi\yp 1s 


Complaint can be obtained at www.magazine.org. ihn. Be 
{ph Bu 
WHO ARE THE PUBLISHER DEFENDANTS? M5. 


The Publisher Defendants are: Condé Nast Publications, Inc.; Gruner + Ja!) “ 
Printing and Publishing Company; Hachette Filipacchi Media U.S., Inc. (fk! 
Hachette Filipacchi Magazines, Inc.); The Hearst Corporation; International Da’ a 
Group, Inc.; Meredith Corporation; Newsweek, Inc.; Primedia, Inc.; Reades}» ;, 
Digest Association, Inc.; Rodale Inc.; Time Inc.; Time4Media, Inc. (f/k/a Time)y ¢ 
Mirror Magazines, Inc.); TV Guide, Inc. and Ziff-Davis Publishing, Inc. Bi 

in. 

WHO IS IN THE CLASS? 8 G1 

Class Members are those persons who purchased a subscription to this pu} “ 
lication or to other publications that were published by any of the Publish’}! : 
Defendants during the period from and including July 1, 1996 up to and includil) i i 
April 15, 2002 (the “Class”). For purposes of determining inclusion in the Clasi),, , 
it does not matter whether you purchased your subscription from one of tlifiy y 
Publisher Defendants, or through agents, subagents or other third party majjw \ 
keters. You are not, however, a member of the Class if you did not purchasertill. 0 
magazine subscription within the time period stated above, or if you purchase}! ® 


your magazines only at newsstands. 3 Fi 
Bi 


YOUR RIGHT TO OBJECT TO THE PROPOSED SETTLEMENT r 


You have the right to appear, in person or by counsel, at the hearing on tll hi 
proposed settlement in order to comment on, or object to, the terms of the pri} , 
posed settlement, its adequacy or reasonableness and/or the award of attorney ii ; 
fees and expenses to class counsel. However, you will only be heard at that tiny} 4 
if you first, by May 5, 2003, (a) file with the Court a notice of your intention )}"%‘ 
appear, which includes the basis for your objection, a statement identifying tl)” 
magazines to which you subscribed, and the approximate time period of eae}, : 
such subscription; and (b) serve copies of the notice (and all other papers yw fi 
intend to rely upon) by hand or first class mail on Plaintiffs’ co-lead counsel, Be BT 
E. Gerstein, Esq., Garwin, Bronzaft, Gerstein, & Fisher, LLP, 1501 Broadwe’}); ; 
Suite 1416, New York, NY 10036 and H. Laddie Montague, Jr., Esq., Berger }\, | 
Montague, 1622 Locust Street, Philadelphia, PA 19103, and on Defendants’ coc} is; | 
dinating counsel, Lawrence |. Fox, Esq. at McDermott, Will & Emery, :}i)\ 
Rockefeller Plaza, 11th Floor, New York, New York 10020. pe 


YOUR RIGHT TO OPT-OUT OF THE SETTLEMENT | Bp 
ALTHOUGH YOU HAVE THE RIGHT TO APPEAR AT THE HEARING, YC. Ask 
HAVE NO OBLIGATION TO DO SO. If you do not wish to participate in or tL Bi, 
bound by the proposed settlement, you can exclude yourself (i.e., “opt-out’). | 
opt out, you MUST send a request for exclusion in an envelope POSTMARKE!) Ki, 
NO LATER THAN May 5, 2003 to the Administrator of the Notice Progra’) lil 
Magazine Antitrust Litigation, P.O. Box 9000 # 6041, Merrick, NY 11566-900 | 
The request for exclusion must state your full name, the magazine(s) to which yc | ’ 
subscribed and the approximate time period of each subscription, and th i 
address to which your magazines were sent. IF YOU DO NOT EXCLUDE YOU! | ~ 
SELF, you will be barred from prosecuting any legal action against the MPA or i } 44, 
members and the Publisher Defendants to the full extent of the release set for |\y_ 
in the “Terms of the Proposed Settlement” section above. 


Calif 

EXAMINATION OF PAPERS AND INQUIRIES pe 

For a more detailed statement of the matters involved in the Action, includir | i. 
the Complaint, the settlement agreement, motion papers and certain orders — hh 


the Court, you may visit the office of the Clerk of the United States District Cou | m" 
500 Pearl Street, New York, New York, during business hours. Copies of tt}, 
papers relating to the settlement are also available at www.magazine.org. \ 





PRAVEL 
I> receive all information on a state or 
guategory, circle the state or category number. 
ummer Vacation Destinations 
01. American Cruise Lines 
02. Anaheim Hilton 
03. Bellingham/Whatcom CVB 
04. Buffalo Bills Historical Museum 
05. Canyoneers Inc. 
jg 06. Central Oregon Visitors Association 
4.07. City of Palm Desert 
1.08. Cody, Wyoming 
/09. Colorado Springs CVB 
/10. Corvallis CVB 
"11. Costa Mesa Conference & Visitor 
Bureau 
/12. Glacier Country Tourism 
13. Grand Canyon Railway 
. Grand Junction VB 
. Grand Teton Lodge Company 
Greenhorn Creek Guest Ranch 
. Huntington Beach CVB 
. Legoland 
. Northeastern Utah’s Dinosaurland 
. Norwegian Coastal Voyage Inc. 
. Orange County Tourism Council 
. Pacific Delight Tours 
Pismo Beach Conference & Visitors 
Bureau 
. Royal Gorge Route Railroad 
. Sacramento CVB 
. San Diego Convention & Visitors 
y Bureau 
. San Diego Zoo & San Diego Wild 
Animal Park 
Sea World Adventure Park San Diego 
Sea World/Busch Gardens Adventure 
ht Camps 
. Seven Crown Resorts 
. Telluride Mountain Village Services 
. Tenaya Lodge, Yosemite Area 
. The Kapaiua Villas 
. The Pierpont Inn and Racquet Club 
. Turtle Bay Museums 
. Ventura Visitors & Convention Bureau 
. Windjammer Barefoot Cruises 
—Caribbean 
. Winter Park/Fraser Valley C of C 








aska 
139. Whitt’s Alaskan Adventures 
140. Arizona 
gf 141. Colossal Cave Park 
yj 142. Flagstaff Convention & Visitors Bureau 
| 143. Navajo Nation 
| 144. Northern Arizona Grand & Beyond 
4 145. Vacation Resorts International 
| Arkansas 
146. Arkansas Parks and Tourism 


California 
147. Alisal Guest Ranch 
| 148. Bahia Resort Hotel : 

149. Barona Valley Ranch Resort and Casino 
| 150. Big Bear Lake Resort Association 
1151. Blackbird Inn 
152. Blue Lantern Inn 


! 
| 
y 





Pe Da Va ES esi EaNle EN aa) 


153. 
154. 
155. 
156. 
1517. 
158. 
159. 
160. 
161. 
162. 
163. 
164. 
165. 
166. 
167. 
168. 
169. 
170. 
171, 
172. 
173. 
174. 
a5 
176. 
177. 


Bodega Bay Lodge & Spa 

Calaveras County Visitors Center 
Catalina Express ; 

Catalina Island Chamber of Commerce 
Catalina Island’s Pavilion Lodge 
Catalina Passenger Service 
Cendant/Ramada Management Assoc. 
City of Indian Wells 

City of San Luis Obispo 

Cobblestone Inn 

Feather River Inn 

Furnace Creek Inn & Ranch Resort 
Gilroy Visitors Bureau 

Gosby House Inn 

Half Moon Bay Lodge 

Holiday Inn Express - Marina 

Holiday Inn - Ventura 

Lavender 

Lompoc Valley Chamber of Commerce 
Maison Fleurie 

Mammoth Lakes Visitors Bureau 
Marina Dunes Resort 

Mariposa County Visitors Bureau 
Mendocino County Alliance 

Merced Conference & Visitors Bureau, 
Yosemite Area 

Morro Bay 

Muckenthler Culture Center 

Napa Valley Lodge 

Newport Beach Convention & Visitors 
Bureau 

Oakland CVB 

Pajaro Dunes on Monterey Bay 

Pismo Lighthouse Suites 

Ramada Plaza 

Redondo Beach Visitors Bureau 
Redwood Coast 

Royal Scandinavian Inn 

San Luis Obispo County Visitors and 
Conference Bureau 

Santa Barbara International Orchid 
Show 

Santa Ynez Inn 

Santa Ynez Valley Visitors Association 
Shasta Sunset Dinner Train 

Sheraton at Fisherman’s Wharf 
Solvang Convention & Visitors Bureau 
Sonoma County Wine Country 

The Clock Tower Inn Hotel 

The Wax Museum at Fisherman’s Wharf 
Timber Cove Inn 

Truckee Donner C of C 

Vacation Resorts International, Palm 


178. 
179. 
180. 
181. 


182. 
183. 
184. 
185. 
186. 
187. 
188. 
189. 


190. 


191. 
192. 
193. 
194. 
195. 
196. 
197. 
198. 
199. 
200. 
201. 
Springs 

Vallejo Convention & Visitors Bureau 
Wonder Valley Ranch Resort 


202. 
203. 


204. Canada 

205. Canadian River Cruise Vacations 
206. Eagle Nook Ocean Wilderness Resort 
207. Hotel Grand Pacific 

208. Oak Bay Marine Group 

209. The Butchart Gardens 

210. Tourism Nanaimo 


Colorado 
211. Estes Park, CO: Rocky Mt. National Park 


Dude Ranches 
212. Colorado Trails Ranch 


| information _ 
[ag worth sending for 


. Circle the numbers on the post-paid card and mail, call 800-967-3 189 or fax 413-637-4343. 


Europe 


213 


. Visit Scotland 


214. Hawaii 


215. 
216. 
217. 
218. 
219. 
220. 
221. 
222. 
223. 
224. 


Hawai'i - The Islands of Aloha 
Island of O’ahu 

Mana Kai Maui 

Maui Resort Rentals 

Maui Visitors Bureau 

Napili Point Resort, Maui 
Prince Resorts Hawaii 

Suite Paradise 

The Inn at Mama’s Fish House 
Turtle Bay Resort 


Hotels / Resorts 


225 


. Hotel Reservation Network 


Houseboats 


226 


Mo 
227. 


. Houseboats.com 


torhomes 
. Go Rving.Life's A Trip 


228. Montana 


229. 
230. 
231. 
232. 
233. 


Flathead Lake Lodge 
Great Falls CVB, Montana 
Montana Tourism 

Russell Country, Montana 
The Mountain Inn 


234. Nevada 


235 
236 


. Bally’s Casino 
. Reno Sparks Convention & Visitors 
Authority 


237. New Mexico 


238. 
239. 
240. 
241. 


La Fonda 

New Mexico B&B Association 

New Mexico Department of Tourism 
Taos, New Mexico 


242. Oregon 


243. 
244. 
245. 
246. 


247. 


248. 
249. 


250 


Ashland Visitors Bureau 

Astoria Chamber of Commerce 
CVB Washington County Oregon 
Eagle Crest Resort 

. Oregon State Parks 

Riverhouse Resort 

Salem CVB 

. White Water Warehouse 


251. River Rafting 


252 
253 


. Arizona Raft Adventures 
. Kern River Outfitters 


254. Tours/Cruises/Railroads 


255. 
256. 


American Canadian Caribbean Line, Inc. 

Columbia & Snake River Sternwheeler 

Cruises 

. Cruise West — ' s-Close, Casual Small- 
Ship Cruises 

. Fillmore & Western Railway 

. Glacier Nay Cruiseline 

. Montana Rockies Rail Tours 

. Pacific Catalyst Expeditions 

. Rail Travel Center: Train tours since '82 

. Rocky Mountaineer Railtours 


4. Uniworld European & Russian River 


Tours 


Visit www.sunset.com for more information. 


Travel Services 
265. REI Adventures 











266. Utah 

267. Iron County Tourism & CB, Cedar City 
268. Moab / Grand County Travel Council 
269. Wayne County Travel Council 


270. Washington 

271. Cascade Loop Association 

272. City of Gig Harbor 

273. Flying Horseshoe Ranch 

274. Hotel Bellwether 

275. Inn at Harbor Steps, Seattle 

276. Saratoga Inn 

277. Seattle Southside Visitor Information 
278. Snohomish County Tourism Bureau 
279. Tourism Grays Harbor 

280. Tourism Walla Walla 

281. Tri-Cities Visitors Bureau 

282. Washington State Parks & Recreation 
283. Washington’s Olympic Peninsula 


FOOD 
284. 
285. 
286. 


Barbara’s Bakery 

Genisoy Products Inc. 

Kuhn Rikon - Swiss DuroTherm 
Cookware 

Lindeman’s Wines 

Mrs. Dash 

Sun-Maid Raisins & Specialty Fruits 


287. 
288. 
289. 


HOME 

290. Andersen Windows 

291. Anolon® Titanium 

292. CertainTeed 

293. Delta Faucet 

294. Elmira Stove Works 

295. Flo Beds 

296. Four Seasons Sunrooms 

297. Incinolet Electric Incinerating Toilet 
298. Karastan 

299. Kelly-Moore Paint Co. 

300. KraftMaid Cabinetry Inc. 

301. Marquis Spas 

302. Marvin Windows 

303. Minwax® Wood Beautiful Magazine 
304. Pella Windows & Doors 

305. Phantom Screens 

306. 
307. 
308. 
309. 
310. 


Pulte Homes 

Retractable ITI Patio Covers & Awnings 
Sears - Kenmore 

Supersoil 

Vent-A-Hood 


SHOPPING/GARDEN & 
OUTDOOR LIVING 

311. 
312. 
313. 
314. 
315. 
316. 
317. 
318. 
319. 
320. 


Argee Corp. 

Flower Carpet 

Dream Rose 

Endless Pools 

Iron Willow 

Scott's Moisture Control 
Scott's Garden Soil 

Sentry Table Pad Co. 

The Iron Shop 

Vixen Hill Manufacturing Co. 
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iia... Dining and gardening: 

“govhand in handsin 
faces line-\ (tena 
potager, where herbs 
and vegetables grow 
near the table. 








Sunset 


Livine Well 


IN THEG?) GARDEN 





Home landscapes these days are 
more than places to grow plants. 
They are sanctuaries from the out- 
side world where we find physical 
and spiritual well-being. This spe- 
cial section is filled with ideas to 
help you enjoy outdoor living. 






































| Growing 
supper 


Raising produce is a pleasure 
in this Southern California potager 
By Sharon Cohoon * Photographs by Steven Gunther 


A 
r 


h 
n 


f you want to get the most out of your garden with a 

soupcon of style, consider copying the French. 

That’s what Linda and Steven Brombal did at their 
home in Newport Beach, California, and the whole fam- 
ily is delighted with the results. Their kitchen garden, in- 
spired by the classic French potager, feeds the family and 
provides an outdoor room that looks trés joli. 

The Brombals chose this type of garden because 
they wanted to experiment with growing vegetables 
and herbs at their Provencal-style tract home. Since this 
space would also be their primary outdoor-living area, 
they planned out a yard that would be attractive and 
easy to maintain. 

As in a classic potager, the Brombals’ crops grow in 
small rectangular, square, and circular beds separated 
by walkways. The little plots and generous paths make 
weeding, watering, harvesting, and other chores accessi- 
ble. And the geometric patterns add order to the garden. 

Early in the season, when crops are young and a lot 
of bare earth is still visible, the layout and brickwork 
become the focal points of the garden. When the grow- 
ing season is going strong and plants are lush and full, 
the potager’s arrangement keeps the herbs’ and 
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DODGE CARAVAN, There’s no better way miele and your sidekick to take on the world than with the Dodge Caravan. 
Pe you all the security you want Mra the need for a cape. And with an available sunroof, DVD player and remote pow 


Sitelhits doors and rear hatch, Caravan has gadgets to give you untold superpowers. Visit or call 
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vegetables’ growth in check, with 
charming spillover onto the pathways. 


“Either way,” Linda says, “it’s pretty.” 


Crops for freshness and flavor 

In their garden, the Brombals have had 
great luck with different kinds of let- 
tuce, turning 11-year-old daughter Syd- 


ney, who didn’t eat salads before, into a 
greens lover. Linda didn’t alter her 
salad-dressing recipe—it’s still olive 
oil, champagne vinegar, and fresh) 
grated Parmesan. “But now the chive 


or scallions I add are right out of the 
garden,” she says of the dressing she 
pours over just-picked lettuce. 
fresh greens taste absolutely amazing 
she says, adding that now “Sydney 
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requests salads and loves to harvest the 
lettuce.” 

The Brombals have also grown arti- 
chokes, arugula, chard, and lots of 
herbs, including basil, chives, and 
lemon verbena. There are also some 
permanent plants in the beds—mostly 
aromatics like lavender and salvia. 
Linda has always used herbs in her 
cooking, but now that they’re growing 
right outside her kitchen door, she 
uses them more spontaneously. “If 

want to add rosemary to roast pota- 

es, sage to roast chicken, or arugula 
to the salad, or sprinkle basil on sliced 
tomatoes, it’s right there,” she says. 
‘No need to drive to the supermarket.” 
ing plenty of parsley and opal 





Fireplace and free-form patio, sited 
diagonally, embrace the geometric 
raised bed area. 








MIRACLE-GRO® GARDENING WITH PETER STRAUSS 
















PETER’S GARDENING TIP #12: 
When planting a new plant in your 
garden, make the hole the same 
depth as the container and 2-3 times 
wider. Keep the plant at the same 
level as the ground or a bit higher to 
avoid rotting at the base of the plant. 






_ Grown. Grown 
in topsoil in Miracle-Gro 





























Thetirst thing plant 
b in your garden: , 
























etter SOL. 


Miracle-Gro® Garden Soil is the first step towards a great garden. It has the perfect blend 
of rich, organic ingredients to nurture your plants, and the right amount of Miracle-Gro 
Plant Food mixed in, to get them off to a great start. What’s more, unlike topsoil, it 
corrects poor soil conditions, and promotes 
sturdier roots and more vigorous plant : ia 
growth. Tests prove, your plants a ee: 
will grow twice as big. es 5 pk ge 


























Peter Strauss: Avid gardener, 
Miracle-Gro user. 
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Aging a 
garden, 
instantly 


Making a new tract gar- 
den—or any yard—look 
like it belongs to an old 
French farmhouse is easy 
to do. Here’s how Nancy 
and Greg Putman of 
Putman Construction & 
Landscaping (949/552- 
6610) helped the Brom- 
bals achieve their goals. 


Use “aged” materials. The 
bricks that form the paths 
and define the vegetable 
beds in the potager, from 
Robinson Brick Company 
(www.robinsonbrick.com or 
800/477-9002), aren’t very 
old. They’ve just been tum- 
bled until they look that way. 
The process not only rounds 
off the edges of the brick, it 
fades the color. The flag- 
stones in the dining area are 
also tumbled. 





Simulate Old World style. 


| On the fireplace (page 58), patie SEN Vg eee 


by brick paths make, : 
the fine-textured stucco tending all crops easy. = 4 Grayisn blue 


| was deliberately overtrow- Low‘growers like BS “3 Sy, i ae a Provengal- 
eled to a point past smooth, Santa Barbara daisy . style shutters 
creating a mottled color—a surround potin 


| good substitute for centuries 
| 
| 


decorate the 























the center. te ; ? garage wall; 
BOERS: pansies and if 
of weathering. Provencal- ehenesd 
| style shutters embellish the basil to garnish plates and fragrant hesbes geraniums ‘g | I 


garage wall (at right). “Teens F k fill the of 
like lavender and lemon verbena to create window bane 


casual centerpieces is nice too, she adds. beneath it. 


| Invest in mature trees. 
Bringing in a California “There’s always something in the garden 
sycamore tree and several I can use to make meals a little special.” 
birches—all in 36-inch No wonder the Brombals don’t have a 
boxes—gave the Brombals 
needed privacy. (You see the 


| birches behind the umbrellas iS ; 1 
on pages 58-59.) More When the family moves a meal outdoors, din- 


problem getting Sydney and 12-year-old son 


Morgan to settle down for family dinners. 


important, the large trees ing together gets even easier—and cozier. 
made their garden look “We light the fireplace and bring out can- 
more established. If they'd 
opted for young saplings 
instead, the faux-aged 
materials and other instant- 


dies,” Linda explains. That creates an atmos- 
phere so mellow that everyone slows down 





and enjoys the food and each other’s com- 


weathering tricks wouldn't pany more, she says. “In the garden, even an 
| look so convincing. ordinary meal is a special occasion.” 
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MIRACLE-GRO® GARDENING WITH PETER STRAUSS 





Tiny AquaCoir 
fibers make up 
70% of 

the mix for 





® PETER’S GARDENING Tip #11: 
| Your plants respire, or “breathe? 
through tiny pores in their leaves. 











greater 
‘Keep them breathing easier by a 
Fai se tia availability 
regularly rinsing or wiping ae 





vw fos . Bi 






off their foliage. 






AquaCoir® absorbs 
many times its weight 
in excess water, 
and releases it 
to roots when needed. 













Peter Strauss: 









Avid gardener, Miracle-Gro user. es 
For more of Peter’s gardening tips, 
visit miracle-gro.com/ tips 
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| when to water 


| Miracle-Gro’ Moisture Control™ Potting Mix eye 
takes the guesswork out of watering.. _ saa 








































| Its exclusive AquaCoir formula 








combines coconut fibers, 


ee 


and a wetting agent to absorb Care phy x, a 


up to 33% more water and 


sphagnum peat moss (ae Ne a 


telease it when needed~ax, 
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‘to protect against stress. _ MiracleGro Moistuie a ae 

Plus, Moisture Control #4. NG y Contro/ Pe 5 

Potting Mix contains | Moistur Iona mB ug nee 
os Contro! | Abo OR 

Miracle-Gro Plant Food ,% 4a rR Fe 


for spectacular results 
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the garden 


it’s a pleasure that bridges generations 


By Sharon Cohoon and Lauren Bonar Swezey 















Agatha Youngblood and her 
granddaughter Caroline take 
iced tea in their garden, which is 
marked with a handmade sign. 
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forrs r es late] 
_ bed designed by 
“Sunset’s Bud.Stuckey. 





f you want a child’s undivided attention, 

host a tea party, suggests Agatha Young- 

blood, a gardener in Rancho Santa Fe, 
California. There’s something about the cere- 
mony of brewing and sipping tea that soothes 
and settles everyone, she says, even the 
young and restless. Set aside a special place 
in the garden just for this activity. Add enough 
props to make it magical. And solicit your 
young guests’ help in creating the scene. 
“That really makes the tea garden theirs,” says 
Youngblood. 

It worked for her. She turned the area near 
her California pepper tree into a tea garden. 
With the help of her granddaughter Caroline, 
then 7, Youngblood laid down a brick floor, 
brought in some French cafe furniture, and 
hung sun catchers (circles of col- 
ored glass) on transparent plas- 
tic fishing line from the tree’s 
branches. This last touch is what 
created the magic, Youngblood 
says. “The way the sun bounces 
off the glass in the late afternoon 
makes you feel like you’re inside 
a colored light,” she says. “We 
both love it.” 


Anherbal  § 
tea plot | 


Many herbs make excellii 
teas; we grew the followilim 
in Sunset’s test garden. 
Most of these plants prev 
full sun and well-drained 
soil (in hot climates, gives 
mint some shade). Buy 
plants in 3-inch pots. 

@ Anise hyssop t 
(Agastache foeniculum). 
This member of the mint fay 
ily produces a light licorice | 
flavor. It also attracts bees 
and hummingbirds. Sunset} 
Climate zones A3, 1-24. 
© Bee balm (Vonarda_ | 
didyma). This herb makes 
a tea with a predominantly 
citrusy flavor—a mingling 
of orange and lemon. Zon 
A2, AG, 1-11, 14-17. 
@ Chamomile. We planted 
the common ornamental 
chamomile (Chamaemelum : 
nobile, a perennial), but flow™ 
ers of German chamomile 
(Matricaria recutita, an an- 
nual) make a better-tasting )/§ 
tea. Zones 2-24. 
© Lemon grass (Cymbo-\§ 
pogon citratus). This is a 
tropical perennial grass with 
zesty lemon flavor. Zones 1// 
13, 16, 17, 23, 24,H1,H2. I 
@ Mint (Mentha). Most 
members of this genus mahi 
good teas. We grew peppe | 
mint (M. x piperita) and 
orange mint (M. x p. citrata; 
but spearmint and ‘Choco- \ 
late Mint’ are tasty too. 
Zones A2, A3, 1-24. 

To prepare an herb tea, 
add boiling water to your 
chosen leaves. Start with 
2 teaspoons fresh herb for 
each 6-ounce cup of water. jf 
Steep for 5 to 10 minutes. 
For stronger flavor, increase 
the amount of herb. 

Mail-order source for herb \| 
www.mountainvalleygrowers |} 
com or 559/338-2775. 
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Good food, 
good health 


The smallest vegetable beds can 
pack in lots of nutrients—and great 
flavor—if you choose plants carefully 
By Jim McCausland 


Photographs by Thomas J. Story 


irst we heard from Hippocrates: “Let 

your food be your medicine.” Then 

our grandmothers chimed in: “Eat 
your vegetables; they’re good for you.” And 
finally, seed grower Renee Shepherd ad- 
vises: “The more color on your plate, the 
healthier your meal is.” 

All of them are right: as you eat higher 
quantities of a wide variety of fruits and veg- 
gies, your risk of heart disease, cancer, and 
stroke declines. And when you grow what 
you eat, you can get incomparably sweet, 
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peppers 


dark 
basil 








yy Japanese 
eggplant 


peppers 





carrots 


4 oe"... 
lettuce 





cilantro 


vine-ripened produce that beats anything 
you can buy. Fresh really is best. 

All this good news isn’t lost on plant breed- 
ers, who are developing vegetables that are 
higher in certain vitamins and antioxidants, 
such as lycopene and beta-carotene. If you in- 
clude some of their offerings (many are listed 


Raised-bed| 
vegetables 


You don’t need lots of 
space to grow herbs an 
vegetables. Last spring; 
at Sunset’s headquarte 
test-garden coordinatop 
Bud Stuckey planted t 
organic vegetable garde 
in four raised beds, eac! 
4 feet square and made‘ 
2-by-6 composite lumb¢ 
called Trex. Before plan 
ing, he double-dug all 
beds, turning the soil tog 
depth of about 22 inches 
then amended it with 
compost. Here’s what 
grew and liked. 


QUADRANT 1: ‘Blue Lake 
bush beans, lettuce (dark « 
red leaf, ‘Red Grand 
Rapids’, and dark ‘Lollo 
Rosso’—located in the 
shade of the beans’ obelis 
to prevent bolting), ‘Boierc’ 
Nantes’ carrots (between 
the lettuce plants), and 
peppers (‘Golden Summet 
‘Ariane’, and ‘Purple 
Beauty’). 


QUADRANT 2: ‘Celebrity’ 
and ‘Early Girl’ tomatoes, | 
‘Dark Opal’ basil, ‘Long 
Red Cayenne’ peppers, 
‘Sun Gold’ cherry tomato, 
and sweet basil. . 


QUADRANT 3: ‘Ambas- 
sador’ zucchini, Japanese 
eggplant, ‘Orange Bell’ 
peppers, and sweet basil. 


QUADRANT 4: Mostly herb: } 
Chives, English thyme, 
golden lemon thyme, parsl}, “ 
(triple curled and Italian), 
nonbolting rau ram (Viet- 
namese cilantro), savory, | 
and a few ‘Inferno’ peppers 
‘Blue Horizon’ ageratum 

and white sweet alyssum 
surround the bed. 








ae. delicious way to _ 
ielebrate a special occasion. 
ke Like Tuesday. — 
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Before you reach for the salt again, reach for one of the twelve unique varieties of Mrs. Dash® 
Seasoning Blends. They can give all your favorite dishes a new spin or inspire something com- 
Woletely different. For ideas and recipes on more healthy, flavorful meals visit mrsdash.com 


. CHICKEN A L'ORANGE 


Cut 1 Ig. fresh orange into 1/4" slic 
orange juice concentrate (uns 
set aside. Over medium heat, c 
and 1 T. Mrs. Dash® Garlic & He 
A skinless chicken breast halves | 
until browned. Sprinkle each br 
‘Seasoning Blend and top each v 
pour half of orange juice mixtu 
15-20 min. or until chicken is cox 
cornstarch into remaining juice 
heat 1-2 min., stirring consta 


pour sauce over chicken and ga ange tes ds ‘ a | = 
Unt Tisha r a! 7 
Soren ag ordinary meals 


j Preparation time: 0:10 Cooking Tir ] pe silane at, pediiiaen, 
as , vs me Sane Sears extraordinary. 


NUTRITIONAIS: Cal.: 272, Fat: 5g 
Protein.: 34g, Fiber: 2g, Potassium: 7 


1062 Alberto-Culver, Inc. 






























































IN THE GARDEN 


on these pages) in your veg- 
etable garden this year, you'll 
eat healthier. 

We polled plant breeders, 
seed sellers, and food scientists 
to learn what should go into 
a health-promoting vegetable 
garden. Then we talked with 
nutrition-savvy vegetable gar- 
deners and cultivated our own 
garden at Sunset, including 
herbs to use as fresh flavorings. 

Nutritionists say that you get 
major health benefits from eat- 
ing at least five servings of 
fruits and vegetables per day. 
That sounds like a lot until you 
grow your own; then those 
servings become some of life’s 
delicious little pleasures. 


Summer fruits 

and vegetables 

Beans. Cooked dried beans 
(you can let them dry on the 
vine) provide protein. Fresh beans contain 
fiber, vitamin C, and beta-carotene. ‘Purple 
Peacock’ is a flavorful pole bean whose green 
leaves contrast with its purple pods, stems, 
and flowers; it’s also very heat tolerant. 
‘Helda’ is a tasty Romano type of bean. 
Peppers. Rich in vitamin A, peppers get even 
better when you allow them to ripen fully 
and develop their colors, which can range 
from yellow and red through purple. Try 
Jewel Tone sweet bell pepper mix. 

Squash and pumpkins. Grow ‘Hi-Beta Gold’ 
spaghetti squash—it has high levels of beta- 
carotene—and near-black ‘Raven’ zucchini 
for high antioxidant leveis. Winter squashes 
also have abundant beta-carotene. Try the 
mildew-resistant ‘Cornell’s Bush Delicata’ or 
Cornucopia Mix. 


Tomatoes. ‘Health Kick high in the anti- 


oxidant lycopene, while ‘Vita-Gold’ was bred 
for increased beta-carotene. most 
tomatoes bred for incre nutrition are 


saladette types (about 4 Ounces ea 
tend to be less flavorful than stand 


tomato varieties. Use them for paste, or mix 
different colors of tomatoes in a salad and 
top with a tangy dressing. Garden Candy 
cherry tomato mix has seeds for gold, red, 
and orange cherry tomatoes, but you can 
easily assemble your own blend. 
Watermelons. Our favorite melons for sum- 
mer picnics are much more nutritious than 
anyone might have realized: they’re loaded 
with antioxidants. Rainbow Sherbet mix 
produces a good 4- to 7-pound fruit. The 
mix includes seeds for watermelons with 
yellow, orange, and pink flesh. 


Leaf and heading vegetables 
Broccoli. The vegetable that presidents love 
to hate is extremely high in nutrients over- 
all, with plenty of vitamins A and C, as well 
as the antioxidant lutein. ‘Shogun’ contin- 
ues to produce side heads after the main 
head is cut. All-Season Blend is a mix whose 
varieties have staggered maturity dates for 
an extra-long season of harvest. 

(Continued on page 72) 






Sunset garden intern 
Michelle Ventura brings) 
in the harvest: peppers 
(purple, cream, and 
green), tomatoes 
(‘Celebrity’, ‘Early Girl’, 
and small, yellowish 
‘Sun Gold’), and zucchil 
‘Inferno’ pepper and 
zucchini, below, were 
both prolific producers.3 
Lightly thin zucchini 
leaves to expose flower 
to pollinators. 
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Ask for them 
by name! 








IN THE GARDEN 


Seeds and 
seedlings 

You can buy seedlings of many 
vegetables at nurseries. Or order 
seeds by mail; the following 
companies sell seeds of healthful 
fruit and vegetable varieties. 
Johnny’s Selected Seeds: 
www.johnnyseeds.com or 

(207) 861-3901 

Natural Gardening Company: 
www.naturalgardening.com 

or (707) 766-9303 

Nichois Garden Nursery: 
www.nicholsgardennursery.com 
or (541) 928-9280 

Renee’s Garden: www. 
reneesgarden.com or 

(831) 335-7228 

Seeds of Change: www. 
seedsofchange.com or 

(505) 438-8080 

Territorial Seed Company: 
www.territorial-seed.com or 
(541) 942-9547 

West Coast Seeds: www. 
westcoastseeds.com or 

(604) 952-8820 


Cabbage. It’s the only leaf vegetable 
that stores well long after harvest, 
and it’s packed with good things— 
vitamin C, carbohydrates, and fiber. 
To save garden space, look for minia- 
ture varieties like ‘Arrowhead II’ and 
‘Red Express’, which are the size of 
a large grapefruit at maturity. Among 
full-size cabbage, grow Savoy types. 
Kale. One of the most nutritious leaf 
vegetables you can grow, it includes 
calcium, folic acid, vitamin C, and 
potassium. It’s at its best after frost 
has sweetened it. Try ‘Lacinato’ 
(sometimes sold as ‘Black Tuscan’ 
or under the nickname “dinosaur 
kale”), ‘Red Bor’, or ‘Winter Bor’. 
Lettuce. Nutritionally, it’s a light- 
weight, but you benefit from its fiber. 
Romaine has the most nutrients. 
Mesclun. “Mesclun” means “mixture,” 
so a mesclun blend can include any 
of a number of leaf vegetables, usu- 
ally starting with lettuce. From a 
nutritional standpoint, mesclun’s di- 
versity recommends it, and blends 





‘Bolero Nant) 
carrots (from Rena 
Garden seeds) })_ 
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that include oriental vegetables 
mustard and kale usually rank f 
high on the nutrition scale. 
plants well watered. ; 
Spinach. Rich in the antioxichy 
lutein. ‘Oriental Giant’ grows ci % 
very large plant (double the sizi| 
conventional spinach), and 
smooth leaves are perfect for sala’ 





Swiss chard. High in calcium 


Root crops 
Carrots. They’re valued for th) 


| 
| 
lutein. ‘Bright Lights’ is colorful. 
} 
I 


high levels of beta-carotene (wh 
the body uses to make vitamin’) 
‘Healthmaster’ is especially paci) 
with beta-carotene, and ‘Nutri-Fi| 
has an increased amount of hy) 
pene. Sunshine Mix is colorful. 
Potatoes. This staple is high in ‘| 
min C and potassium. Potato shi 
are a good source of fiber. ‘Yuli 
Gold’ is a productive favorite, w 
russets have slightly higher level: 
vitamin C. @ 








jardening easy 





Loads of blooms al! season long 

No spraying Yequired — disease resistant 
No fancy pruning —cut back once a year 
Available in PINK, WHITE, APPLEBLOSSOM, 
RED, and CORAL 


THE ROSE IN HE, PINK 
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Family garden 


How to design your landscaping for kids, 
a dog, and a very full life 
Story and photographs by Jim McCausland 


n Stacie Crooks’s garden, mornings are 

magic. As she and husband Jon breakfast 

on the patio, they can look through a leafy 
screen to see son Dylan bouncing on 
a trampoline. Or they can glance across 
flowering perennials to the main lawn, where 
son Trevor roughhouses with the family’s Jack 
Russell terrier. Stacie doesn’t worry that the 
dog might damage the lawn or that an errant 
soccer bal! could snap shrub branches—the 
garden is designed for her active family. 

The Crooks’s garden accommodates 
plants, entertaining, pets, and play. Best of 
all, this high-performance landscape takes 
Stacie only about three hours per week to 
maintain. That’s good, because she has many 
activities beyond family responsibilities. She 
loves to kayak, ski, and manage the docent 
program at Seattle’s E. B. Dunn Historic Gar- 
den, and she runs her own garden-design 
business (crooksgardens@aol.com). “When 
prospective clients come over to discuss their 
own gardens, this garden always wins them 
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makes mowing easy. 


over,” Stacie says of her home’s landscaping. 


With all these demands on her time, plus 
kids and a dog romping through the yard, 
how does Stacie keep her garden beautiful 
enough to turn heads? By thoughtful design 
and smart plant choices. 


Careful planning 

The rear garden fans out from a patio filled 
with pots of perennials that echo the border 
plants, while a Japanese maple near the 
patio gives the space a sense of volume and 
is a great place to hang the bird feeder. 

The lawn, bordered by a paved mowing 
strip that makes edging easy, gives the kids 
and dog space to run. Two extensions of the 
lawn are partially camouflaged by shrubs: 
one section contains the trampoline, while 
the other, concealed by a small island of 
perennials and shrubs, serves as the dog’s 
comfort station. The dog was trained to do 
its business here and nowhere else, which 
makes cleanup fast and easy. 

For privacy, Stacie planted a screen of Ley- 
land cypress along the back lot line. It took 
six years to fill in, and the trees now block not 
only the view of her uphill neighbor’s house 
but also the path of airborne weed seeds. 

Shrubs, perennials, and grasses pack 


your space 


« Divide the garden into » 
separate areas, by functic| (i 
Consider a patio for quiet 
dining, lawn for kids to ro 
on, a corner for the dog. 
« Separate each space | 
with shrub borders, level 
changes, or low hedges. | AI 
Dividing the garden make | 
the property look bigger 
and more functional. | 
« Match plants to space: 
Put soft-textured but toue to 
plants around places whe 
kids play. Ornamental jour 
grasses, sword ferns, anc’ a 
heathers are good choice 
« Use a tough lawn grass/\)\ 
that is easy to care for an ty 
bounces back quickly fror |” 
foot traffic. Less-thirsty 
at 


e 


dwarf tall fescues stay 
evergreen year-round in 
warm climates. Perennial | 
is a good choice for the 
Pacific Northwest. Seedec 
lawns are generally more 
durable than sod for heav | 
traffic use because they 
establish deeper roots. 








Flonase treats more triggers than any 


of these allergy medicines. 
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: ONASE to treat all those triggers. Not even these leading pills and nasal spray can do that. More reason 
jan ever to talk to your doctor about FLONASE. 

























roat. For best results, use daily. Maximum relief may take several days. Available by prescription only. a 


a GlaxoSmithKline When you get it all, all it takes iS Flonase’ 
ivailable by prescription only. 1-800-427-5295 | www.flonase.com (fl tticasor 18 NAN IONaIe) 
Vailable over-the-counter. UdoU! Ie UI UUIO! id 


Nasal Spray, 50 meg 






legra, Claritin, Zyrtec, Flonase, Nasonex, and Clarinex are among the leading prescription allergic rhinitis products.” 
iurce: Scott-Levin's Source™ Prescription Audit (SPA) from Verispan; October 2001-September 2002. 







le brands listed are trademarks of their respective owners and are not trademarks of The GlaxoSmithKline Group 
Companies. The makers of these brands are noi affiliated with and clo not endorse GlaxoSmithKline or its products. 
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FLONASE® BRIEF SUMMARY 
(fluticasone propionate) 

Nasal Spray, 50 meg 

For Intranasal Use Only. SHAKE GENTLY BEFORE USE. 


The following is a brief summary only; see full prescribing information for complete product information 
CONTRAINDICATIONS 

FLONASE Nasal Spray is contraindicated in patients with a hypersensitivity to any of its ingredients, 
WARNINGS 


The replacement of a systemic corticosteroid with a topical corticosteroid can be accompanied by 
signs of adrenal insufficiency, and in addition some patients may experience symptoms of withdrawal, e.g 
joint and/or muscular pain, lassitude, and depression, Patients previously treated for prolonged periods with 
systemic corticosteroids and transferred to topical corticosteroids should be carefully monitored for acute 
adrenal insufficiency in response to stress, In those patients who have asthma or other clinical conditions 
requiring long-term systemic corticosteroid treatment, too rapid a decrease in systemic corticosteroids 
may cause a severe exacerbation of their symptoms. 

The concomitant use of intranasal corticosteroids with other inhaled corticosteroids could increase 
the risk of signs or symptoms of hypercorticism and/or suppression of the hypothalamic-piturtary-adrenal 
(HPA) axis 

Persons who are using drugs that suppress the immune system are more susceptible to infections 
than healthy individuals. Chickenpox and measles, for example, can have a more serious or even fatal 
course in susceptible children or adults using corticosteroids. In children or adults who have not had these 
diseases or been properly immunized, particular care should be taken to avoid exposure. How the dose 
route, and duration of corticosteroid administration affect the risk of developing a disseminated infection 
is not known. The contribution of the underlying disease and/or prior corticosteroid treatment to the risk is. 
also not known. If exposed to chickenpox, prophylaxis with varicella zoster immune globulin (VZIG) may be 
indicated. If exposed to measles, prophylaxis with pooled intramuscular immunoglobulin (IG) may be 
indicated, (See the respective package inserts for complete VZIG and IG prescnbing information.) If 
chickenpox develops, treatment with antiviral agents may be considered 

Avoid spraying in eyes 


PRECAUTIONS 


General: Intranasal corticosteroids may cause 2 reduction in growth velocity when administered to 
pediatric patients (see PRECAUTIONS: Pediatric Use), 

Rarely, immediate hypersensitivity reactions or contact dermatitis may occur after the administration 
of FLONASE Nasal Spray. Rare instances of wheezing, nasal septum perforation, cataracts, glaucoma, and 
increased intraocular pressure have been reported following the intranasal application of corticosteroids 
including fluticasone propionate 

Use of excessive doses of corticosteroids may lead to signs or symptoms of hypercorticism and/or 
suppression of HPA function. 

Although systemic effects have been minimal with recommended doses of FLONASE Nasal Spray 
potential risk increases with larger doses. Therefore, larger than recommended doses of FLONASE Nasal 
Spray should be avoided 

When used at higher than recommended doses or in rare individuals at recommended doses, systemic 
corticosteroid effects such as hypercorticism and adrenal suppression may appear. if such changes occur, 
the dosage of FLONASE Nasal Spray should be discontinued slowly consistent with accepted procedures 
for discontinuing oral corticosteroid therapy, 

\n clinical studies with fluticasone propionate administered intranasally, the development of localized 
infections of the nase and pharynx with Candida albicans has occurred only rarely. When such an infection 
develops, it may require treatment with appropriate local therapy and discontinuation of treatment with 
FLONASE Nasal Spray. Patients using FLONASE Nasal Spray over several months or longer should 
be examined periodically for evidence of Candida infection or other signs of adverse effects 
on the nasal mucosa 

Intranasal corticosteroids should be used with caution, if at all, in patients with active or quiescent 
tuberculous infections of the respiratory tract; untreated local or systemic fungal or bacterial infections; 
systemic viral or parasitic infections; or ocular herpes simplex. 

Because of the inhibitory effect of corticosteroids on wound healing, patients who have experienced 
recent nasal septal ulcers, nasal surgery, or nasal trauma should not use a nasal corticosteroid until 
healing has occurred 
Information for Patients: Patients being treated with FLONASE Nasal Spray should receive the following 
information and instructions. This information is intended to aid them in the safe and effective use of this 
medication. tt is not a disclosure of all possible adverse or intended effects 

Patients should be warned to avoid exposure to chickenpox or measles and, if exposed, to consult their 
Physician without delay, 

Patients should use FLONASE Nasal Spray at regular intervals for optimal effect. Some patients 
(12 years of age and older) with seasonal alleraic rhinitis may find as-needed use of 200 mcg once daily 
effective for symptom control (see Clinical Trials section of full prescribing information), 

A decrease in nasal symptoms may occur as soon as 12 hours after starting therapy with FLONASE 
Nasal Spray. Results in several clinical trials indicate statistically significant improvement within the first 
day or two of treatment; however, the full benefit of FLONASE Nasal Spray may not be achieved until 
treatment has been administered for several days. The patient should not increase the prescribed dosage 
but should contact the physician if symptoms do not improve or if the condition worsens. 

For the proper use of FLONASE Nasal Spray and to attain maximum improvement, the patient should 
read and follow carefully the patient's instructions accompanying the product 
Drug Interactions: In a placebo-controlled, crossover study in 8 healthy volunteers, coadministration of a 
single dose of orally inhaled fluticasone propionate (1,000 mcg; 5 times the maximum daily intranasal 
dose) with multiple doses of Ketoconazole (200 mq) to steady state resulted in increased mean fluticasone 
propionate concentrations, a reduction in plasma cortisol AUC, and no effect on urinary excretion of 
cortisol. This interaction may be due to an inhibition of cytochrome P450 3A4 by ketoconazole, which is 
also the route of metabolism of fluticasone propionate, No drug interaction studies have been conducted 
with FLONASE Nasal Spray; however, care should be exercised when fluticasone propionate is 
coadministered with long-term Ketoconazole and other known cytochrome P450 3A4 inhibitors. 
Carcinogenesis, Mutagenesis, Impairment of Fertility: Fluticasone propionate demonstrated no 
tumorigenic potential in mice at oral doses up to 1,000 meg/kg (approximately 20 times the maximum 
recommended daily intranasal dose in adults and approximately 10 times the maximum recommended 
daily intranasal dose in children on a mcg/m* basis) for 78 weeks or in rats at inhalation doses up 
to 57 mog/ka (approximately 2 times the maximum recommended daily intranasal dose in adults 
and approximately equivalent to the maximum recommended daily intranasal dose in children on a 
meg/m* basis) for 104 weeks 

Fluticasone propionate did not induce gene mutation in prokaryotic or eukaryotic cells in vitro, 
No significant clastogenic effect was seen in cultured human peripheral lymphocytes in vitro or in the 
mouse micronucleus test 

No evidence of impairment of fertility was observed in reproductive studies conducted in male and 
female rats at subcutaneous doses up to 50 mca/kg (approximately 2 times the maximum recommended 
daily intranasal dose in adults on a meg/m* basis), Prostate weight was significantly reduced at a 
subcutaneous dose of 50 mog/kg 
Pregnancy: Teratogenic Effects: Pregnancy Category C. Subcutaneous studies in the mouse and rat at 
45 and 100 mcg/ka, respectively (approximately equivalent to and 4 times the maximum recommended 
daily intranasal dose in adults on a mog/m’ basis, respectively) revealed fetal toxicity characteristic of 
potent corticosteroid compounds, including embryonic growth retardation, omphalocele, cleft palate, and 
retarded cranial ossification, 

In the rabbit, fetal weight reduction and cleft palate were observed at a subcutaneous dose of 
mea/kg (less than the maximum recommended daily intranasal dose in adults on a mcg/m? basis) 
wever, no teratogenic effects were reported at oral doses up to 300 meg/kg (approximately 25 times the 

num recommended daily intranasal dose in adults on a mcg/m’ basis) of fluticasone propionate to the 
No fluticasone propionate was detected in the plasma in this stud tent with the 
ed low bioavailability following oral administration (see CLINICAL PHARMAC section of fi 
information). 
one propionate crossed the placenta following oral administration of 100 meg/kg to rats or 
0 rabbits (approximately 4 and 25 times, respectively, the maximum recommended daily 
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intranasal dose in adults on a mg/m’ basis} 

There are no adequate and well-controlled studies in pregnant women. Fluticasone propionate should 
be used during pregnancy only if the potential benefit justifies the potential risk to the fetus. 

Experience with oral corticosteroids since their introduction in pharmacologic, as opposed to 
physiologic, doses suggests that rodents are more prone to teratogenic effects from corticosteroids than 
humans. In addition, because there is a natural increase in corticosteroid production during pregnancy, 
most women will require a lower exogenous corticosteroid dose and many will not need corticosteroid 
treatment during pregnancy, 

Nursing Mothers: tt is not known whether fluticasone propionate is excreted in human breast milk. 
However, other corticosteroids have been detected in human milk. Subcutaneous administration to 
lactating rats of 10 meg/kg of tritiated fluticasone propionate (less than the maximum recommended daily 
intranasal dose in adults on a mcg/m* basis) resulted in measurable radioactivity in the milk. Since there 
are no data from controlled trials on the use of intranasal fluticasone propionate by nursing mothers, 
caution should be exercised when FLONASE Nasal Spray is administered to a nursing woman 

Pediatric Use: Five hundred (500) patients aged 4 to 11 years and 440 patients aged 12 to 17 years were 
studied in US clinical trials with fluticasone propionate nasal spray. The safety and effectiveness of 
FLONASE Nasal Spray in children below 4 years of age have not been established, 

Controlled clinical studies have shown that intranasal corticosteroids may cause a reduction in growth 

velocity in pediatnc patients. This effect has been observed in the absence of laboratory evidence of HPA 
axis suppression, suggesting that growth velocity is a more sensitive indicator of systemic corticosteroid 
exposure in pediatric patients than some commonly used tests of HPA axis function. The long-term effects 
of this reduction in growth velocity associated with intranasal corticosteroids, including the impact on final 
adult height, are unknown. The potential for “catch-up” growth following discontinuation of treatment with 
intranasal corticosteroids has not been adequately studied. The growth of pediatric patients receiving 
intranasal corticosteriods, including FLONASE Nasal Spray, should be monitored routinely (é.g., via 
stadiometry), The potential growth effects of prolonged treatment should be weighed against the clinical 
benefits obtained and the risks/benefits of treatment alternatives. To minimize the systemic effects of 
intranasal corticosteroids, including FLONASE Nasal Spray, each patient should be titrated to the lowest 
dose that effectively controls his/her symptoms. 
Geriatric Use: A limited number of patients 65 years of age and older (n=129) or 75 years of age and older 
(n=11) have been treated with FLONASE Nasal Spray in US and non-US clinical trials. While the number of 
patients is too small to permit separate analysis of efficacy and safety, the adverse reactions 
reported in this population were similar to those reported by younger patients. 


ADVERSE REACTIONS 


In controlled US studies, more than 3,300 patients with seasonal allergic, perennial allergic, or 
perennial nonallergic rhinitis received treatment with intranasal fluticasone propionate, In general, adverse 
reactions in clinical studies have been primarily associated with imation of the nasal mucous membranes, 
and the adverse reactions were reported with approximately the same frequency by patients treated with the 
vehicle itself. The complaints did not usually interfere with treatment. Less than 2% of patients in 
Clinical trials discontinued because of adverse events; this rate was similar for vehicle placebo 
and active comparators 

Systemic corticosteroid side effects were not reported during controlled clinical studies up to 6 months’ 
duration with FLONASE Nasal Spray. If recommended doses are exceeded, however, or if individuals are 
particularly sensitive or taking FLONASE Nasal Spray in conjunction with administration of other 
corticosteroids, symptoms of hypercorticism, e.g., Cushing syndrome, could occur. 

The following incidence of common adverse reactions (>3%, where incidence in fluticasone 
Propionate-treated subjects exceeded placebo) is based upon 7 controlled clinical trials in which 
536 patients (57 girls and 108 boys aged 4 to 11 years, 137 female and 234 male adolescents and adults) 
were treated with FLONASE Nasal Spray 200 mcg once daily over 2 to 4 weeks and 2 controlled clinical 
trials in which 246 patients (119 female and 127 male adolescents and adults) were treated with FLONASE 
Nasal Spray 200 meg once daily over 6 months. Also included in the table are adverse events from 2 
studies in which 167 children (45 girls and 122 boys aged 4 to 11 years) were treated with FLONASE Nasal 
Spray 100 meg once daily for 2 to 4 weeks 


Overall Adverse Experiences With >3% Incidence on Fluticasone Propionate in Controlled Clinical 
Trials With FLONASE Nasal Spray in Patients >4 Years With Seasonal or Perennial Allergic Rhinitis 


FLONASE FLONASE 


Vehicle Placebo | 100 mcg Once | 200 mcg Once 


Adverse Experience 


Headache 
Pharyngitis 
Epistaxis 

Nasal burning/ 
nasal irritation 
Nausea/vomiting 
Asthma symptoms 
Cough 








Other adverse events that occurred in <3% but >1% of patients and that were more common with 
fluticasone propionate (with uncertain relationship to treatment) included: blood in nasal mucus, runny 
nose, abdominal pain, diarrhea, fever, flu-like symptoms, aches and pains, dizziness, bronchitis. 
Observed During Clinical Practice: In addition to adverse events reported from clinical trials, the 
following events have been identified during postapproval use of fluticasone propionate in clinical practice. 
Because they are reported voluntarily from a population of unknown size, estimates of frequency cannot 
be made, These events have been chosen for inclusion due to either their seriousness, frequency of 
reporting, or causal connection to fluticasone propionate or a combination of these factors, 

General: Hypersensitivity reactions, including angioedema, skin rash, edema of the face and tongue, 
pruritus, urticaria, bronchospasm, wheezing, dyspnea, and anaphylaxis/anaphylactoid reactions, which in 
rare instances were severe. 

Ear, Nose, and Throat: Alteration or loss of sense of taste and/or smell and, rarely, nasal septal 
perforation, nasal ulcer, sore throat, throat irritation and dryness, cough, hoarseness, and voice changes, 

Eye: Dryness and imitation, conjunctivitis, blurred vision, glaucoma, increased intraocular pressure, 
and cataracts. 

Cases of growth suppression have been reported for intranasal corticosteroids, including FLONASE 
(see PRECAUTIONS: Pediatric Use) 


OVERDOSAGE 


Chronic overdosage may result in signs/symptoms of hypercorticism (see PRECAUTIONS), Intranasal 
administration of 2 mg (10 times the recommended dose) of fluticasone propionate twice dally for 7 days 
to healthy human volunteers was Well tolerated. Single oral doses up to 16 mg have been studied in human 
volunteers with no acute toxic effects reported. Repeat oral doses up to 80 mg daily for 10 days in 
volunteers and repeat oral doses up to 10 ma daily for 14 days in patients were well tolerated. Adverse 
reactions were of mild or moderate severity, and incidences were similar in active and placebo treatment 
groups. Acute overdosage with this dosage form is unlikely since 1 bottle of FLONASE Nasal Spray contains 
approximately 8 mg of fluticasone propionate, 

The oral and subcutaneous median lethal doses in mice and rats were >1,000 ma/ka 
(>20,000 and >41,000 times, respectively, the maximum recommended daily intranasal dose in 
adults and >10,000 and >20,000 times, respectively, the maximum recommended daily intranasal 
dose in children on a mg/m’ basis) 
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Bilfowy shrull ix 
oF late Nae pc 
eva tee taal ele) ie aie ¢ 


most of the border between screfitli 
plants and the lawn. “It’s a fus!pick 
garden that looks like a medieftil 
tapestry and shades out weeds,” ‘/ffote 
cie explains. In the undulatiitta 
perimeter bed, she experiments wiley 
plant combinations. The bed aj 
serves as a nursery from wh find 
plants can be divided and mover 
into other parts of the garden. 17} 41 
area contains a vegetable bec/kts 
the domain of 9-year-old Trevpiant 
who is rapidly becoming a garde: ¢ 
in his own right. perc 
ied 
Smart plant choices [p00 
“One of my goals,” Stacie explains, }\pe 
to demonstrate that there are lots }his 
drought-tolerant, low-maintenatr jhe 
plant choices for the Northwest, a }iN/) 
I try them here before I recomme Hei 
them for anybody else’s garde Hiti 
Many of these plantings are shrv ji: 
that she mixes freely in the bore jlo 
with low perennials and grasses. _ flu 
Some of Stacie’s favorite shrv iti 


Go SSUNSEn 


N THE. °GARDEN 


imesaving tricks 


OW maintenance’ is always a relative 
ase. Most perennials, for example, demand 
ore upkeep than shrubs. In all, Stacie 
ooks’s garden gets a weekend of serious 
ention in March, about three hours of 
ention per week from then through fall, 
en nearly a week of cleanup in November. 
ring the growing season, she tries to do all 
the maintenance at once—on a Saturday 
orning, for example—because it’s easier y 
7d more practical than trying to work in where you needa Aa a iy ree ee 
ecemeal garden time while juggling her kids’ long reach and , ea a f fins Ceaios 
hedules and her own business. dependable, Bn ee ‘ campfires, bar- 
Shade out weeds by planting shrubs adjustable Dine wae: 
‘ y pourri burners 
d perennials close together. Stacie also flame. And other 
pats weed-prone areas with a preemergence / =i indoor uses. outdoor 
prbicide to stop stray seeds from lj 4 eS 
erminating. 
ertilize effectively. Stacie’s plants get a 
Ose of organic 5-5-5 fertilizer at planting time, 
hen again every spring. Beyond that, she 
Dplies only composted horse manure every 
econd autumn. 
roup plants by water needs to make the 
atering easier. The lawn, which is watered 
ly by rain, goes dormant in summer. 
muse a mowing strip of paving material 
ii Keep grass out of the planting beds and 
iinake edging easier. 




















Aim n Flame” II r aS q ss N (/ Wind Resistant™ 
Multi-purpose lighter 44 ; g New! Jet flame 


ideal for general use Flights and stays lit 


becues and 
other 





Available at retail outlets everywhere eV 








a@aclude viburnums for hedging, 
wpackgrounds, and _ fillers; small- 
j@eafed rhododendrons, which are 
‘woore sun-tolerant than most; 
aeatarian dogwood (Cornus alba 
wElegantissima’) for its red winter 
yjwigs and variegated summer leaves; 
gand most of the less-than-3-foot 
qeuonymus species. 

q Among ornamental grasses, Stacie 
efikes 7-foot-tall maiden grass (Mis- 
spanthus sinensis ‘Gracillimus’) for 
ets COppery plumes that mature to 
Pream, and a 20-inch variegated 
pedge, Carex morrowiti, which is a 
200d edging plant. Of the dozens of 








species of perennials she grows, she 





slaas particular favorites that add 





ovely splashes of color. They include | 2 ee onic to Agio, the leader in trend- eS 
{Euphorbia x martinii, Salvia leisure furniture. To find stores offering Agio designs tet 
Jnemorosa ‘Ostfriesland’ (or East *%. _ redefine outdoor lifestyles, visit our website today. 
i ey Pies 
if e 


#Friesland), asters, single-flowered 
apanese anemones, Hosta ‘France 

orsican hellebores, and a range ©! Z 
true geraniums (‘Ann Folkard’, ‘| Ge Out of 
jlerina’, and ‘Gravetye’ top the list 





888.997.7623 * www.agio-usa.com 
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it’s so darn nutritious, | ; 
roses can’t understand 
why cows get rid of it. 


It boggles the mind to think of it. How can 
something that smells so bad make something smell 
so sweet? Perhaps all this business about stopping 
and smelling the roses actually starts with smelling 
something far, far different. Yet just as natural. 

The truth is your American Beauties and 
Mr. Lincolns have a taste for pure, unadulterated 
manure. To them, it’s a lemon sole, twice-baked 
potato and bottle of chardonnay. With a chewable 
vitamin chaser. Your plants and flowers love it. 
Sure, it smells to high heaven, but it » 
helps them grow to high heaven. 

A few timely treatments 
of fertilizer can bring your 
garden literally to new heights. 
More abundant florabunda. 
Admittedly, it’s not the most 
glamorous part of gardening, 
but fertilizing can make a huge 
difference in yield, color, overall 
health and, astonishingly enough, 


taste. Who knows? It might possibly \"¥ 
‘ 
make the difference between a yellow * 


and the blue ribbon for your troubles 
Ever since the days of Native Americans’ 
planting fish amongst the maize, we’ve been reaping 
the benefits of all-natural fertilizing. And Nature, in 
her bounty, has given us a variety of these healthy 
supplements. Manures. Bone meals. Even liquefied 
fish, believe it or not. Each can provide your growing 
brood with unique, organic nutrients man just can’t 
duplicate. There’s so much in this Horn of Plenty 
that finding the right way to fertilize your garden 


can be a bit daunting. That’s where OSH 





















comes in. 


Down at your local OSH, you'll meet men and 
women who really know their fertilizer. A lot of 
them are Certified Nursery Professionals who can 
tell you how to find and maintain the optimal pH 
for your soil and your plants. And they'd be 
simply delighted to give you all the (how shall 
we say this?) poop, all the scoop, on how to 
choose and use these outstanding garden tools. 
And, of course, you'll find all your options 
in stock and ready to use. Steer manure. Chicken 
manure. Organic compost, too. 
That’s sort of a greatest hits, 
All-Star kind of deal. Whichever, 
_ the benefits are undeniable. As 
are the benefits of getting it 
from OSH. We even load the 
larger bags for you. So you 
don’t have to lift anything 


heavier than your wallet. 








In short, our commitment 
/ to your satisfaction, our lifetime 
(plant guarantee and our helpful, 
knowledgeable people all mean that 
any manure you may get from us will be 
on purpose. If we give you a bag of it, you 

asked for it. Manure is the word. Start spreading it. 
For 70 years, OSH has been there. Helping 


Californians make the most of their homes and gardens. 





Doing it with this idea: Customer service means having jj 


the things people need and offering the help they /™ 


want. There are over 6,000 items in every OSH 


OSH. 


nursery, and people who know 
how to use them. Come visit 


us or log on to www.osh.com. (ARR eS 








IN THE GARDEN 


A-Golden yarrow, tall coast sunflower, 
orange monkey flower, penstemon.. 


| B. White ‘Canyon Snow’ Pacific Coast iris 
pink.coral bells, and creeping snowberry. 


’ 


[om Lavender Salvia clevelandii with white 
| prickly poppy and pink coyote mint. 


ollinator 
pots 


{Il pots with native plants for 
rds, bees, and butterflies 


Nl 


! Sharon Cohoon 
jotographs by Claire Curran 


he iridescent flash of 
hummingbirds’ wings, 
the fluttery beauty of 
utterflies, and the friendly buzz 
‘bees can bring a garden alive. 
you fill pots with carefully 
'nosen plants, you can entice 
iese creatures to your yard. 
“Natives are the easiest, least- 
Jemanding plants I’ve grown,” 
‘tys Steven Rowland (pictured), 
} contractor living in Villa Park, 














jalifornia, whose pots are 
nown at right. “California na- 





ves don’t need a lot of water. 
hey rarely need to be fed. They 
an almost get by without you.” 
| Native plants are magnets for wildlife; 


Irresistible 
plants 


Coast sunflower (Encelia 
californica): bees. 
Common yarrow (Achillea 

| 





aey evolved with the insects and animals. 
ees especially are the plant kingdom’s 
10st important pollinators, says Mike Evans, 
millefolium): butterflies. 
Coral bells (Heuchera): 
hummingbirds. i] | 
Coyote mint (Monardella 
villosa): bees, butterflies. 
Creeping snowberry 
(Symphoricarpos mollis): 
bees. 

Penstemon (P. centranthi- 
folius and P. spectabilis) 
bees, hummingbirds. 
Prickly poppy (Argemone 


O-owner of Tree of Life Nursery (949/728- 

85), which specializes in California native 
jants. But shrinking habitats threaten the 
xistence of bees and many other wild crea- 

res. Growing nectar-rich flowers to attract 
nd feed wildlife is not just good entertain- 
nent, it’s a public service. Butterflies, 
noths, hummingbirds, and other pollina- 
ors will come for the banquet too. 

The plants listed at right are California 





latives, but many of them also grow well in corymbosa): bees. 
ther areas of the West. Some. like penste- When potting, select a fast-draining, light- Salvia (S. clevelandii, 
mon, are found throughout the West but in —_ weight soil that’s not too rich in organics. S. ‘Dara’s Choice’, and 
; sas : j i): bees, butterflies, | 
lifferent forms. Mountain and ¢ sas Add controlled-release fertilizer to the mix . Pere i prone. mite | 
i ; : . ummingpbirds. 
leners, for instance, can subst at planting time and replenish it yearly. Sticky monkey flower | 
lardier firecracker penstemon // ! Water thoroughly when the top inch of the — (yimutus aurantiacus): || 
wummingbirds love it. soil is dry. hummingbirds I 
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IN THE GARDEN 


Gathering 
friends 


An artful detached patio sets the stage 
for intimate parties 


By Steven R. Lorton « Photographs by Norm Plate 


hat would a garden be without an 


inviting patio on which to cele- 
brate the joys of friendship? Daniel 
Sparler and Jeff Schouten turned a sunny 


spot in their Seattle garden into such a place 
But unlike most patios, whic connected 


to the house, theirs is located down a wind- 


ing path, in an area surroun by lush 
shrubs, perennials, and annuals. {t's a desti- 
nation with all the ambience of a pfire in 
the woods, only guests gather around 2 cozy 


80 SUNSET 





table instead of a firepit. “We wanted this part 
of the garden to be a place set apart,” Sparler 
says. “We wanted to make a reference to the 
classics—classic design.” 

To make space for the hexagonal patio, 
Sparler and Schouten first cleared some 
shrubs and perennials from a planting bed, 
then encircled the space with a low wall and 
five columns of varying heights, all of rein- 
forced concrete. The columns were poured 
in place at the same time as the walls be- 
tween them, then coated with exterior latex 
paint in rosy mauve tones (the walls are pur- 
ple). For added drama, vertical indentations 
were painted hunter green and purple. Floor 
tiles echo these colors. 

Friends gather on the patio for alfresco 
dining or a glass of wine by candlelight, 
accompanied by talk and laughter. 


Creating 
the mood 


A small patio needs just 
a few elements to becor 
a welcoming spot for 
chatting with friends ove 
a relaxing supper. 


Privacy. Tall shrubs, 
hedges, or vine-covered 
fences make a detached 
patio private. The column 
(pictured at left) create the 
illusion of walls without 
appearing confining. 

Eye candy. Outdoor art, 
colorful walls, interesting 
floor tiles, and containers 
create a sense of drama 
around the patio. 
















Comfort. Choose cushion 
chairs and a roomy table. 


Candlelight. Whether smé| 
votives or hurricane lamps 
candles never fail to en- 
hance the ambience. 


Fragrance. A pot of jas- 
mine, gardenia, or Bouvari 
longiflora sends out deli- 
cious scents, especially on! 
balmy nights. 


| 
| 
| 


me ~ a OP 
Potted plants (like this 
agave) and garden 
ornaments sit on platform: 
of scrap wood atop 
concrete columns. Pots 
and platforms are securec) 
to the tops with long bolts 
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|  GeniSoy® Soy Protein Shakes, Powders 
| and Bars are delicious, nutritious and 
| versatile ways to incorporate heart-healthy 
soy as well as vitamins and minerals into 
| 
| 
| 
| 
| 
| 
; 










your day! Consumers loved great tasting 
GeniSoy bars so much, they voted them 
the “Best Tasting Chocolate Energy Bar” 
at the 2002 Natural Expo East Show. 

Find out how delicious good nutrition can 
be with GeniSoy! 
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GARDEN: NORTHERN CALIFORNIA GUIDE 


Lavender blooms in drifts 
along the retaining walls. 
Tough plants tike 
pink-flowered orchid 
rockrose (Cistus, below 
right) and agaves add 
color punch in spring. 


Mediterranean charmer 


This award-winning garden makes the most of texture, scent, and color 


So landscape remodels are sub- 
tle. Others completely change the 
character of a property. Take Patrick 
and Jennifer Choi's California garden, 


for instance—a winner of Sznset’s 





2003 Western Garden Design Awards 
in the renovation category. Before the 
remodel, the garden was formal, con- 
sisting of lawn and roses. Now it’s re- 
laxed and softly flowing, with plants 
chosen not only for durability and 


ease of maintenance but also for 


color, texture, and fragrance 

“The use of elegant but simple 
landscape materials and casual 
plants was a brilliant choice,” noted 
an impressed juror, one of Sunset’s 
panel of six landscape professionals 
who judged the entries. 

When the Chois bought the prop 


erty, their main objectives for the 
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garden were to provide play areas for 
their children and to create screening 
for the house. Landscape architects 
Sasha Tarnopolsky and Jerry Williams 
developed terraces to retain the yard’s 
gentle slope and form level areas for 
lawn and planting beds. In a nod to 
the formality of the 1920s brick house, 
the designers delineated the beds 
with sinuous lines of myrtle shrubs. 
They softened the walls’ straight lines 
with sweeps of echium, lavender, 
ornamental grasses, rockrose, and 
other unthirsty native and Mediter- 
ranean plants. “It’s a formal parterre 
with a twist,” explains Tarnopolsky. 
Each area of the garden has a 
theme. There’s a fragrance garden, 
iris walk, kitchen garden, secret gar- 
den, thyme walk, and wild garden— 
and within each area is a fountain, 










bench, or other focal point to hel) 
define the space. An existing Chines 


A 


i; 


elm and new native oaks and Califo: ‘ 
nia sycamores planted from 24- t} 
48-inch boxes help give the garden | 
mature look. 
DESIGN: Dry Design, Los Angele! 
(323/954-9084) 


—Lauren Bonar Sweze# 
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aera the ultimate health and 
beauty plan for your garden. | 
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Futtiting your vision of what a great garden should be is simply a matter of following the proper plan. 
Plan on Supersoil from start to finish, and everything from your beds to your planters will be 
healthier and more beautiful for it. With Supersoil you have five ready-to-use soil choices. Always the 
right mix for western gardens, each one is meticulously blended for different gardening needs. 


© 
(A) Turns hard clay ©) A pe 


Everything your A colorful boost ground into soft, = No ordinary blend for sod prep 
plants need for a for flowering rich soil. mulch, it naturally “and grass seed 
Bie healthy start. plants. ' suppresses weeds. i 
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GARDEN - GUIDE 


Events 

MARCH 11-14, SAN FRAN- 
cisco. The 19th annual 
Bouquets to Art flower show 
at the California Palace of 
the Legion of Honor mu- 
seum. Arrangements created 
by California’s top floral de- 
signers complement works 
of art in the museum. Floral 
design lectures ($25), lunch 
($45), and tea ($20), all by 
reservation, are available 
Tuesday through Thursday. 
Museum hours: 9:30-5 
Tue-Fri; $8. In Lincoln Park 
near 34th Ave. and Clement 
St.; (415) 750-3504. 


MARCH 19-23, SAN FRAN- 
cisco. The 18th annual San 
Francisco Flower & Garden 
Show. View 25 gardens, 
attend free seminars, and 
shop for plants and garden- 
related items offered by 
more than 450 vendors. 9-8 
Wed-Sat, 9-6:30 Sun; $17 in 
advance, $20 at the door 
($13 after 3). Cow Palace, 
Geneva Ave. and Santos St.; 
www.gardenshow.com or 
(800) 829-9751. 


Clippings 

NEW RESOURCE. American 
Soil Products, Magic Gar- 
dens Nursery, and the Urban 
Farmer Store recently 
teamed up to open Garden 
Source Central in Rich- 
mond—a one-stop garden 
and landscaping center for 
both home gardeners and 
professionals. The 8'%2-acre 
site sells landscaping stone, 
soil, plants, and irrigation 
and lighting supplies. 
Classes are ofiered Satur- 
days. 2121 San Joaquin St.; 
www.gardensourcecentral. 
com or (510) 528-8221. 
WILDFLOWER PLANT GUIDE 
The Lady Bird Johnson 
Wildflower Center and 
eNature.com have joined 
together to offer online 
native plant guides. www. 
enature.com; click on 
“Native Plants” under “Field 
Guides.” 
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(3 the hundreds of different campanu- 
las in the world, few are prettier than 
the charming European hybrid, pictured 
above, that has recently appeared in 
florists and nurseries. 

This double-flowered’ campanula is an 
amazing bloomer. Plants cover themselves 
with '4- to ’3-inch-wide flowers of peri- 
winkle blue or pure white that resemble 
tiny roses. When nurtured indoors in 
bright light, the blooms continue opening 
over a four-week period. 

Although this campanula is often sold as 


a gift plant, it’s actually a tough little groun 
cover (4 inches tall, 12 inches wide) t 
grows outdoors in most Western climatiy 
except the desert. Plant it in full sun (pa 
shade in hot climates) and in well-drainag’ 
soil. Keep the soil evenly moist but not we@ 
Once acclimated to the garden, bloom tim 

is from summer into fall. 

The blue-flowered variety is most con 
monly available; the white one is general 
offered during late fall and early winte : 
Plants are usually sold in 4-inch pot} 
which cost about $7 each. —L. B. S. 
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Gopher-proof garden beds i 


After trying every nontoxic go- 
pher eradication method she 
knew of and having no success, 
Renee Shepherd—owner of Re- 
nee’s Garden Seeds—tried lining 
her garden beds with hardware 
cloth to protect seedlings. It 
worked. 

First, Shepherd's trial garden 
manager, Arlene Kozimbo, dug a 
trench 18 inches deep and 4 feet 
wide. Then she lined the bottoms 
and sides with pieces of 1/2- 
inch-mesh hardware cloth, mak- 
ing sure that a few inches of the 
wire mesh protruded above soil 
level. She “sewed” together the 


pieces by overlapping the edges 
lacing them together with stron¢# 
floral wire, then tying off the end} 
Above soil level, Kozimbo 
framed the beds with redwood | |i 
by-4s on edge to create a short) : 
wall that deters gophers from 
climbing into beds abovegrounc | bea 
She used a staple gun (you cou | 
substitute poultry nails) to secur) Neg 
the hardware cloth to the board: 
spacing staples no more than 2 [Mas 
inches apart. Kozimbo placed 
metal stakes 6 feet apart to holc | 
the boards in place. She then 
filled the beds with soil for plant: \® 
ing. —Julie Chai 
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Beans are famous for one thing They also taste goo 
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PLANTING 

DWARF CITRUS. Sunset climate 
zones 7-9, 14-17: Ifyou garden ina 
small area, consider one of these 
dwarf citrus, which grow only 6 to 8 
feet tall (unless noted). Try ‘Dwarf 
Bearss Seedless’ lime, ‘Dwarf Camp- 
bell’ Valencia orange, ‘Dwarf Lis- 
bon’ lemon (8 to 12 feet tall), 
‘Dwarf Redblush’ grapefruit (8 to 12 
feet tall), 
orange, or ‘Nagami’ kumquat. 


‘Dwarf Washington Navel’ 


FLOWER SEEDS. 
14-17: 
clude alyssum, bishop’s lace (Ami 
majus), gloriosa daisy, 
marigold, purple coneflower, spider 


Zones 7-9, 
Easy-to-grow choices in- 


cosmos, 


flower, and sunflower. Start seeds 
soon either by sowing them directly 
in the ground (the easiest method) 
or by planting them in containers 
and then transplanting them into 
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CLIMATE ZONES } 
| __] Mountain (1-2) 
[|__| Valley (7-9) { 
{| Inland (14) 
Be Coastal (15-17) \ 


e Fresno 


3 


® Monterey 


the ground at the seedling stage. 
Zones 1 and 2: Start seeds indoors 
six to eight weeks before last frost. 


| NEW FRAGRANT ROSES. Try 
one of these 2003 introductions 
for their strongly fragrant flowers. 
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.UR GARDEN 


IN MARCH 


New from David Austin Roses 
(www.davidaustinroses.com or 
800/328-8893): ‘Alnwick Castle’ 
(shrub, pink), ‘Benjamin Britten’ 
(shrub, orange-red), ‘The 
Mayflower’ (shrub, deep pink). 


and 


New from Jackson & Perkins. 


(www.jacksonandperkins.com or 
877/450-8800): ‘Bella’roma’ (hy- 
brid tea, pale yellow edged with 
pink) and ‘Flirtatious’ (floribunda, 
cream with pink and yellow). 


_] PERENNIALS. Zones 7-9, 14-17: 
Shop for perennials such as ‘Powis 
Castle’ artemisia, coreopsis, Dias- 


cia (coral, pink, or purple), gail-. 


lardia, Gaura lindheimeri 


‘Siskiyou Pink’ (it doesn’t reseed 


readily like the species), purple-- 
leaf heuchera, ornamental oreg- - 
ano, penstemon, perennial fox-- 


glove (Digitalis x mertonensis), 
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alvia, Santa Barbara daisy, and 
vallflower. 


}_)SUMMER BULBS. Zones 7-9, 
114-17: Calla, canna, dahlia, gladi- 
Wolus, lilies, and tigridia bulbs are 
available at nurseries. Plant in 
iy ell-drained soil or containers 
MW (for canna, use only dwarf types 
in containers); mix a balanced fer- 
mtilizer into the soil before plant- 
Sing. If you can’t find what you're 
looking for, try Dutch Gardens 
(www.dutchgardens.com or 800/ 
1818-3861) or Van Bourgondien 
(www.dutchbulbs.com or 800/ 


1622-9997). 


MAINTENANCE 

LJ AMEND SOIL. Zones 7-9, 14-17: 
Before planting, amend soil with 
!compost, ground bark, or other 
organic material. This will increase 
water retention in sandy soil, 


| 


£ 


systems, plus it fortifies the soii ' 


decrease it in heavy clay soil, and im- 
prove the texture of both kinds. If 
you use ground bark or another 
wood product, make sure it has 
been nitrogen stabilized (read the 
label or ask the supplier); otherwise, 
the mulch will retard plant growth. 
If it hasn’t been stabilized, add a 


BACK TO BASICS 





nitrogen fertilizer at planting time. 


| FEED LAWNS. Zones 7-9, 14-17: 
Feed bent, blue, fescue, and rye 
grasses now with a high-nitrogen 
lawn fertilizer (try one of the new 
organic ones available at many nurs- 
eries), according to directions. 


Feeding tulips 
Tulips benefit from a feeding right 
after bloom as new bulbs are form- 
ing. This is true whether you live in a 
cold climate where Darwin and other 
hybrid tulips rebloom for several 
years, or in a mild climate where you 
can grow species types (Tulipa 
bakeri ‘Lilac Wonder’, for instance) 
that come back year after year. 
Dutch growers use a 12-10-18 for- 
mulation, but any balanced fertilizer 
(such as 12-12-12) will do. Wait until 
foliage turns yellow to remove it. 
—L, B.S. 
















































































(TRIPLE ACT 


A better way because it 


or a thicker, works at every level for 


deep-down green lawn that lasts. Because 
you put a lot of work into making your lawn look 
great. And with Bayer Advanced Triple Action 
Lawn Fertilizer, so have we. After all, it’s sacred 
ground to us. For more information, please visit 


our website at www.bayeradvanced.com. 























a thicker, greener lawn. 
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SUNSET’S 2003 ENVIRONMENTAL AWARDS R- 


Champions of the Wes} 


0 


Meet our backyard heroes—eight people and organizations that have savec 
forests, restored rivers, built trails, and made the West a better place to live 


Photographs by Douglas Adesko ‘a 
i 
ix months ago, we asked Sunset readers to send in nominations for our first Environmental Awardg 


Nominations poured in by the hundreds—by phone, by letter, by e-mail. Now we are pleased to wi 
announce the eight winners of Sunset’s 2003 Environmental Awards. (Many of the other worthy entriqij 


will be highlighted in later issues.) 4 


Each of these eight success stories shows how much good one person or one small group can accoil 


plish. If you’re seeking inspiration or practical advice on improving your own corner of the West, read © 


RIVERS, OCEANS, AND BEACHES > 


Melanie Winter, 
The River Project 


Fixing a forgotten waterway 


STUDIO CITY, CA. Melanie Winter stands 
above the Los Angeles River, looking 
down at the property known as Taylor 
Yard. From here, it looks like industrial 
hardscape. But Taylor Yard is a major vic- 
tory in the fight to restore this neglected 
river—a fight that Winter helps lead as the 
director of the nonprofit River Project. 

“A very lush and pleasing spot, in every 
respect,” explorer Father Juan Crespi wrote 
in 1769, lauding the Los Angeles River. But 
since 1938, when flood-control projects be- 
gan to encase the river in concrete, most 
of it has been as pleasing as a parking lot. 

A former Broadway performer, Winter 
first took note of the river when she re- 
turned to Los Angeles to care for her par- 
ents. She joined up with Friends of the Los 
Angeles River, which since the 1980s had 
pushed for restoration of the waterway. 
“When I connected to the river effort, | re- 
alized it encompassed everything I’d been 
trying to do. Open space. Community.” 

In 2000, Winter founded the River Project. 

The 3-mile Taylor Yard riverbank is the 
project’s most high-profile success. Win- 
ter forged a coalition of local groups to 
get $45 million in state funds to establish 
the L.A. River’s largest park—an oasis 
that one day may resemble the lush 
stream praised by Crespi. —Maitthew Jaffe 

The River Project, www.theriverproject. 
org or (818) 980-9660. 
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ENDANGERED SPECIES 
itch Friedman, NW 


An activist comes of age 


BELLINGHAM, WA. It’s easy to be arr 
timber sale. But it’s hard to build con 
Varied interests, and harder still to pre 
and to make a difference to endang 
itch Friedman has done it all. 
Friedman founded the Northwest Ec« 


| 
jNWEA). Since 1989, NWEA has preserv 
tats by forging partnerships across ti 


i 
! ‘om forest products companies to Ea 


NWEA’s first big accomplishment was preserving 
Washington’s Loomis State Forest, a vital grizzly bear 
habitat. Now it’s focused on raising $90 million to pur- 
chase the “checkerboard” of forested private lands that 
help comprise key wildlife corridors between Mt. Rainier 
and Alpine Lakes Wilderness. 

it’s all a far cry from Friedman’s 1980s career as Earth 

* environmental protester. But, he says, he came to re- 
ize that civil disobedience has its limits. “I kept getting 
ested with the same six hippies. Here we were, getting 
carried away with how radical we were, to the exclusion 
‘ building strategic alliances.” —Jim McCausland 
NWEA, www.ecosystem.org or (800) 878-9950. 
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4 MAKING THE WEST ACCESSIBLE 


Tyler Jones, CDA 





!ON, CO. “Controlled chaos” is how Tyler 
the activity at Colorado Discover Ability 
itdoor Adventures (CDA) on the slopes of 
horn Ski Resort. Each season, several hundred 









All are here because of Jones 





A self-described ski bum and river rat, Jones's initial 


| 
| 
} 
i 





experience with disabled skiers came from working wit i 
stepson Brandon Maser (shown above, in front of Jone 
who has cerebral palsy. When funding woes almost sht 
down CDA and its adaptive ski program three years ag¢ 
Jones relaunched it. He expanded the program to inclu: 
summertime adventure travel, including rafting in the 
Grand Canyon and kayaking at Lake Powell. 

“People sometimes say, ‘Your work must be so re- 
warding,’ ” Jones says. “But | do this because it’s realli 
fun. | deal with people who want to live life more.” 

—Lisa Taggé 

CDA, www.cdaioa.com or (970) 268-5700 ext. 2037. 





W.UNTEERS > 


argaret Malm 


N's secret weapon 


©R REEF, UT. Margaret Malm is hard to stop. 
retired chemist has volunteered at Utah’s Zion 
onal Park for 28 years, and she just keeps going. 
lalm was a Southern Californian who first discov- 
Zion on a visit. She began working as a seasonal 
nteer, leading nature walks and slide shows for 
ears, then was hired as a paid ranger-naturalist. 

#n cutbacks eliminated the position, Malm returned 

jolunteering. “I fell in love with Zion,” she explains. 

iver the last few years, her work has taken a partic- 
focus: botany. Zion is a botanical treasure chest, 

i more than 900 plant species. “Most of these 

nts are pretty tough,” Malm says, “but they often 

Squeezed out by exotic species.” 

ihat’s why Malm now spends much of her time on 

e-plant restoration. One of her first big projects 

» reducing an exotic species called mullein (Ver- 

}cum thapsus) from Zion’s beautiful Kolob Terrace. 

ned with a shovel, gloves, and clippers, she fought 

pest for two summers, digging up tenacious tap- 

S and lugging out bags full of the plant—an aston- 

g 50,000 mulleins in the end. 

»ince then, Malm has regularly collected seeds of 

ive species, germinated them in the park nursery, 

| planted them. In her spare time, she leads plant 

ks and has authored a guide to Zion’s plants. 

'l feel that I’ve at least slowed the progress of some 
ese really bad, invasive exotics,” says Malm. “I’m 
balancing the scales for native plants.” 

—Lora J. Finnegan 

zion National Park, www.nps.gov/zion or (435) 

-3256. 
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Richard Nichols, 
Coastwalk 
A 1,200-mile dream 


SEBASTOPOL, CA. Richard Nichols is guardian of a grand 
vision. As executive director of Coastwalk, he’s taking the 
California Coastal Trail (CCT)—nearly 1,200 miles along 
the California shore—from dream to reality. 

Coastwalk grew out of a volunteer-guided walk along the 
coast of Sonoma County, California, in 1983. “I remember 
going along and just being so taken with the idea of a trail,” 
Nichols says. He and wife Brenda helped organize the non- 
profit group in 1986. Today, with more than 200 volunteers, 
Coastwalk sponsors coastal cleanup days, trail workdays, 
and 21 guided outings, all open to the public. 

Currently, about 62 percent of the trail is open—mestly 
along already existing trails and beaches—in all 15 Califor- 
nia coastal counties. Coastwalk is trying to fill in the gaps. 
As part of that effort, this summer the group is offering its 
grandest walk of all: Coastal Trail Expedition 2003, a trek 
along the trail’s entire length. —L. J. F. 

Coastwalk, www.coastwalk.org or (800) 550-6854. 
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OPEN SPACE > 


David Myers, 
The Wildlands Conservancy 


Wilderness within ourselves 


OAK GLEN, CA. As David Myers gazes up toward 8,707- 
foot Wilshire Peak, he cites John Muir: “No synonym for 
God is so perfect as Beauty.” 

!t’s easy to muse on beauty here at Oak Glen Preserve 
in the San Bernardino Mountains. It’s the headquarters of 
Myers’s group, the Wildlands Conservancy, which since 1995 
has preserved hundreds of square miles of California at its 
ast year the conservancy scored a triumph by 
3,000 acres of desert land from the Catellus 
ieni Corporation. But Myers is equally proud of 

lucation programs, which each year draw thou- 
schooichildren to its preserves. 
pouNndars we designate for wilderness areas aren’t 
sacrosanct,” Mi ays. “What is sacrosanct are the hearts 
and minds of who believe in those areas. That’s why 
we put so muc 0 education. We have to maintain 
a belief in wilde / ourselves.” —Peter Fish 

The Wildland: Iservancy, Www. 
wildlandsconservaricy.org or (909) 797-8507. 
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~ ENVIRONMENTAL EDUCATION 


North Cascades 
institute 


Nature’s classroom 


SEDRO WOOLLEY, WA. Saul Weisberg watchif} 
the sun slip behind Pyramid Peak in Washing@)) 
ton’s North Cascades National Park. “This is a 
neighborhood,” he says, “and our classroom.| f 

Weisberg is executive director of North Cas 
cades Institute. (He’s pictured at left, between’ 
the institute’s Don Burgess and Tracie Johan- 
nessen.) It was begun in 1986 by five friends vw 
shared natural history backgrounds and who 
wanted to promote conservation without crea‘ 
ing an advocacy organization. “We keep the f¢ 
cus on education,” says Weisberg, “because } 
know that with more information, people maks 
better decisions.” 

The institute now reaches about 10,000 pec 
ple a year—students who will wade streams ay 
traverse glaciers as part of programs that ran 
from botany to Native American crafts. Some }) 
programs have a public face. For example, the) 
institute’s Mountain Stewards coach national | 
forest visitors on the fine points of low-impact; 
recreation and camping. 

Set to open this fall is the $14.5 million No 
Cascades Environmental Learning Center. Bui! 
almost entirely from local, sustainably harvest 
materials, it will include a classroom, a library; 
and other facilities. But, as always, the real 
learning will take place outside. —J. M. 

North Cascades Institute, www.ncascades 
org or (360) 856-5700 ext. 209. 








as hard as I could?” 


SPIRATION 


loria Flora 


ission accomplished 


ELENA, MT. “I was one of the problem children of the 
2rest service,” Gloria Flora laughs. “I had to learn, early 
in, the art of diplomacy.” Diplomatic or not, Flora made 
vaves during a 23-year U.S. Forest Service career. In 
1997, as supervisor of Montana’s Lewis and Clark Na- 
jonal Forest, she banned oil and gas leasing in the pris- 
ine 356,000-acre Rocky Mountain Front. 


It was a controversial decision—one that the oil indus- 
ry has appealed all the way to the Supreme Court, thus 
ar without having it overturned. But Flora became a hero 

many Montanans. “There ought to be a monument for 


. “Come 


aloria Flora,” lauded the Missoulian newsp 
D think of it, there is—sort of. Montana’s i 





a tl et 







Rocky Mountain Front will endure as a monument to this 
forest service official’s strength and vision.” 

Flora left the forest service two years later. Today 
she lectures and speaks on environmental issues, and 
she has started a new group, Sustainable Obtainable 
Solutions, whose goal is to ensure the sustainability 
of public lands. 

Former U.S. Forest Service Chief Mike Dombeck says 
of Flora, “She was not willing to compromise her princi- 
ples even for her career. She never forgot the mission 
of the agency to care for the land.” 

“! took my responsibility very conscientiously,” Flora 
says. “Was | going to wake up every morning a sellout? 
Or wake up knowing that I’d tried as hard as | could?” 

—Caroline Patterson 

Sustainable Obtainable Solutions, Box 1424, Helena, 

MT 59624; www.s-o-solutions.org or (406) 459-3486. 
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Net gains 

Fisherman George Covel 
brings in his catch. Because 

of the challenging conditions |} 
in the Copper River Delta, gill | 
netting—laying out a net that |) 
fish catch their gills in—is abot ” 
the only effective way to fish | 
commercially for salmon. va 
some forms of gill netting | 
harm local ocean environmen? 
in this tightly regulated fishery) 
the impact is minimal. Covel 
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it may disappear forever 


By Jeff Phillios 


Photographs by 
Catherine Karnow 


his is going to be tricky,” says George 

Covel as he guns the engine of his 

30-foot aluminum jet boat and turns 
toward the beach. Cresting over the back of 
a wave, the boat plunges into a trough and 
rides up the back of another swell, crashing 
through into another trough. The deck is 
awash with the cold, gray waters of Alaska’s 
Copper River Delta. 

Tucked into the remote southeast corner of 
Alaska’s Prince William Sound, the delta is a 
700,000-acre wetland of rivers, sloughs, and 
ponds that, in spring, make up one of North 
America’s major waterfowl staging areas. The 
delta is dominated by the Copper River—itself 
roughly 10 miles wide near its mouth—which 





pours into the Gulf of Alaska between mas- 
sive, ever-shifting islands of sand the river has 
carried from glaciers far upstream. In one of 
the wildest and most unforgiving places on 
the planet, these are the waters Covel and the 
fishing fleet of the town of Cordova ply for 
Copper River salmon, a fish valued by chefs 
for a flavor and texture that are distinctive to 
this glacial river. These qualities are so prized 
that the Copper River king commands more 
than $20 per pound at the market. 

Ever since the last Ice Age, salmon have re- 
turned to Western rivers to battle their way 
upstream—in some cases traveling more 
than a thousand miles—to spawn and then 
die. It is an annual rite that has sustained 
wildlife ranging from bears to bald eagles. 
And salmon have nourished many Native 
American tribes for countless generations— 
as food, as artistic inspiration, and as a reli- 


gious symbol. The salmon is as much an icon 
of the West as the grizzly bear. 

It wasn’t all that long ago that these fish 
teemed in most of the West’s coastal rivers 


and were the mainstay of a major industry. ‘To- 
day, runs of wild salmon are fast disappearing 
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Fresh fish 


The Copper River salmon 
fishery’s advanced quality- 
control program Is a 
primary reason the fish 


retain their firm tex 





and rich flavor. As the fish 
are caught, they are bled 
and then immediately 
sorted into small bins and 
iced; most are quickly 
transferred to a tender, 
like Miss Emily (right). 
After they’re cleaned, the 
fish are airlifted to top ee 
restaurants and markets 
across North America. 


from rivers in Washington, Oregon, and Cali- 
fornia. Overfishing, dams, development, pol- 
lution, and water diversions have all taken 
their toll on the West’s once-thriving fishing 
industry. Alaska may stand as the last viable 
wild salmon fishery. And here, in this over- 
looked corner of our largest state, may lie 
the best hope for the future of wild salmon. 


Following the fleet 

The sockeye fishing in the delta that morning 
had been lousy. “We’ve missed the tail of the 
run,” Covel had shouted above the roar of the 
boat as he steered us to the rougher seaward 
side of Grass Island. The Copper isn’t Alaska’s 
longest river, but it is big, fast, and, because 
it's mostly glacier-fed, cold. Salmon here pack 
a lot of extra fat for the arduous trip back to 
their ancestral spawning beds and for that 
reason have a very high oil content, giving 
Copper River salmon their renowned firm, 
deep-red flesh and rich flavor. 

The commercial salmon-fishing season 
isn’t allowed to start here until the Alaska 
Department of Fish and Game gives the 
go-ahead. A sonar station 30 miles upriver, 
at the Million Dollar Bridge, tracks the 
runs, and once it shows that enough fish 
are making it upstream to spawn, the com- 
mercial fishery can operate for periods of 
at least 12 hours before stopping to allow 
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utly | 
the upriver count to rise again. ‘her in 

Covel is not happy with Fish and Gamilt be 
“They want the official count of fish passijpipe: 
the sonar station,” he says. “Problem is siich 7 
takes the fish a week to get up the river to tihy \ 
sonar. By then it’s over down here.” 

Dan Gray is the state fisheries biologyp) | 
who helps decide when the sonar countfe; { 
high enough to permit fishing; he’s not! « 
an enviable position. “When I took this job {ipl 
was introduced at a community meeting} 
the most powerful man in town,” he say} 
“What it means is that ’m not the most pc; 





ular man in town.” No 














For Gray, it all boils down to numbe* 
Last year, for example, the goal was to alla 
651,500 fish to go upriver: 317,500 to spavi 
and sustain the runs, the rest reserved for tithe ; 
federal- and state-determined subsisten)}y 
catch, which was increased recently to alle’ : 
more Alaskans to take hundreds of fish fic, 
personal use. “Salmon returns naturally flu {igi 
tuate in 30-year cycles, so a period of low 1}, 
turns doesn’t leave much for the commer jin 
fishery,” Gray acknowledges. ber 

MDsist 
Wild versus farmed 


Releasing the net buoy from the bow, I hij. 


ins feeding out 900 feet of net as he 
erses the engine and bulldozes backward 
ough the breakers. Spray breaks over the 
it’s stern. “Conditions out here can be 
icherous,” says Covel. “It seems like we 
lose one or two guys every year.” 

Yespite its prominence, the Copper River 
ery is—like many Western salmon fish- 
s—mostly a mom-and-pop industry. Many 
Cordova’s 500 boats are like Covel’s— 
ged gill-netters that one person can work. 
lipping on gloves, Covel throws a lever, 
the net winds back over the bow, the pale 
len folds of mesh glistening like lacework. 
pn, almost magically, a salmon flops over 
‘net roller and onto the deck. Blue-backed 
silver-bellied, it thrashes and flashes in 
light. There’s another one, then another. 
bovel, who’s been working the delta for 
years, has seen the commercial fishery’s 
line. While commercial fishermen netted 
arly 1.8 million salmon from the Copper 
ler in 2002, they’re still hurting—in large 


because of consumers’ attraction to 
fsaper farmed salmon, the world supply of 
ich more than tripled between 1989 and 
28. While prices for the early-season run of 
t prized king (or chinook) salmon remain 
teh, the farmed-salmon glut has depressed 
ices for the later runs of sockeye (or red) 
lid silver (or coho) salmon. It is only 
lho ple’s willingness to pay more for quality 
id salmon that keeps Covel’s boat running. 
i” d that’s how the dominoes begin to fall: 
@hout a healthy fishing industry, there’s less 
bnomic incentive to maintain a healthy 


#tershed. Or to preserve wild salmon. 


| 
| 


pI 





ie soul of Cordova 
he reality today is that if the commercial 
#hery collapses, Cordova is in serious trou- 
-,” warns Kristin Smith. She is the head of 
F Copper River Watershed Project, a com- 
| nity group working to broaden and bet- 
f manage the area’s economy while pre- 
ing the natural environment of the 
utershed and the fishery for commercial, 
ibsistence, and sport uses. 
Smith thinks tourism is part of the answer. 
ile there’s no mistaking Cordova for any- 
g but a commercial fishing town, it is close 
some of the state’s most spectacular 
enery. There is excellent birding in Apri! and 
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Sustainable seafood’s about more than saimon 


Consumer choices impact our fish supply and the environment. Issues at a glance: 


OVERFISHING. For many popular species, too many boats have gone after too 
many fish (often catching them before they’ve had a chance to spawn). 
DESTRUCTION OF HABITAT. Some common fishing practices destroy critical 
features in the environment that wildlife depends on. 

BY.CATCH. Some methods pull in large volumes of other fish and marine life, which 
usually die. By some estimates, one-fourth of the world catch is discarded each year. 
FARMING. While aquaculture can alleviate overfishing pressure on wild populations, 
some farms—including salmon—are environmentally destructive: pollution from 
uneaten feed, pesticides, and antibiotics can destroy habitats; disease from farmed 
fish can spread to wild populations; and non-native farmed species can escape and 
threaten native species, in part, by interbreeding with them. —Sara Schneider 


MAKING CHOICES 


Are your favorite fish okay to buy? 

The answer is complicated. Here are some general guidelines for buying 
seafood, but learn more from the organizations below. Our favorite substitutes 
for the fish that we recommend to avoid are striped bass, black cod, and tilapia. 


GOOD CHOICE CAUTION* AVOID 
Anchovies Jv 
Bass striped black sea 
Black cod (sablefish) _/ 
Catfish farmed 
Chilean seabass (Patagonian toothfish) vf 
Clams farmed wild 
Cod Pacific Atlantic 
Crab Dungeness, most blue Alaska-caught king,snow Chesapeake Bay blue 
Haddock v 
Haki Pacific-caught Atlantic-caught 
Halibut Pacific-caught Atlantic-caught 
Herring Jv 
Lingcod Alaska-caught all others 
Lobster rock American (Maine), spiny 
Mackerel o 
Mahimahi (dolphinfish) J 
Monkfish v 
Mussels farmed wild 
Orange roughy J 
Oysters farmed wild 
Pollock Pacific Atlantic 
Rainbow trout farmed 
Red snapper J 
Rockfish (Pacific snapper, rock cod, perch) Pacific-caught 
Salmon Pacific-caught: AK &CA Atlantic-caught, farmed 
Sand dabs J 
Sardines o 
Scallops (sea, bay) / dredged 
Shrimp/prawns trap-caught U.S.-farmed, wild imported 
Sole (petrale, Dover) Pacific-caught Atlantic-caught 
Squid Pacific-caught Atlantic-caught 
Sturgeon farmed wild 
Swordfish Pacific-caught Atlantic-caught 
Tilapia farmed 
Tuna troll- or pole-caught longline- or purse bluefin 


seine-—caught 


*Status in question; ask your purveyor where and how it’s caught, and find out more from these sources: Monterey 
Bay Aquarium Seafood Watch, www.mbayaq.org (click on “Choices for Healthy Oceans”) or (831) 647-6873; 
National Audubon Society Living Oceans Program, www.audubon.org/campaign/lo; Seafood Choices Alliance, 
SeaSense database, www.seafoodchoices.com or (866) 732-6673. 
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Salmon town 


Despite the setting and all 
the buzz surrounding Cop- 
per River salmon, Cordova 
isn’t on Alaska’s tourism 
map. Most of the store- 
fronts along First Street 
have a kind of weather- 
beaten Alaskan charm that 
is both friendly and hope- 
ful, much like the people 
who live here. There’s a 
good bookstore, a tea 
shop, and even a small mu- 
seum. For travel informa- 
tion, contact the Cordova 
Chamber of Commerce 
(www.cordovachamber. 
com or 907/424-7260). 
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May, with pristine fishing, hiking, and kayaking 
all summer. 

Some landowners in the Copper River 
Watershed are looking to its natural resources 
for more immediate returns, however. 
Chugach Alaska Corporation, which manages 
308,000 acres in the watershed on behalf of 
Native Alaskan shareholders, has proposed a 
road and logging project that environmental- 
ists claim would threaten salmon-spawning 
streams and the Copper River fishery. 

The issue isn’t simple. “We want to create 
an economy here so our kids won’t have to 
go to Los Angeles to get a job,” says John F. C. 
Johnson, corporate vice president of cultural 


resources for Chugach Alaska. “For us, the 








a | 


almighty dollar is not the bottom line. Salmi 
are important. Our children are importay M 
We've been here for 5,000 years, and we kn¢ 
that you don’t destroy the nest you sleep in. 
Not all of the region’s Native Alaska 
believe that development is the answi 








“There are roughly 17 million acres within t 

Copper River Watershed, and very little of it 
protected from development,” says Du: 
Lankard, an Eyak Indian with the Eyak Pres 

vation Council. “These corporate India 
think that clear-cut logging, oil drilling, st 
mining, and selling land are the only ways | 
make money for native shareholders,” he sar 
Lankard manag 

ecotourism and a sustainable, healthy salm¢ 


looks to responsibly 
fishery as sources of income that can be devi 
oped without sacrificing the environment. 

“Salmon are to the native people 
Alaska’s coastal temperate rain forest like ti} 
buffalo were to the Plains Indians,” Lanka} 
says. “If we lose the wild salmon, we will lo} 
the spiritual connection to our home.” 


The way of the salmon 
The ocean’s tide is turning as Covel heai} 
back to Cordova. Far upriver the foreste 






| 
| he still loved the fishing. “I followed my 
mach here in 1980,” he says with a boyish 


as he guns the boat up the channel. “And 
in I discovered that there’s no more beauti- 





place to go to work.” 

Whe watershed is beautiful. Visitors can 
ye the 50 miles of mostly gravel road out to 
| the salmon-counting sonar station and Hi 
| Million Dollar Bridge at the road’s end. _1 mile to the west—a million-dollar view. The Opposite camps | 
it in 1910 for a railroad carrying copper —_ immensity of the landscape and the power of | Dune Lankard of the Eyak | 
| from the Kennecott Mine to the port in the roiling, silt-gray river leave one wondering —_—P’eServation Council plies 

dova, the bridge partly collapsed at its | how sucha fishery could ever disappear. Be we eee Teed Hoan 


2 P ey, 7 A former commercial fish- 
end during the 1964 earthquake—one The eradication of a wild salmon run Sita HO urHoa achivist 


son a proposed road to Cordova has would have been inconceivable to Lewis and —_ when he feared the last 

er been built. From the bridge’s deck, you —_ Clark, too, when they first witnessed the run _ wild salmon would be 

i see the wide, crenulated face of Miles on the even mightier Columbia River in 1805. Caught in his lifetime un- 
icier 4 miles to the east and the imposing, Biologist Jim Lichatowich estimates that at ak sweetness 


: i protected. Native Alaskan 
e-crevassed flank of Childs Glacier barely —_ least 192 separate salmon and steelhead trout Tommy Karshekoff pre- 


pares smoked salmon in 
a smokehouse on Nuchek 
Island, home of Chugach 
Alaska Corporation’s 
Nuchek Spirit Camp. 
Though Chugach has 
proposed a controversial 
logging project within the 
Copper River Watershed, 
it also helps preserve the 
native heritage. 




















































Counting fish 
Thirty miles upriver from 
the Copper River Delta, 
with the backdrop of 
Childs Glacier, a scientist 
checks the sonar station 
for the salmon count. On 
many Western rivers, dams 
have already severely cur- 
tailed wild spawning runs. 
On smaller streams, habi- 
tat destruction due to log- 
ging, road construction, 
farming, water diversion, 
and development has 
choked spawning becls 
and ended runs 
Copper River, wiid salmon 

































































still have pristine spawning 
Sony beds. King non run 


lag from mid-May) 





sockeye ToHow ir any 
ri tf ta ih 
fer run ite July 


} rtamb 
ougn 2e pter noer 





MARCH 2003 

















populations, or stocks, spawned in the Co- 
lumbia River system at that time—roughly 10 
million to 16 million fish. Today 67 of those 
stocks are extinct, 36 are highly endangered, 
and 50 more are at risk. Only the ghost of a 
wild salmon run—estimated at less than half a 
million wild spawning fish last year—remains. 

The Columbia, of course, is only one of 
many imperiled rivers in the West. And Cor- 
dova is only one of many struggling fishing 
towns. But if Cordovans can protect their 
salmon, then maybe other communities will 
take a new look at their own dying water- 
ways. Wild salmon are more than a sustain- 
able, renewable source of food. They sym- 
bolize not only the health and beauty of a 
free-flowing river, but the wisdom of native 
cultures and the simple rewards of a rapidly 


vanishing way of life. 


Buying Alaskan 
salmon 


The entire Alaska salmon 
fishery is certified sustain- 
able by the Marine Stew- 
ardship Council, so 
choosing this source for 
your seafood ensures 

a guilt-free, pleasurable 
meal. Fresh Alaska salmon 
is easiest to find during 
the peak of the commer- 
cial harvest—mid-May 

to mid-September. Off- 
season, however, frozen 
Alaska salmon is a good 
choice. It’s flash-frozen 
shortly after being caught, 
so it can be even fresher- 
tasting than a never-frozen 
counterpart that has lan- 
guished during shipping. 
Sources for flash-frozen 
Copper River and other 
Alaskan salmon: Copper 
River Seafoods (www 
copperriverseafood.com 
or 888/622-1197) and Taku 
Smokeries (www. 
takusmokeries.com or 
800/582-5122). 
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Wild salmon, Alaska-style 


Three delicious ways to enjoy the West’s great fish 


By Sara Schneider 


CASUAL WEEKNIGHT 


Salmon Tacos 


PREP AND COOK TIME: About 
45 minutes 


Notes: The idea for these tacos 
traveled from Baja California to 
Cordova, Alaska, with Liz Pud- 
will, who admits to “borrowing” 
the recipe from an unsuspecting 
fisherman. At Baja Tacos, she 
uses Copper River salmon and 
serves the tacos on paper plates 
from a converted red school bus 
near the harbor. Have the piece 
of salmon fillet skinned at the 
seafood market if you like. You 
can make the salsa and mayon- 
naise up to 2 days ahead; cover 
and chill. Bring to room temper- 
ature to serve. 


MAKES: 8 tacos; 4 to 6 servings 


1% pounds boned, skinned 
wild salmon fillet 
(see notes) 


1 cup all-purpose flour 
“4 cup beer 
1 large egg 


1 tablespoon Dijon 
mustard 


Vegetable oil for frying 
Salt 


8 Hour tortillas (8 in.) 


2 cups finely shredded 
green cabbage 
(about 4 oz.) 


Chipotle mayonnaise 
(recipe follows) 
Tomatillo salsa 
(recipe follows) 


Lime wedges 


1. Rinse salmon and pat dry; 
cut the fillet crosswise into %- 
inch-wide strips (cut any longer 
than 6 in. in half). In a bowl, 
whisk flour, beer, egg, and 
mustard until well blended. 


2. Pour '% inch oil into a 10- to 
12-inch frying pan over high 
heat. When surface is rippling, 
one at a time, dip salmon strips 
in beer batter, turn to coat all 
sides (or spoon batter over 
fish), and lay slightly apart in 

a single layer in hot oil. Cook, 
turning pieces once with a 
wide spatula, until batter is 
golden brown on all sides and 
salmon is just opaque but still 
moist-looking in center of 
thickest part (cut to test), about 
3 minutes total. As cooked, 
transfer to a paper towel-lined 
12- by 17-inch baking pan and 
keep warm in a 200° oven. As 
there’s room in frying pan, coat 
and cook remaining salmon 
strips. Add to fish in baking 





a Naat isver: 93" 

re Witial=1ana) Wes: 

so | have the pia 
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ape 


pan and sprinkle all with salt. 
Discard remaining batter and?" 
the oil in pan; wipe pan clean|""" 
with paper towels. rr 
3. Set frying pan over mediuifies: 
high heat. One at a time, lay /uGi 
tortillas in pan and heat, turnrmal. 
ing once, just until warm, abojpttl 
30 seconds total for each tonitito 
tilla. As heated, transfer to a 1! 
platter or plates and fill each Win: 
with an eighth of the salmon ims! 
and % cup shredded cabbacipmb: 
Add chipotle mayonnaise anojing 
tomatillo salsa as desired. sal 






















4. Serve with lime wedges to’ 
squeeze over tacos and re-_ 
maining mayonnaise and sal)! 
to add to taste. rr 
Per taco: 550 cal., 44% (243 cal,) *" 
from fat; 31 g protein; 27 g fat (4.2/P*" 
sat.); 47 g carbo (2.4 g fiber); 335 \fras 
sodium; 97 mg chol. iis, 
CHIPOTLE MAYONNAISE. In a)}, 

: ho 
blender, whirl 1 cup mayon- | b 
naise, 1 or 2 canned chipoti), 
chilies (to taste), and 3 tables)‘ ° 
spoons water until well 
blended and smooth. Makes 
about 1% cups. 
Per tablespoon: 80 cal., 99% (79 ¢ | 
from fat; 0.1 g protein; 8.8 g fat 
(1.3 g sat.); 0.4 g carbo (0 g fiber); 
69 mg sodium; 6.5 mg chol. 


Hh ¢ 
A 


A 
D 
Bp 
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TOMATILLO SALSA. Peel, rinse : 
as 


and quarter 8 ounces fresh 
tomatillos. Rinse, stem, seec 
and coarsely chop 6 ounces 
fresh California or New Mex | 
chilies and 2 fresh jalapeno 
chilies (2 oz. total; use rubbe | 


Kg 
l 


as 


ves for jalapenos). In a food 
essor, whirl tomatillos, Cali- 
ia chilies, jalapenos, 2 cup 
marsely chopped onion, and 
up coarsely chopped 
tro until finely ground. 
ape into a 2'/2- to 3-quart 
. Stir over medium-high 
until mixture releases 
e juice and is boiling, then 
ce heat and simmer, stir- 
occasionally, to blend 
ors, about 3 minutes. Let 
|, then stir in 2 tablespoons 
2 juice and sait to taste. 
es about 1% cups. 













ablespoon: 6.1 cal., 15% 

cal.) from fat; 0.2 g protein; 0.1 g 
) g sat.); 1.3 g carbo (0.3 g fiber); 
g sodium; O mg chol. 


KYARD ENTERTAINING 


iku Lodge Basted 
filled Salmon 


#eP AND COOK Time: About 
{minutes, plus at least 1 hour 
jnarinate 
res: The grilled salmon at 
1 ju Glacier Lodge is leg- 
lary. Visitors can reserve the 
prt floatplane ride up the 
yer from Juneau and enjoy 
1 | er at the lodge (available 
Wy in summer). The staff 
ms to engage in outdoor 
gmbat cooking”—that is, 
ing back the bears until 
} salmon is done—but the 
gning we were there, the 
y big black beast being held 
ay looked an awful lot like 
}ell-fed Labrador retriever. 
bve reconfigured Taku Lodge’s 
Ite ingredients so they can 
Wve as marinade as well. 


Kes: 8 servings 
2 cup firmly packed 
‘| brown sugar 


I cup dry white wine 


iy 
'/4, cup lemon juice 


| About 1% teaspoon salt 


| About % teaspoon 
| pepper 
| 8° pieces (about 6 oz. each; 
| max. 11% in. thick) 
| boned, skinned wild 
| salmon fillet 


)%s cup (‘% Ib.) butter 


| Lemon wedges 


yn a large, wide bowl or 9- 
4 13-inch baking dish, stir 
! 





brown sugar, wine, lemon juice, 
Ve teaspoon salt, and 1% tea- 
spoon pepper until sugar is 
dissolved. 


2. Rinse fish and pat dry. Add 
to marinade and turn to coat. 
Cover and chill for 1 to 2 hours. 


3. Lift salmon from marinade 
and transfer to a 12- by 17-inch 
baking pan. Pour marinade into 
a 1'%- to 2-quart pan over 
medium-high heat; add butter 
and stir until butter is melted 
and mixture is simmering, 4 to 
5 minutes. 


4. Lay salmon, skinned side 
down, on a generously oiled 
grill over a solid bed of 
medium-hot coals or medium- 
high heat on a gas grill (you can 
hold your hand at grill level only 
3 to 4 seconds). Brush fish 
generously with the baste; 
close lid if using a gas grill. 
Cook until salmon pieces are 
well browned on the bottom, 
31% to 4 minutes (keep a spray 
bottle filled with clean water on 
hand to spritz any flare-ups). 
With a wide spatula, carefully 
turn pieces; brush tops with 
baste and continue to cook, 
basting often, until the salmon 
is just opaque but still moist- 
looking in the center of the 
thickest part (cut to test), about 
5 to 6 minutes longer. Discard 
any remaining baste. 


5. Transfer salmon to a warm 
platter or plates and garnish 
with lemon wedges. Add more 
salt and pepper to taste. 


Per serving: 365 cal., 47% (171 cal.) 
from fat; 36 g protein; 19 g fat (5.3 g 
sat.); 11 g carbo (0 g fiber); 240 mg 
sodium; 117 mg chol. 


A SPECIAL DISH 


Seared Wasabi- 
Glazed Salmon with 


“Forbidden” Rice 


PREP AND COOK TIME: About 1 
hour 

notes: This striking dish comes 
from chef Matt Mulder, formerly 
of Di Sopra (upstairs at the 
Fiddlehead in Juneau). Black 
rice, packaged by Lotus Foods 
under the name “Forbidden 
Rice,” is sold in the Asian-foods 
section of well-stocked super- 
markets and in Asian grocery 
stores (as is wasabi powder). 


MAKES: 4 servings 





1 tablespoon Asian 
(toasted) sesame oil 


1 ripe mango (1 to 114 
lb.), pitted, peeled, and 
coarsely chopped 


3 tablespoons rice 
vinegar 


About 1% cup dry white 
wine (optional) 


4 jasmine tea bags 


1 cup black or jasmine 
rice (See notes) 


About '% teaspoon salt 


2% tablespoons wasabi 
powder (see notes) 


1 tablespoon honey 


1% pounds boned, skinned 
wild salmon fillet, cut 
into four equal pieces 


2 teaspoons olive oil 


Chopped fresh cilantro 
or parsley (optional) 


1. Pour sesame oil into a 10- to 
12-inch ovenproof frying pan 
over medium heat. When hot, 
add mango and stir often just 
until heated through, 11 to 2 
minutes. Scrape into a blender 
and add vinegar; whirl until very 
smooth, then whirl in enough 
white wine or water to give mix- 
ture a very thin, pourable con- 
sistency (about '% cup). Pour 
sauce into a small, microwave- 
safe pitcher. Wipe pan clean. 


2. In a 3- to 4-quart pan, com- 
bine 2 cups water and the tea 
bags; bring to a boil over high 
heat. Remove tea bags and add 
rice and 2 teaspoon salt; stir, 


bei 


cover, and bring to a simmer. 
Reduce heat and simmer, cov- 
ered, until rice is tender io bite, 
45 to 55 minutes (about 20 min- 
utes for jasmine rice). 


3. Meanwhile, in a small bowl, 
mix 21/2 tablespoons water, 
wasabi powder, and honey until 
blended. Rinse and dry salmon. 


4. Pour olive oil into the 10- 

to 12-inch ovenproof frying 
pan over medium-high heat. 
When hot, lay salmon pieces in 
pan, skinned side down; cook, 
turning once with a wide spat- 
ula, until lightly browned on 
both sides, 3 to 4 minutes to- 
tal. Remove pan from heat and 
brush wasabi-honey mixture 
over tops of salmon pieces, 
using it all. 


5. Transfer pan with salmon to 
a 350° regular or convection 
oven. Bake just until fish is 
opaque but still moist-looking 
in center of thickest part (cut to 
test), 7 to 10 minutes. 


6. Heat mango sauce in a mi- 
crowave oven at full power 
(100%), stirring occasionally, 
about 2 minutes total. Transfer 
a piece of salmon to each of 
four warmed plates; spoon rice 
equally alongside (or set 
salmon on rice). Drizzle mango 
purée around salmon and rice. 
Garnish with chopped cilantro, 
if desired, and add more salt 
to taste. 


Per serving: 548 cal., 31% (171 cal.) 
from fat; 36 g protein; 19 g fat (3.1 g 
sat.); 57 g carbo (0.8 g fiber); 379 mg 
sodium; 94 mg chol. @ 
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Environmentally friendly materials and techniques 


are changing the way we build in the West 
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By Peter O. Whiteley 














flatbed truck pulling out of Hayward lumber- 
yard in Salinas, California, carries familiar- 
looking building materials—siding, insulation, 






studs, and beams—destined for a home construction 





site. But something is different. The siding is wood- 





textured fiber cement, the insulation is made of sal- 





vaged cotton blue jeans, and the studs are certified to 





be from a sustainably harvested forest. Resource- and 





environmentally friendly building—also known as 





green building—is gaining popularity in the West. 





Now even the commonest materials such as carpet 





and paint have green options and are being competi- 
tively priced. 






Green building is about reducing environmental 





impact, whether in remodeling a home or planning a 





community. It’s everything from energy-efficient and 





health-conscious design to using salvaged materials. 





There’s no “green” architectural style, either, so you 





can still follow your personal taste when it comes to 





creating your home’s look. Here’s our guide to using 





earth-friendly materials. 
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Respectful remodel 


Resourceful 


The story of Kristin and Kenan Block’s 
renovation of a 1904 Seattle home is 
one of research, road trips, and recy- 
cling. Their goal was to add a master 
bedroom on a new third floor and to 
extend and remodel the kitchen on 
the first. They wanted to keep all of 
the new features in character with the 
age of the house and specified that 
the remodel be as green as possible. 

From the front, the new third floor 
is simply a gabled extension of the 
dormer. Serendipity and a collector’s 
eye were key elements in outfitting 
the interior. The Blocks found the 
long kitchen sink at a salvage shop 
during a vacation in Vermont, and 
they lugged back the folding train- 
compartment sink—the highlight of 
the guest bathroom—from a Portland 
store called Rejuvenation, which spe- 
cializes in salvage, house parts, and 
reproduction lighting. 

Most of the interior and exterior 
materials are recycled or salvaged, 
including the beams, fir flooring 
(which was remilled), siding, cabi- 
nets, sinks, bathtubs, decorative sash 
windows, antique leaded glass, and 
interior doors. 

Kristin sums up: “I think we saved 
money buying recycled products, but 
we sometimes spent more trying to 
get them installed.” 

DESIGN: J.A.S. Design-Build, Seatile 
(www.jasdesignbuild.com or 206 
547-0242) 
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| 
iding a new home 


ergy-wise 
*n visitors walk down the drive- 
to the front door of Marilee Ras- 
ysen’s two-story, 1,500-square-foot 
jse in Palo Alto, California, they 
| stride over the home’s heat 
ince. Beneath the pavers is a geo- 
mal heating system: its four 200- 
i-deep wells contain a loop of 
bs to circulate water heated by the 
grade warmth of the earth. The 
er, which is warmed to about 55°, 
irns to a series of heat pumps that 
lact and boost heat and distribute 
b a hydronic radiant floor-heating 






em, a water heater, and the heater 





a narrow lap pool. 





rmal 
on plan 





ess, helps 
ice the amount of 
ding material 
ired, and allows 
ant heating to warm 
ole house. The 
d for framing and 
5 was sustainably 
ested. 









































After losing its heat, the water re- 
circulates within the in-ground pipes 
to be warmed by the mass of the 
earth. Going geothermal required a 
significant investment, but a local 
government incentive on _ heat 
pumps, along with the system’s abil- 
ity to serve both house and pool, 
made the installation worthwhile. 

With the exception of a small guest 
bathroom, the main floor is one open 
living and cooking space that pivots 
around a central stairway. The radiant- 
heated floor works especially well in 
tall spaces like this because it heats 
objects and does not rely on forced 
air. Two bedrooms are upstairs. 
DESIGN: Cartmell/Tam Architects, Los 


Altos Hills, CA (650/948-6930) 
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Air return 

The metal grid that extends part of the upper 
floor helps create a convective loop for air 
circulation. Hot air can escape through 
windows. 
































Anatomy of green 


Earth-friendly home 


This idealized house doesn’t trumpet its greenness to 


the neighborhood. Regardless of architectural style or 


size, it’s the shell of a house—the foundation, walls, win- 


dows, and roof—that provides the greatest energy and 


resource savings. The surprise is that in terms of energy 


efficiency, there’s nothing wrong with wood-framed 


houses. They just have to be built correctly. 


Alternative building systems such as straw bales, 


rammed earth, and structural insulated panels (SIPs) 


offer resource and energy efficiency. However, they are 


slightly more expensive than conventional wood-framed 
systems and are less utilized by mainstream builders. 
Natural materials are often better for the environment, 
but not always: for example, fiber-cement siding uses 
minimal wood fiber, is more durable, and offers lower 


Waiter and energy 
conservation 

1. Trees and arbors with decidu- 
ous plants to screen south- and 
west-facing windows 

2. Environmental Protection 
Agency (EPA)-certified wood- 
and pellet-burning fireplace or 
stove, or a direct-vent gas 
fireplace or stove 

3. Ridge and eave vents 

4. Insulation made from recycled 
newsprint, salvaged cotton, or 
formaldehyde-free fiberglass 

5. Skylight tubes 

6. Cisterns to catch rainwater 

7. On-demand or high-efficiency 
water heater 

8. High-efficiency forced-air 
heater and Energy Star-rated 
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maintenance costs than real wood siding. 


appliances 

9. Hydronic radiant floor heater 
10. Low-flow toilets and 
showers 

11. Landscape with permeable 
surfaces such as an open 
flagstone patio, decomposed 
granite or gravel paths, and 
drought-tolerant plantings 

12. Climbing vines to shade 
exterior walls 

‘3, Concrete or tile floors that 
act 2S passive solar-heat sinks 
14, Photovoltaic array to provide 


power 






Solar water heating 
i, Operable skylights 
17. Awnings to shade windows 





























Interior | 

18. Bedding with 100 percen)'fl; 
cotton fiber and furniture thashiee 
contains certified or recycleci inte, 
lumber with no- or low-VOC_ fii} 
(volatile organic compound) | bij 
finish Paldeh 
19. Carpeting woven from {ito 
bamboo, hemp, jute, recyclee han; 
plastic, sea grass, or wool ‘her 
20. Wall finishes such as pail! }(oyy 
that contains low or no VOCsi fie) 
plaster; recycled-glass tiles; ( fig 
wallpaper made of natural, rei), 
newable, or recycled materia‘fs to 




















ied lumber, palm, or tile 
\eCabinetry molded from 
jaldehyde-free particle- 
rd or wheatboard shells 

} bamboo or certified- 

p er exterior 













iCountertops made of 
ified lumber, concrete, 
eight concrete with 

led glass, or Richlite 
er content) 


/ 
| 
a 
/ 
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. looring made of bamboo, 
rete, cork, high-pressure 
ate, linoleum, recycled or 


Exterior surfaces 

34. Roofing that is composed of asphalt shingles; 
cementitious, recycled-rubber, slate, or terra-cotta 
tiles; standing-seam metal 

35. Insulated fiberglass or metal doors 


Framing 
24. Recycled timber 
25. Manmade decking 

26. Certified framing lumber 

27. Oriented Strand Board (OSB) 

for roof, wall, and floor sheathing 

28. Engineered micro-lam (laminated), para- 
lam, or glu-lam beams, which take the place of 
full-dimension lumber 

29, Nontoxic pressure-treated lumber 


iC 





36. Windows and sliding glass doors with low-e, 
argon gas-filled glazing 

37. Walls covered with or made from fiber-cement, 
vinyl, or metal siding; certified lumber; pneumatically 
impacted stabilized earth (PISE); or stucco 


30. Engineered |-beam floor joists 

31. Rigid insulation to prevent heat loss 

32. Engineered, manufactured roof trusses 
33. Concrete foundation that contains fly ash 
(a by-product of coal combustion) 
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A few products and techniques 


oMart CNOICES 





Cotton insulation. Made from scraps 

of salvaged denim, this batt offers thermal, 
acoustic, and fire-resistant benefits. 

It contains no formaldehyde. It’s more 
expensive than fiberglass insulation. 


Certified framing lumber. FSC (Forest 
Stewardship Council)-certified means that 
standard-dimension boards were sustainably 
harvested. Can cost the same as conventional 
lumber, but usually costs slightly more. 


Bamboo. Lumber-saving, rapidly renewable 
products include tamboured panels of split 
bamboo for walls, interlocking flac ; 
sheets of veneer. Smith & Fong Plyboo, San 
Francisco (www.plyboo.com or 650/872-1184) 
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Natural-fiber floor coverings. Paper, pf 
fibers (such as coir, hemp, jute, sea grass 
sisal), and wool are alternatives to synthe 
carpets. At environmental stores and 

www.naturalfloors.com 


Green exterior. Straw bales sprayed with 
a soil and cement mixture (PISE), fiber- 
cement siding, and double-glazed windows. 
DESIGN: Arkin Tilt Architects, Albany, CA 
(www.arkintilt.com or 510/528-9830) 









Richlite counters. A solid-surface material 
made with paper and phenolic resin. Far 
cheaper than wood, it can be cut with 
standard woodworking tools. Rainier Richlite 
Co., Tacoma, WA (www.richlite.com or 
888/383-5533) 


Insulated concrete forms. Interlocking; 
modules replace wood forms and serve as 
insulation. Spacers suspend reinforcing bes 
and act as screw points. Arxx Building 
Products, Cobourg, Ontario 

(www.arxxbuild.com or 800/293-3210) 


Chay Dotty Color Chart 





Hydronic-heated floors. Warm water runs 
through continuous loops of polybutyl pipe 
buried in a thin coat of self-leveling 
concrete. ldeal for people with allergies and 
respiratory problems. 


Clay-based paints. Natural clays (ina 

limited color range) are mixed with non- |, 
outgassing emulsions. BioShield Paint Cc) 
Santa Fe (www.bioshieldpaint.com or || 
800/621-2591) Wing 


) 
Wanted to be an astronaut 


aid of heights. 


Wouldn't settle for a window that blocked a single star 


|| 
i. 


see 
——————— 


farvin, what you want is always v 


ood and clad wood windows and 
fs are made to order. You choo optic 
v.marvin. com or call us at 1-80 


e it your own. Visit 


Windc anal Dee 
5161) for a catalog. “4 





Made for you: 

















Cost comparisons 


Here's a sampling of current pricing. All figures subject to change. 

Environmentally friendly material Conventional material 
Interior paint Low VOC: $29.95/gal. Designer latex: $24.94/gal. 
Resilient flooring Standard 2'/2-mil linoleum: $28.95/sq. yd. Designer vinyl: $27.81/sq. yd. 
Carpet 100 percent recycled fiber: $19.09/sq. yd. 100 percent nylon: $25.20/sq. yd. 


Wood flooring Clear, vertical-grain pine, sustainably har- | Southern yellow pine, unfin- 
vested, certified, unfinished: $3.89/sq. ft. ished: about $6/sq. ft. 


Toilet Dual flush that allows both 0.8-gal. Good quality, with 1.6-gal. flush: 
haif-flush and 1.6-gal. regular flush: $260 (with seat) 
$245.95 (with seat) 

Decking Certified 1%-in. ipe: $2.89/lin. ft. Standard 1%-in. ipe: $38.50/lin. 


ft. Or 2-by-6 select heart red- 
wood: $3.50/lin. ft. 


Pave Sian 
P 


oan lic | i 





Resource guide 


First steps 


Although the number of envit 






































mentally friendly options is grow 
finding them can still require 


work. Here are some shortcuts. 4 


I 
al 


for 


Seattle’s Environmental Home Ce 
(www.environmentalhomecenter.c 
or 800/281-9785; mail order av. 
able) and Environmental Building ) 
plies in Portland (www.ecohaus.c| 
or 503/222-3881; no mail ordi 
carry alternative countertop mater? 
certified lumber for — floori}!® 
natural bedding, and plumbing s 
plies. Real Goods, a catalog comp) 
headquartered in Hopland, Califon 
(www.realgoods.com or 800/S'4y; \ 
2400), sells a wide range of ecologi}es | 
products from bedding to lighting») \ 

Neil Kelly Cabinets of Portlddyns 
(503/335-9207) offers four lines per 
custom cabinets that have non} jo 
gassing wheatboard shells and jy, 
tional certified lumber for doors ¢ hye; 
frames. The cabinets are made w 
low-VOC, water-base finishes. 7 

To find recommended enet! 
saving appliances as well as heatilp 
and cooling appliances, lighting equ) 
ment, and windows, visit the U.S. & 
partment of Energy’s Energy Star fj 
gram website (www.energystar gov) 

Other helpful websites: ww! 
energy.gou; www.envirolink, org; wu 
healthyhome.com; www.housingz 
com/green; www.notsobighouse.cc 
www.sunset.com; www.usghbc.org' 
Coming to your neighborhood || 
Developers are going green. Tucsc’ 
Civano offers homes built to such | 5 
acting construction standards that tl}; 
qualify for reduced electricity rat} 
Terramor, part of the Southern Calii| 
nia planned community of Lad} 
Ranch, targets consumers interestec} 
green design. All the homes built} 
Colorado-based McStain Neighb} 5 
hoods are Energy Star certified. 1 Mp, 
Stain is also building an experimer'}! 
house testing green products. — 


r 
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V ard- 


nnning 
fathrooms 


ws for your own home 


an Bertelsen 
rr, 
oy ften it’s the small things that 


Ip count, as in these captivating 
1 projects from our 2002-03 
set ASID Western Interior Design 
rt ds. Last November, we featured 
Pe winners from this program, 
\yonsored by the American Society 
“terior Designers. Now we show 
Mf two bathrooms that captured 
lees’ attention through artful ap- 
‘fiches to space and materials. 


Open storage 


“It’s unusual to find so many storage 
options in a small bathroom.” —Jury comment 


This tiny bathroom in Santa Fe was small 
and storage challenged. The design team 
changed all that and brightened the space 
as well. Open, under-sink cabinets hold 
towels and baskets for toiletries and other 
supplies. Lockerlike cabinets above the 
sink make efficient his-and-hers storage. 

A small skylight lets natural light flood the 
room, and a tall mirror reflects that light into 
the space. 


DESIGN: Marty and Owen Nelson, Inside Out 
Design and Build, Santa Fe (605/920-2287) 





om retractable screens are “' 
ally every application. For Fi 
ntom Screens will disappec’ ° 

essional Installation ° De: 


-888-PHANTOM (742-6546: 





Native materials 

“This organic collage of chiseled stone, 
twigs, and bark is Western artistry at its 
best.” —Jury comment 


Interior designer Beth Slifer brought the out- 
doors into this Colorado bathroom by using 
natural elements and rustic finishes. Indige- 
nous materials include a sandstone counter- 
top, knotty alder cabinets, and hardware 
fashioned from antlers. Birch bark forms the 


wainscoting and mirror frame, and twigs pro- 


vide an accent, recalling the era of national 
park lodges. 


DESIGN: Beth Slifer, Slifer Designs, Vail, CO 
(970/926-8200) 


ving. That’s because we have unique screen designs for 
xy sliding doors, windows, patios, lanais or garages - 


ou need them. Seeing is believing. 


ultiple Applications ¢ Limited Lifetime Warranty 


ery of Horne Ideas at: www.phantomscreens.com/view 
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By Jil Peters » Photox 


rile taking a walk with a 


friend, Lauri Gaffin came 
across this vintage exam- 
ple of modern architecture. Designed 


by A. Quincy Jones—one of the prin- 
cipal architects for developer J: 
Eichler, the 
produced Eichler house of the 1950s 


SE of ny 


father of the mass- 


and ’60s—it had been sitting vacant 
and decrepit for 10 years. But Gaffin, 


modernity, saw beyond the disrepair. 
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Back to the future 


This restoration of a modern classic celebrates nature and open space 


jraphs by Lisa Romerein 


set decorator familiar with midcentury 


“The design was simple and clean 
and all about light,” she says. “Having 
grown up in California, I always 
thought that I would end up in an 
old, Spanish-style house, but when I 
walked into this home, I knew this was 
it. | knew exactly what to do with it. ” 

For help, Gaffin enlisted friend 
and architect Cory Buckner, an 
expert on Jones’s architecture (and 
author of a book about him; see page 
114). They completed a comprehen- 





Lauri Gaffin relaxes in her 
renovated 1950s living-dining 
area, which opens to the 
kitchen and the rear garden. 
The reproduction George 
Nelson clock (available at 
www.oriacdesign.com) is from 
the same era as the house. 


sive and respectful makeover in f 
months on a limited budget. 
changes included removing the 










crete floors like new again by float} 
a thin layer of concrete over the 










removing the heavily textured stu’) 
and lava rock that had been addec 
interior and exterior walls; and |] 
ingly sanding and oiling the origi 
redwood paneling back to life. — }» 

They revived the house’s origi’ 
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Rosier et er ar 
I Oe 


Bie 


Faux plaster texture like the 


A room screaming for personality, 





expert in the orange apron showed m 
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+N wn 


BEFORE 





Before, a poorly placed 
low window marred the 
facade. After the remodel, 

privacy is restored. The 


chartreuse door is inspired BES 


by the color of new-growth 
ivy, a plant that had 
overrun the garden. 


A. Quincy Jones and 
the Eichler aesthetic 


Working with his partner, Frederick E. 
Emmons, A. Quincy Jones helped popu- 
larize the informal, 
outdoor-oriented open 
plan that Lauri Gaffin 
appreciates. As ab- 
stractions of the sub- 
urban ranch house, 
the Jones and Em- 
mons designs—often 
L-shaped or organized 
around an atrium—emphasized post-and- 
beam construction and walls of glass. Two 


PHAIDON 


new books explore the architects’ contri- 
bution to modernism: A. Quincy Jones, by 





Cory Buckner 
(Phaidon 

Press, 2002; 

$60), 

and Eichler 
Modernism CA 
Rebuilds the ee 
American ee 
Dream, by Paul |, silt 
Adamson (Gibbs 

Smith Publisher, 2002; $50 
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| A solid wall betwee 
| the kitchen and 























living room was 
replaced with an 
island to increase 





bedroom 





@ . the feeling of 





spaciousness. 
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character in other ways as well. The 
home had been designed to screen 
the road while opening to the rear gar- 
den through a wall of glass. Jones 
called the front of the house—con- 
taining high clerestory windows in an 
otherwise blank facade—a_ privacy 
wall. But at some point, owners had 
added a conventional window at head 
height, opening the house to views 
from the street. The window had to 
go. Buckner and Gaffin removed a 
freestanding living room fireplace— 
also not part of the original design—to 
open up the sight line between front 
door and garden. 

Landscape designer Jay Griffith 
and landscape architect Russ Cletta 
created the garden, which appears to 
flow into the living room. “I wanted 
the garden to be beautiful shades of 
green,” Gaffin says. “And I wanted it 


a ee ee 























to be wild and low-maintenance, | 
cause I work so much.” 
“We designed the garden to be 
keeping with the architectu) 
Cletta explains. The limited p) 
palette includes three varieties 
bamboo—used as_ screening f 
ments—plus miscanthus gril 
‘Goodwin Creek Grey’ lavender, 
Helichrysum petiolare ‘Limelight 
The peacefulness and the e} 
changing light in both the hc| 
and the garden are Gaffin’s favo} 
elements. “It is like waking up 1 
different painting every day. 
shadows are constantly moving, EF 
inside and out.” 
DESIGN: Cory Buckner, Los Angi 
(310/472-3373) 
LANDSCAPE ARCHITECTURE: Gri 
and Cletta, Venice, CA (G10/ 
4727) @ 
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fies WORK OF AN ARTIST IS UNMISTAKABLE. AND IN BOTH 


STYLE AND SUBSTANCE, A ROOF COVERED WITH GRAND MANOR 


SHANGLE® IS, UNMISTAKABLY, A WORK OF ART. 
































THE HEAVIEST ASPHALT SHINGLE EVER MADE, GRAND MANOR 
“PROVIDES VIRTUALLY FIVE FULL LAYERS OF PROTECTION 


WHEN INSTALLED. AND WITH A LIFETIME, LIMITED, TRANS- 





dav nen WARRANTY*™ WHICH YOR as Cea etal Be oh ae 
FULL REPLACEMENT COSTS SHOULD A MANUFACTURING DEFECT _ ee 


“OCCUR WITHIN TEN YEARS OF APPLICATION, YOUR I 















































Made under U.S. Pat. 5,181,361; 5,209,802; 5,287,669; 5 RV 5,400,558; 21,134. 
5,501,056; 5,660,014; D340,294;.0375,563 and D376,660, Canadian Rd: 68259) pep 
Leer e CU mes meclil1-1) pat.pending.. Protected under the following patent 
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A Masco Company © 2002 Masco Corporation of Indiana, 


Delta Faucet Company DAD-0205 






ONE PART ROMANCE + TWO PARTS PASSION = 
















Each of our Victorian” faucet spouts is 
carefully constructed out of solid brass, then 
meticulously put together by hand. 

This ensures flawless 
performance every time. 


Create a consistent, 

romantic look and feel with our 
accompanying Victorian vegetable 
sprayer and soap dispenser. 


Superb attention to detail has 
resulted in our durable stainless 
steel ball valve. Comprised of a 
single moving part, it provides 
years of uninterrupted use. 








oe ee 

For a free product catalog and faucet buyer’s 
guide, as well as information on model 156-WF 
pictured here, call 1.800.345.DELTA (3358). 
Or visit www.deltafaucet.com/vk2. a 
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stage 
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pter O. Whiteley 
his compost center is as hand- 
some as it is hardworking. It 
- features three bins (for three- 
#> composting) framed by rot- 
jtant composite wood decking and 
ened with galvanized wire mesh. 
‘fence posts at each corner of the 
pattach to the sturdy arbor top. ee 
he detail below shows the basic ou a 





rear eee 
for access, 
a slatted 


le forming one side of a bin. You’ll 
{to build 10 such frames; 3 will be 
ich narrower to serve as gates. In- 











Mrediate woodworkers can build 





eenter in about two days. Materi- 
fost about $450. You can make a 
ler center by building fewer bins. 
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hilding it 


erials 

E: All members except posts 
P-by-2 are composite lumber 
sed Trex). 


t-foot-long 4-by-4 fence posts 
-foot-long 2-by-6s 
foot-long 2-by-4s 
plve-foot-long 2-by-6s 
t-foot-long 2-by-4s 
Ffoot-long 1-by-4s 
foot 2-by-2 
on of solid-color acrylic 


®wood stain 


B-inch deck screws 
/2-inch deck screws 


et of 36-inch-wide, 
h-square galvanized 
ssh (fence cloth) 


nd of fence staples 
ee-inch galvanized 


ninges with two screw holes 
hce handles 


ce barrel bolts 


Is 

lar saw, electric drill, tin 
B, tape measure, hammer, 
ng square, post-hole 

Br, shovel, and level. 


ih - 


\ 





Directions 
1. Stain the posts. 


2. Rip the 10-foot 2-by-6s in half, 
creating ten 2-by-3s. From seven 
2-by-8s, cut two 27-inch and two 
311%2-inch lengths. From the other 
three, cut two 26'%2-inch and two 
31'-inch lengths. Build 10 frames, 
using screws to secure butted joints. 


3. From the 10-foot 2-by-4s, cut, 
center, and screw tops to frames. 


4. Cut wire mesh and staple to 
overlap the 2-by-3 frames. 


48-inch 2-by-4s g @ 
“o> 








5. Cut the 12-foot 2-by-6s to 11 
feet, and cut a 3'%-inch by 12-inch 
right-angle triangle off each end. 


6. Cut the 8-foot 2-by-4s to 4-foot 
lengths and taper ends starting 

an inch from the top, using a scrap 
triangle as a guide. 


7. Attach a 27-inch-wide frame 
between two posts so the bottom 
is 12 inches from the posts’ ends. 
This makes the basic framing mod- 
ule. Repeat to make three more. 


8. Determine location of compost 
center, and starting at one end, dig 
two 12-inch-deep 
holes, then stand 
the first module 
in the ground, 
with the wire 
mesh facing what 
will be the inside 



























of bin. Check that posts are verti- 
cal, then backfill holes. Tamp. 


9. Screw a full-size panel to the side 
of the first framing module, check- 
ing squareness and levelness. 


10. Dig the next two holes, then 
position, square, and secure next 
module, repeating step 8. Before 
filling holes, check that width of 
open end (where the gate will be) is 
2/7 inches. Repeat steps 8, 9, and 
10 until all modules are in place. 


11. Center the 2-by-6s so the top 
edges are 31 inches below the 
top of the posts. Attach with two 
screws per post. Flank post tops 
with pairs of 2-by-4s so ends ex- 
tend equally. 


12. Add hinges 3 inches from top 
and bottom on one side of gate 
panels, and barrel bolts on the 

other. Attach gate and 
handle with 11-inch 
screws. 


13. To make slatted 
top, cut 2-by-2 in 
half, then cut 

1-by-4s into six 
30-inch lengths 
and screw the 
ends to the 
2-by-2s. @ 
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| The truth has 
set us apart! 


What should be important to you is Wi 
| Tempur-Pedic is the ONLY bed to receive 
| : 


honor like this. The reason is simple... 


of any other mattress manufacturer. We’re 
raved about by the media—and extolled by 
more than 25,000 medical professionals 
0 be felt 





| 
| worldwide. Yet our miracle has 






to be believed. 


most mattresses are necessary to keep the 


hard steel springs inside, they create a 
“hammock” effect outside—and can actu- 
ally cause pressure points. Inside our bed, 


billions of microporoscopic memory cells 





| function as molecular springs that contour 
| | precisely to your every curve and angle. 
| 
| Tempur-Pedic’s Swedish scientists used 
| | | NASA’s early anti-G-force research to 
| invent TEMPUR’ pressure-relieving material 
—a remarkable new kind of viscoelastic 
| bedding that reacts to body mass and tem- 
perature. It automatically self-adjusts to 
bodyshape, bodyweight, bodyheat. And it’s 
| | the reason why millions are falling in love 
| | with the first new bed in 75 years: our high- 
| | tech Weightless Sleep marvel 
| 
| Small wonder, then, that 3 out of 4 
| | Tempur-Pedic owners go out of their way 
| to recommend our Swedish Sleep System 
| | to close friends and relatives. Moreover 
I 88% of “problem sleepers” rej 
improvement. 
Please telephone, without the least obliga- 
| tion, for a FREE DEMO KIT. 
© Copyright 2003 by Tempur-Pedic, Inc. All Rights Reserved 





Our sleep technology is light years ahead 


Although the thick, ornate pads th tcover 
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The only mattress 
recognized by 


NASA 


and certified by the 
Space Foundation 


1-888-461 -5430 


Call toll-free or fax 1-866-795-9367 


< TEMPUR PEDIC 


PRESSURE RELIEVING 
-DISH MATTRESSES AND PILLOWS 





FREE SAMPLE 
FREE VIDEO/ FREE INFO 


Everything you need to know about the 
high-tech bed that’s changing the way the 
world sleeps! Free Demo Kit also includes a 
FREE IN-HOME TRYOUT CERTIFICATE. 


YOURS FOR 
THE ASKING! 


iby i >} 





713 Jaggie Fox Way, Lexington, KY 40511 
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Your deck or patio could be cool this summer! 


Oss \\Vn ma 7 ae 
Elegant shade systems for residential & commercial outdoor living 


Imagine. . . an attractive and flexible way to cover your deck or patio with large retractable 

shade. This revolutionary, yet simple, retractable shade system let's you add shade anywhere. 
Overhead canopy kits are available to attach to your house, or to a new wood support structure 
you design - a chance to be creative! - or, you can use a complete support structure in 

j aluminum or vinyl. With over thirty handsome decorator outdoor fabrics, you can add value, 

| excitement and hours of enjoyment to your home or business. Whether you're seeking shelter 





| from the sun’s intense rays, or simply jazzing up the patio area, you'll appreciate the many 
| benefits of ShadeTree’ Retractable Canopies. Canopies glide easily on overhead tracks 





For a FREE on-line estimate, visit: Call for FREE ShadeTree’ Catalog 


_www.shadetreecanopies.com Sha ape 1-888-31-SHADE 


Also available on-line ... FREE catalog, video, (1-888-317-4233) FAX 614-844-5991 

















interactive CD-rom & fabrics swatches. Retractable Deck & Patio Canopies Or mail this coupon today to: 
| me ee ee eee eee ee ee ee ee ee 
: ty El 
* Modular, yet custom-made to fit your area j ShadeTree’Retractable Canopies , 
6317 Busch Blvd + Dept. 2046 
* Canopies extend or retract - spans over 20’ | : | 
es P : | Columbus, OH 43229 | 
Pe pore es 
° Easy do-it-yourself installation, or we'll site | () VEs! Please send me your FREE 
arrange installation for you Starting @ “Shade Ideas” Catalog. | 
f 
e Protective wi - | j rage 
| Protective wind-re “ae nee fora 
| Easy, interest-free financing available NAME re 
Featuring over 30 Sunbrella® outdoor I j 
ieee aaa ADDRESS 
decorator fabrics (guaranteed five-years!) to I I 
create your own fashionable “outdoor room” CITY STATE ZIP ; 
: Matching pull-down shade & privacy blinds yi ee) ) j 
p_DAYTIME PHONE E-MAIL ADDRESS Jj 





© Copyright 2003 ShadeTree Systems, LLC. All rights reserved, U.S, patent# 5,794,679. Int'l patents pending. 




















































































HOME - BEFORE & AFTER 


Cottage 
graduate 


Meet a city kitchen that 
majors in patio living 


By Ann Bertelsen 
Photographs by Muffy Kibbey 


hen Lisa Lougee and archi- 
tect Jonathan Feldman 
started to look for a house 
in pricey San Francisco, they quickly 
realized that “a fixer-upper was in our 
future.” The couple finally found an 
800-square-foot, 1912 cottage in need 
of major work but full of potential. 
They lived in the cottage for about 
a year before embarking on the re- 
model. “By then, we knew exactly 
what we liked and disliked about the 
house,” Lougee says. Their goal was 
to enlarge and modernize the old 
kitchen (it didn’t even have a founda- 
tion) by including a sitting and eating 
area and by opening it to the back gar- 
den. They added about 40 square feet. 
“We're vegetarians who love to 
cook together and with friends,” Feld- 
man says. “We laid out the kitchen 
around a center island and installed 
two sinks so we would have plenty of 
room to wash and chop vegetables.” 
The new sitting area opens to the 
garden through two sets of French 
doors. To make the room feel airy, 
they raised the ceiling to a 12-foot 
peak and exposed the rafters, then 
painted the walls and trim white. 
The couple replaced the lawn and 
an old wooden deck with a brick 
patio and steppingstones that lead to 
an intimate seating area. “We feel like 
we've brought the house back to its 
original charm while making it work 
for us, and we love it,” Lougee says. 
DESIGN: Jonathan Feldman, San 
Francisco (415/826-5186) ¢ 
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BEFORE 


Before, the forlorn rear door offered 
little more than an abrupt stoop. After 
the comprehensive makeover, two 
sets of French doors, new windows for 
A the expanded kitchen, and a new brick 
on (iH) patio open up the house to the garden. 
= The raised ceiling, white glass-front 
cabinets, and island turn what had 
been a dark, dreary space into a light- 
filled work and entertainment zone. 
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| _ Toa burglar 
this is every door 
Without a deadbolt. 
































SCHLAGE H4 


Starve him. 


Put Schlage® Maximum Security Handlesets and Deadbolts Wa 
on all your entry doors—front, back and garage—and bad A ‘ 
guys suddenly lose their appetite. ro - 


STOP’EM WITH A SCHLAGE. 








Security 














Maximum 


Improve your door’s appearance by adding 
Ives solid brass door hardware from Schlage. 


SCHLAGE. 
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mE Security & Safety 


‘oven Source. Proven Solutions.” An@® Ingersoll Rand business | 























Bedtime 
story 


Display headboard, TV wall, 
and study alcove create 
a multifunctional space 















By Mary Jo Bowling 
Photographs by John Granen 


he owners of this house asked 
architect Paul Wanzer and inte- 
rior designer Kim Munizza to 





make it habitable while they prepared 





for a major future remodel. But when 








the design team finished their “quick 
fix’—which included adjustments to aad st oo ll 
the bedroom shown here—the clients Headboard accent wall 

liked it so much that they abandoned — Wanzer and Munizza turned the wall behind the bed into a giant 
their long-range plans. headboard: the head of the bed recesses into a central niche— 
complete with built-in reading lamps—flanked by smaller niches 
containing display shelves. Painted a vivid yellow that is echoed 
in the striped bedspread, the wall contrasts with adjacent white 
read, watch television, and work, as surfaces to magnify the room’s sunlit quality. The bed sits on a 
well as sleep. @ platform containing storage drawers. 


eere 
Epoe 


















. epee Sn asare 


Now the sunny, remodeled bed- 
room serves as an inviting place to 


& 


Bureau/bookcas 
The room had two distinctive ieatures that Wanzer and Munizza were able to use to great effect: a small brick fireplace and a little sitting ar 
behind and to one side of it. y added a cabinet that extends the line of the fireplace and divides the room into two spaces. The side faci’ 
the bed functions as a bureau «1c television cabinet; the other side contains bookshelves that, along with a desk, create a home office. 









DESIGN: Paul Wanzer and Kim Munizza, Mithun, Seattle (www.mithun.com or 206/623-3344) 


122 SUNSET 





Remember, it’s the termite colony you 
want to destroy. Not your house. 


































Most termite treatments are as disturbing as termites 
themselves. All that digging, drilling and disruption — and 
then you still can’t be sure your house is protected from 

termite damage. 









Choose the Sentricon® Termite Colony Elimination System 
Stop the 


drenching instead. It monitors and baits to destroy the underground 


termite colony, without tearing your house apart. Then the 
Sentricon System stays on duty to monitor for future attacks. 











Unlike barrier termiticide treatments, it’s limited in the 
environment and won’t break down over time. 
Stop the The Sentricon System is only available from a highly 
drilling trained, authorized professional. Look in the Yellow Pages 
under Pest Control. It’s the only termite protection your 
house will ever need.” 
€ Sentricon | 
Stop the G2 PF “itd o- Colony Elimination System |i 
termites ; 





www.sentricon.com 








| ) Dow AgroSciences 


{Trademark of Dow AgroSciences LL( 
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A bigger paint chip 


The problem with paint chips is that they’re too s: 
show what a color will really look like on your wall. 
an alternative: the 18- by 24-inch Ultimate Paint Chip 

The Coatings Alliance—a network of 51 indepen 
paint stores—created the C2 Paint Line with super-s 
chips that you can tape to the wall. The chips are $ 
a regular-size fan deck is $20; and the paint starts at 
$33 per gallon. The paint is sold at Seattle’s Dalys I 
Decorating Center (206/633-4200) and Denver’s Be 





















for mail order. For the full color line, visit www. c 
com or call (888) 989-4888. —Mary Jo Bowling 


‘ 


Clean and 
uncluttered 


This kitchen island is designed for efficiency. 
Large open shelves hold pots and pans, 
while smaller shelves store glasses and 
daily-use utensils. Mirror stone-topped 
counters (a stain-resistant solid surface 


manufactured by Verona Marble Co.) and 
white plastic laminate—covered cabinetry 
make cleaning especially easy—wiping 
with a damp cloth is all that’s required. 
DESIGN: Butler Armsden Architects, 

San Francisco (www. butlerarmsden.com 
or 415/674-5554). —M. J. B. 
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containing crushed granite and mirror flecks, 










Field of 
dreams 


Fiber derived from co 
starch is now being 
used as the fill in pil- 
lows, comforters, an 
mattress pads. An al 
native to petroleum- 
based synthetics, th 
environmentally frien: 
fibers make excellen 
bedding products. 
like them because thi 
use a renewable re- 
source and extend t 
choices among natu 
based products. The 
in the Natural Balance 
line from Pacific Coag 
Feather Company, avy} 
able at Bed Bath & Bi 
yond siores. Visit 
natureworksfibers.co} 
for more information 
—Ann Berter 
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Level and 
stud finder 
in one 


This product attracted 
my eye because it very 
efficiently combines 
two functions to speed 
home projects such 
as installing shelving, 
mounting wall tiles, and 
hanging pictures. Black 
& Decker’s Bulls Eye 
Laser Level and Stud 
Finder ($70) has a sen- 
sor that detects studs 
through walls up to 
¥/, inch thick. Once the 
stud is located, use 
a hanging pin (included) 
to hold the unit at the 
desired height, and 
the built-in, self-leveling 
laser will project red 
level lines along the 
wall. The laser lines are 
visible for about 10 feet 
on each side, and by 
using the included tar 
get cones, you can see 
the lines at least 50 feet 
in both directions 

www. blackanddeck 
com or (800) 544-6986. 


—Peter O. Whitele, 
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Riding high, 
these bicycles 
a store aloft and 
a out of the way. 






Pull-up storage 


Mike and Naomi Gardner and their three 





oung children ski, canoe, and bike. So when 
’ built their dream home in Santa Cruz, 
‘ia, one of their priorities was a high- 







xarage with clearance for their | wooden pegs mounted on a 2-by-4 atta¢} 


| 
to the wall. 
DESIGN: Bret Hancock, Thacher & Thomg 


Architects, Santa Cruz, CA (831/457-3939) 


UV's « pment-laden roof rack as well as | » 
4 
et) 


all of their gear. 
. 12-foot ceiling and getting 


ti iv Off r. The couple installed a PULLEY System: $40 each at Brookst 
pull iy St x cach bike, and eye bolts | Hard to Find Tools (800/926-7000) and ~ 
and h e. Skis are hung on — Crib (800/884-9132). —A. B. 


| 
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DURA-POXY + wee 
= ES 


Dura-Poxy + is Kelly-Moore's premium line of interior-exterior PONT Tid 
paint. Available in three quality finishes, Gloss, Semi Gloss, and pec) 
Eggshell, Dura-Poxy+ gives excellent coverage and is an ideal durable a 
finish for decor i ention demanding environments. Use or gURA-PORY + 


. c . fee ‘ in aur TT BA 
Dura-Poxy + fo next painting project for a quality finish that will EE: 


last for year 
KM564-D Coffee Ole' 


2 GSI SPATE 





Off a purchase 
(promo code 099999-03002) 


Off a Offer good through 12-31-03. Offer cannot be combined wich 
(promo code 07 any other coupons or trade discounts. One discount per visit 


E KELLY-WOORE 
iF the Store nearest you t+. (2) Or Ria aaa. lb 7 PAI as 2) 








he new 
ice bowl — 


mbine easy toppings and versatile rice 


r worlds of flavor 


charity Ferreira = Photographs by James Carrier 


id styling by Basil Friedman 


or most of us in the West, a meal composed of rice 
with a saucy topping of meat and vegetables means 

- Chinese or Japanese cuisine. But as a staple food for 
re than half the world’s population, rice partners well 
an unlimited number of flavors, making this convenient 


easily adaptable to many cuisines. Combinations like 
flank steak and bell peppers in chili sauce, or quickly 
ised chicken with leeks and mushrooms, can be prepared 
about the time it takes to cook the rice. Together they 


e simple, self-contained meals. 


ican Flank Steak 
Brown Rice 
P AND Cook Time: About | hour 
Es: 4 servings 
1 pound beef flank steak, fat 
trimmed 


dried New Mexico or California 
chilies (each about 5 by 2 in.), 
rinsed, stemmed, seeded, and cut 
into 1-inch pieces 


tablespoons lime juice 

1 tablespoon minced garlic 
teaspoon cayenne 
About 12 teaspoon salt 
cups brown rice 
tablespoon vegetable oil 


pound red and yellow bell 
peppers (about 2), rinsed, 
‘stemmed, seeded, and thinly 
sliced lengthwise 


red onion (8 oz.), peeled and 
slivered lengthwise 


4 cup chopped fresh. cilantro 


inse beef and pat dry; cui 
grain into “%s-inch-thick slices « 
e in a bowl. In a blender 


. —_ 


Mushrooms, leeks, 
and white wine make 
a rice bow! with 


FOOD & ENTERTAINING 


French sensibilities. 


dried chilies with *4 cup boiling water; 
let stand until chilies are soft, about 
15 minutes. Add lime juice, garlic, 
cayenne, and 12 teaspoon salt and 
whirl until smooth. Pour over beef, 
cover, and chill for 30 minutes. 


2.In a 3- to 4-quart pan over high 
heat, bring 4 cups water and the 
brown rice to a boil. Cover, reduce 
heat to low, and simmer until liquid 
is absorbed and rice is tender to bite, 
about 45 minutes. 


3. Meanwhile, pour oil into a 10- to 
12-inch frying pan over high heat. 
When the oil is hot, lift beef from 
marinade with a slotted spoon (re- 
serve marinade) and add to pan. Stir 
until meat is no longer pink, about 3 
minutes. Transfer beef to a rimmed 
plate or bowl. Add peppers and onion 
to pan; stir frequently until limp, 5 to 
6 minutes. Return beef to pan along 
with reserved marinade; bring to a 
boil and cook, stirring once or twice, 
for 1 minute. 
Spoon rice into four wide, shallow 
and top equally with beef, 
getables, and sauce. Sprinkle with 
». Add more salt to taste. 


625 cal., 23% (144 cal.) from fat; 
(4 


1; 16 g fat (4.8 g sat.); 89 g carbo 
93 mg sodium; 57 mg chol. 


Chicken, Leeks, and 
Mushrooms with Wild Rice 


PREP AND COOK Time: About 45 minutes 


notes: Packaged wild rice blends are 
available in most supermarkets; look 
for one without seasoning. 


MAKES: 4 servings 
12 cups unseasoned wild rice 
blend (see notes) 
About 2 teaspoon salt 


pound boned, skinned chicken 
thighs 


leeks (about 1 Ib. total) 
tablespoon olive oil 
clove garlic, peeled and minced 


ounces fresh shiitake 
mushrooms, rinsed, stemmed, 
and sliced; or common 
mushrooms, rinsed, stem ends 
trimmed, and sliced 


cup dry white wine 
cup whipping cream 
tablespoon soy sauce 


Pepper 


1. In a 3- to 4-quart pan over high heat, 
bring 3’ cups water, the rice, and '2 
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teaspoon salt to a boil. Cover, reduce 
heat to low, and simmer until liquid is 
absorbed and rice is tender to bite, 
about 45 minutes. 

2. Meanwhile, rinse chicken and pat 
dry; cut into 1-inch chunks. Trim and 
discard root ends, tough green tops, 
and tough outer layers from leeks. Split 
leeks in half lengthwise and rinse well 
under running water, flipping layers to 
release grit; thinly slice crosswise. 

3. Pour oil into a 10- to 12-inch frying 
pan over medium-high heat. When hot, 
add chicken and stir until no longer 
pink in the center (cut to test), about 7 
minutes. With a slotted spoon, transfer 
chicken to a rimmed plate or bowl. 
Reduce heat to medium and add leeks 
and garlic to pan; stir until leeks are 
limp, about 5 minutes. Add mush- 
rooms and stir until mushrooms are 
browned and have released their 
juices, about 5 minutes. Add wine and 
bring to a simmer, scraping bottom of 
pan to release any browned bits. 

4. Return chicken to pan. Add cream 
and soy sauce and simmer, stirring 
occasionally, until liquid is slightly 
thickened, 2 to 3 minutes. Add salt and 
pepper to taste. 


5. Spoon rice into four wide, shallow 
bowls and top equally with chicken, 
vegetables, mushrooms, and sauce. 

Per serving: 486 cal., 24% (117 cal.) from fat; 
30 g protein; 13 g fat (4.5 g sat.); 55 g carbo 
(2.1 g fiber); 666 mg sodium; 111 mg chol. 


Seafood in Red Curry 
with Sticky Rice 
PREP AND COOK TiME: About 30 minutes 


notes: Thai red curry paste, which is 
not the same as Asian red chili paste, 
is sold in the Asian food section of 
many well-stocked supermarkets and 
in Asian grocery stores. 


MAKES: 4 servings 
1'’2 cups short-grain white rice 
1 cup coconut milk 
2 cup fat-skimmed chicken broth 


1 tablespoon Thai red curry paste 
(see notes) 


1 tablespoon Asian fish sauce 
(nuoc mam or nam pla) 


1 tablespoon firmly packed brown 
sugar 


1 pound asparagus, rinsed, tough 
stem ends snapped off, 


into 1-inch pieces 


nd cut 


8 clams in shells, suitable for 
steaming (8 to 12 oz.), scrubbed 
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ounces bay scallops, rinsed 


ounces shelled, deveined 
shrimp (30 to 35 per lb.), rinsed 


1 tablespoon lime juice 


1. In a 3- to 4-quart pan over high heat, 
bring 22 cups water and the rice to a 
boil; cover, reduce heat to low, and 
simmer until liquid is absorbed and 
rice is tender to bite, about 25 minutes. 


2. Meanwhile, in a 10- to 12-inch frying 
pan over high heat, stir coconut milk, 
chicken broth, curry paste, fish sauce, 
and brown sugar until sugar and curry 
paste are dissolved and mixture is sim- 
mering. Stir in asparagus and clams, 
cover, and cook for 3 minutes. Add 
scallops and shrimp, cover, and cook, 
stirring occasionally, until clam shells 
have opened and shrimp and scallops 
are Opaque but still moist-looking in 
the center (cut to test), about 3 min- 
utes longer. Stir in lime juice. 

3. Spoon rice into four wide, shallow 
bowls and top equally with seafood, 
asparagus, and sauce. 


Per serving: 559 cal., 26% (144 cal.) from fat; 
33 g protein; 16 g fat (12 g sat.); 71 g carbo 
(1.7 g fiber); 673 mg sodium; 108 mg chol. 






Thai red curry paste turn: 

coconut milk into < 
savory sauce for seafooc 
and vegetables 



















Spiced Vegetables 
with Basmati Rice 
PREP AND COOK TIME: About 45 minu 


MAKES: 4 Servings 


12 cups basmati rice r 


4 ounces green beans, rinsed, 
ends trimmed, and cut into 
1-inch pieces 


2 teaspoons vegetable oil 


1 onion (8 0z.), peeled and 
chopped 

1 clove garlic, peeled and mince} 

1 tablespoon minced fresh ging 1 

1 teaspoon ground cumin 

1 teaspoon ground coriander 

2 teaspoon cayenne 

2 cups cauliflower florets 


i 
1 can (1512 oz.) crushed tomate} 


— 


can (1512 oz.) garbanzos, 
drained and rinsed 


Salt and pepper 


1. In a 3- to 4-quart pan over high h} 
bring 2’ cups water and the rice] 
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A rice for 
every bowl 


There are more kinds of rice 
to choose from on super- 
market shelves than ever 
before, each variety with its 
own unique texture and flavor. 
Take advantage of this diver- 
sity to vary the personality of 
your rice bowls. 


Long-grain. Its long, slender 
grains stay separate and distinct 
when cooked and have a fluffy 
texture. This is a good rice for 
pilaf. 


Medium-grain. Cooked, the 
grains are moist and slightly 
stickier than long-grain rice. 
This is a good all-purpose rice; 
it works especially well for 

rice pudding. 


Short-grain. Nearly round un- 
cooked, the grains become soft 
and sticky when cooked. This is 
the rice used for sushi. 


Arborio. Alternately classified as 
short- and medium-grain, the 
grains in question have a white 
dot in the center; when cooked, 
they become creamy but maintain 
a slightly firm texture in the center. 
This rice is great for risotto. 


Aromatic. The best known of the 
fragrant varieties are Jasmine and 
Basmati, both delicately flavored, 
long-grain rices. 


Brown. This rice is less 
processed than its white counter- 
part: the grains retain their bran 
layers, giving the rice a light 
brown color, chewy texture, and 
nutty flavor. 


Wild. This is actually not rice at 
all; it’s the seed of an aquatic 


grass, which becomes chewy and 
nutty when cooked. Wild rice is 
often blended with brown or white 


rice and sold as a mix 
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Indian-spiced 
tomato sauce coats 
vegetables and 
garbanzos for 

an intriguing 
vegetarian dish. 


a boil; cover, reduce heat to low, and 
simmer until liquid is absorbed and rice 
is tender to bite, 18 to 20 minutes. 


2. Meanwhile, in a 10- to 12-inch fry- 
ing pan over high heat, bring about 
3 cups water to a boil. Add green 
beans and cook until tender-crisp to 
bite, about 2 minutes. Drain and rinse 
under cold running water until cool. 
Wipe pan dry. 


3. Pour oil into pan over medium-high 
heat. When hot, add onion, garlic, and 
ginger; stir often until onion is limp, 
about 5 minutes. Stir in cumin, corian- 
der, cayenne, cauliflower, and 1 cup 
water. Cover and bring to a simmer; 





reduce heat and simmer, stirring 01 
sionally, until cauliflower is ten 
when pierced, 8 to 10 minutes. 


4. Add tomatoes and garbanzos, co 
and simmer, stirring occasionally) 
blend flavors, about 10 minutes. ,| 
green beans and stir occasionally uj 
hot, about 2 minutes. Add salt || 
pepper to taste. 


5. Spoon rice into four wide, shal| | 
bowls and top equally with vegetal 
and sauce. 


Per serving: 395 cal., 13% (52 cal.) from fi) 
15 g protein; 5.8 g fat (0.4 g sat.); 79 g ca} 
(7.3 g fiber); 344 mg sodium; 0 mg chol. | 


More delicious topping ideas | 


" Cubed chicken and sweet 
potatoes simmered in 
coconut milk over aromatic 
rice, sprinkled with chopped 
peanuts, toasted coconut, 
and sliced green onions. 


grain rice. 


* Broiled salmon or chicken 


breasts and steamed grain rice. 


vegetables with purchased 
teriyaki Sauce over short- 


« Black beans simmered 
with Mexican-seasoned 
canned tomatoes and 
chopped cilantro over long- 


« Sautéed greens such as_ | 
spinach with purchased Thi | 
peanut sauce over short- 0} 


medium-grain rice. | 
‘ | 
« Sautéed sliced Japanese 


eggplant and cubed tofu 
mixed with Asian red chili 
paste over short-grain rice. 


} 
} 
| 
| 
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hey taste like real eggs, because they are realeggs. 


’s no surprise Egg Beaters” has all the great taste of eggs. After all, they are go» 
bal eggs. So you get all the taste, without the cholesterol and fat.Guaranteed. e 
ou're looking for a healthier egg, get crackin’. bea 
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2003 ConAgra Foods, Inc. Egg Beaters is a registered trademark of ConAgra Brands, Inc. www.eggbeaters.com 
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Real butter taste from the ; 
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D- GUIDE 


re nuts 


| California oils and flours 
be dessert with flavor 


| France a few years ago, I 
irowsed happily in every food 
thop and supermarché. The 
ise and pate were lovely, but what 
7 caught my eye were bags of al- 
jd flour. I love using nuts in bak- 
jand Ive spent way too much 
} scraping lumps of ground nuts 
jof my food processor. When I 
ed to come home, bags of al- 
Jd flour found themselves nestled 
| g new shoes in my suitcase. 
ve long since used up that al- 
“fl d flour, but now I’ve discovered 
\ American source: California 
os, a small producer that cold- 
jses toasted nuts (almonds, 
Hinuts, pecans, pistachios, and 
uts) to make virgin oils and 
ds the pressed nuts into light 
s. Both products add deep fla- 
nd subtle texture to almost any- 
p, from French crépes to our 
American chiffon-style maple 
n cake. 
be oils cost about $17-$24 for 
ml; the flours are $17-$19 for 
iz. They’re available at specialty 
¥ markets and from California 


S (707/944-0345). 
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Maple Pecan Cake 
PREP AND Cook Time: About 2!2 hours 


notes: If the nut flour is not available, 
use 1 cup pecans: bake in a 350° oven 
until golden under skins, about 10 
minutes, then whirl in a food proces- 
sor until finely ground. 


MAKEs: 8 to 10 servings 


1 cup all-purpose flour 

1 cup pecan flour (see notes) 

2 teaspoons baking powder 

/s teaspoon salt 

3 large egg yolks, beaten to blend 
77, cup maple syrup 

/s Cup pecan or vegetable oil 

1 tablespoon brandy 

6 large egg whites 

/5 Cup sugar 


Maple-cream cheese frosting 
(recipe follows) 


’, cup chopped toasted pecans 


1. Butter and flour a 9-inch cake pan 
with a removable rim. In a bowl, stir to- 
gether all-purpose flour, pecan flour, 
baking powder, and salt. 

2. Ina small bowl, mix egg yolks, maple 
syrup, pecan oil, and brandy. Pour into 
flour mixture; stir to combine. 

3.In a large bowl, with a mixer, beat 
egg whites until soft peaks form. Beat 
in sugar, a tablespoon at a time, and 
continue to beat until glossy, about 2 
minutes. Stir a quarter of the egg-white 





mixture into yolk mixture. Scrape into 
remaining egg-white mixture and fold 
in gently. 

4. Pour batter into prepared pan. Bake 
in a 350° oven until cake springs back 
when lightly pressed in the center, 30 
to 35 minutes. Transfer in pan to a rack 
and let cool about 1 hour. 


5. Remove pan rim. Cut cake in half 
horizontally and place bottom layer on 
a cake plate. Spread half the maple— 
cream cheese frosting on bottom layer; 
top with remaining layer. Spread re- 
maining frosting over top (leave sides 
bare). Sprinkle with chopped pecans. 
Per serving: 511 cal., 55% (279 cal.) from fat; 
6.2 g protein; 31 g fat (10 g sat.); 56 g carbo 
(1.1 g fiber); 326 mg sodium; 102 mg chol. 


Maple-cream cheese frosting. In a 
1- to 1'2-quart pan over medium-high 
heat, bring *4 cup maple syrup to a 
boil. Reduce heat and simmer, swirling 
pan occasionally, until reduced by about 
a third, 10 to 12 minutes. Pour into a 
glass measure nested in a bowl of ice 
water and stir constantly until syrup is 
very thick and barely warm to touch, 3 
to 4 minutes. Remove from ice water. In 
a bowl, with a mixer on low speed, beat 
4 ounces cream cheese and 2 cup (4 
lb.) butter, both at room temperature, 
until well blended. Beat in 2 cup pow- 
dered sugar. Scrape in reduced syrup; 
beat until smooth. Makes 112 cups. 
Per tablespoon: 86 cal., 58% (50 cal.) from 
fat; 0.4 g protein; 5.5 g fat (3.4 g sat.); 9.2 g 
carbo (0 g fiber); 54 mg sodium; 16 mg chol. 
—Kate Washington 
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Handy rice— 
when you 
need just 

a little 


Rice was on our minds 
this month (see “The New 
Rice Bowl,” page 128), so 
we couldn’t help but fall 
for this diminutive new rice 
cooker from National. It 
produces about 3 cups of 
cooked rice—just the right 
amount for one or two 
people—with the same 
fail-safe consistency of a 
larger rice cooker. It’s easy 
to clean and takes up 
almost no space in the 
kitchen. In short, it’s a 
convenient way to put a 
little rice in your life often. 
National’s 1-cup Mini Rice 
Cooker (model SR-3NA; 
about $40) is available 
online at www.appliances. 
com and at many Asian 
grocery and specialty 
stores such as 99 Ranch 
Markets (www.99ranch. 
com) and Uwajimaya 
(206/624-6248). 

—Charity Ferreira 
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THE WINE GUIDE 


The real deal 


Expensive wines are—naturally—exciting 
to write about. Cheap wines can be satisfy- 
ing too: a strange glee comes over you 
when you find a bottle that costs 70 per- 
cent less than it deserves to. 

On any given night, however, most of us 
aren’t drinking expensive or cheap wines; 
we're drinking somewhere in the middle. So 
for some time now, I’ve wondered if there’s 
a strategy for finding the best midpriced 
wines. A couple of months ago, I began tast- 
ing more than 160 wines from $10 to $18. 
While no fail-safe strategies emerged, I came 
across a number of valuable lessons—and all 
kinds of interesting wines. 

- Great midpriced whites are easier to find 
than reds. Fresh, snappy whites that aren’t 
aged in oak are especially attractive and 
available. Sauvignon Blanc, Pinot Gris, and 
Riesling offer the tastiest deals. To me, most 
Chardonnays under $18 were dull and flat. 

: Among reds, an overabundance of Mer- 
lots on the market means they’re attrac- 
tively priced. But the red that gives the 
biggest bang for the buck right now is Aus- 
tralian Shiraz. (It’s nearly impossible to find 
a stellar Cabernet Sauvignon under $18.) 

















Crisp white 

wines often offer 
big flavor for ; 
little money. a 


‘Australia and New Zealand in gene 
are great sources of terrific midpri¢ 
wines. Forget Chile, at least for now, for) 
expensive bottles—the Chilean wines 
my tasting were generally a little lacklus! 
and flawed. 

: The current economic downturn, haj 
ever depressing, has one bright spot 
consumers: wine prices have come doyg 
Though I provide suggested retail pri 
here, many of these wines are available’ ; 
sale for less. —Karen MacNeil-Fife 


Great wines for $18 or less 


Whites 

Chimney Rock Fumé Blanc 2001 
(Napa Valley), $18. Sassy grape- 
fruit, melon, and green-tea flavors. 
Delicious and a little exotic. 

Clos du Bois Sauvignon Blanc 
2001 (North Coast, CA), $10. A 
good basic white. Fresh, light 
honeydew melon flavors. 

Frog’s Leap Leapfrogmilch 2001 
(Napa Valley), $14. Edgy, spritzy, 
and crisp. Think Latin food on a 
warm night 


Glazebrook Sauvignon Blanc 2001 


(Hawkes Bay, New Zealana), $14. 
Limy, fresh, and mouthwatering. 
Kunde “Magnoiia Lane” Sauvi- 
gnon Blanc 2001 ‘Sonoma Valley), 
$14. Spearmir n melons 
fresh limes, and peaches. Lovely 
Nautilus Estate Pinot Gris 2002 
(Marlborough, New Zealand), $18 


Lemon meringue pie masquerading 
as wine. Delicious. 


Smith-Madrone Riesling 2001 
(Napa Valley), $17. Expressive and 
snappy, with grapefruit and key- 
lime pie flavors. 


Torres Gran Vina Sol Chardonnay 
2000 (Penedeés, Spain), $14. A 
terrific Chardonnay for the price. 
Simple vanilla flavors with a touch 
of crispness. 


Twin Islands Sauvignon Blanc 
2002 (Marlborough, New Zealand), 
$12. Quintessential New Zealand 
Sauvignon. Dramatically limy, pre- 
cise, and sensational—a steal. Try 
it with goat cheese. 


Reds 


Domaine la Soumade “Cuvée 
Prestige” Rasteau Cotes du 
Rhone Villages 2000 (France), 


















$18. Earthy mocha flavors, with 
hints of plum and black pepper. 


Fleur du Cap Merlot 2000 
(Coastal Region, South Africa), § 
Juicy, smoky, and sleek. 


Penfolds “Koonunga Hill” 
Shiraz/Cabernet Sauvignon 20/9 
(South Eastern Australia), $11. 
Big and simple, with mouth-fillin 
blackberry and chocolate flavors} 
Sebastiani Cabernet Sauvigne 
1999 (Sonoma County), $17. Pc} 
erful and structured, with plush 
berry and mocha flavors. 


Stonehaven “Limestone Coas} 
Shiraz 2000 (Limestone Coast, | 
Australia), $16. Concentrated— 
stellar wine for the price. 


Trinchero Family Selection 
Merlot 2000 (California), $14. RI 
blackberries and good dusty tar] 
nins. Rustic and appealing. 


























~ PickUp 
» More 

. Than Just 
Greens. 


When you toss a 
Safeway SELECT Medley, 


its an entirely different kind 





of salad, Because we toss in 








the extras you wont find in 





other bagged salads. 
Like dried cranberries, golden 
raisins, frosted pecans. 
These are the only salads you 
can buy with premium dried 
fruit as well as 


frosted and fresh nuts. 





Try our Harvest Medley. 
Spinach Medley, Gourmet 
Medley and Spring Medley. 

Theyre in the Produce Section 


(even though they re much 





more than just greens). 
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EXCLUSIVELY AT THE SAFEWAY COMPANIES 


SAFEWAY, VONS, PAVILIONS, DOMINICK’S, 
Carrs, RANDALLS, TOM THUMB, GENUARDI'S 





















Cheese 
tasting 


For a simple, sophisticated party, 
pair artisan cheeses with wine 


By Linda Lau Anusasananan 
Photographs by James Carrier 


heesemaking is an old art 

that has been making a big 

comeback in the West. Local 
artisans from Colorado to California 
are handcrafting cheeses in the Old 
World tradition, working in small 
batches and attending to every 
detail, from what the cows eat to 
how often the cheeses are turned 
during the aging process. All this 
hard work results in complex, fla- 
vorful cheeses. 

They range from soft-ripened cow- 
milk cheese full of robust, earthy 
flavors to aged goat cheese with sur- 
prising complexity, and from creamy, 
buttery-textured blue cheese to aged 
cheddars. At specialty markets and 
even large grocery stores now, the 
selection is getting better and better. 
This is great news for anyone who 
likes to entertain with easé. These 
delicious cheeses make perfect ap- 


petizers all on their own—pair a few 
with some wines for a stylish, no- 
hassle appetizer party. 


The strategy 

With just a little advance planning, a 
cheese- and wine-tasting party is sim- 
ple to put together. All you really 
need is great cheese (count on buy- 
ing 4 to 6 ounces per person), bread 
or crackers, and wine (about one 
bottle for every two guests). Every- 
thing else is optional, including fresh 


or dried fruits, toasted or spiced nuts, — 


How to pair cheese and wine 


Serve more white wines 
with cheese. Light, with a 
crispness that cleanses the 
palate after rich cheeses, 
they're often a better choice 
than reds. 

Look for acidity in wines— 
it’s often an asset. Good 
choices include Sauvignon 
Blancs, sparkling wines, 

and dry Rieslings. Ay 
Lean toward richly fruity ch as 
reds. They work well with 





are good bets. the cieese. 
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Try different goat cheeses 
with wine. Overall, they are 
surprisingly versatile together. 
Goat cheeses offered the 
largest number of potential 
matches in our tasting. The 
toughest cheeses to pair 
(goat or otherwise) are earthy 
and pungent, flavors that can 
: down a wine. 

id heavily oaked wines, 
super-oaky California 
Their buttery 
cheese’s salty flavors. Pinot rick S Can be 
Noirs, Syrahs, and Zinfandels — in th simila 





qualities in 


Steer clear of excessively 
tannic reds, such as Caber- 
net Sauvignons. Salt and 
tannin are a train wreck in the 
mouth, so tannic reds don’t 
work well with most cheeses. 
Consider the effect of 
added flavorings on the 
wine match. If a cheese is 
coated in black pepper or 
herbs, for instance, that can 
throw off your pairing, so 
take the characteristics of 
any flavorings into account 
when choosing wines. 
—Karen MacNeil-Fife 


verwhelm- 




























and other accompaniments. 

When purchasing cheese fo] 
party, you can either offer a variet}, 
soft-ripened, cow-milk, goat, b) 
and hard cheeses can be mixed 
matched with delicious results— 
concentrate on one type. The la} 
approach makes wine pairing a | 
simpler, but offering a range gi 
you great potential for a beaut 
display and distinctive serving idij 
Let the cheeses warm to room tif 
perature for best flavor and textilh,, 
(Use the same strategies to assen 
a simple cheese tray that will be ) 
of a larger appetizer spread a 
a cheese course—a stylish wayf 
end dinner.) 

Plan ahead: you may need 
order artisan cheeses from 
cheesemaker or have your maj 
order them. As with anything he! . 
made, supplies of these cheeses — 
be limited. Our chart on page 
describes some of our favorites f | 
among the very newest West] 
cheeses, but explore on your ow 
well—there’s a world of delici 
choices at your market. 
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fhe best new cheeses 


» what are the standouts among the new artisan cheeses? In a sampling session that was fun as well as flavorful, we picked our 
yorites from more than 25 and paired them with complementary wines. 


MAKER 


Point Reyes Farm- 
stead Cheese Co., 
Point Reyes, CA; www. 
pointreyescheese.com 
or (800) 591-6878. 


Marin French Cheese 
Co., Petaluma, CA; 


. Www.marintrenchcheese. 


com or (800) 292-6007. 


Bingham Hill Cheese 
Co., Fort Collins, CO; 


~ www.binghamhill.com 


or (970) 472-0702. 


Cowgirl Creamery, 
Point Reyes, CA; www. 


, cowgirlcreamery.com 


or (415) 663-9335. 


Fiscalini Cheese Co., 
Modesto, CA; www. 
fiscalinicheese.com 

or (209) 545-5495. 


Vella Cheese Co. of 
California, Sonoma, 


» CA; www.vellacheese. 


com or (800) 848- 
0505. 


Bravo Farrns, Visalia, 


CA; (559) 734-1282. 


Port Madison 
Farm, Bainbridge 
Island, WA; 

(206) 842-4125. 


MyTime Ranch, 
Eureka, CA; 
(707) 442-3209. 


_ White Oak Farmstead, 
» Battle Ground, WA; 


www. white-oak.com 
or (360) 576-7688. 


Cypress Grove 
Chévre, MckKinleyviile, 
CA; www. 
cypressgrovechevre. 


com or (707) 839-3168. 


TASTE & CHARACTER 


Farmstead blue cheese made 
with raw Holstein cow milk, 
aged an average of 6 months. 
Creamy and full flavored with 
a slight sharp tang. 


Small rounds of mild, creamy, 
soft-ripened cow-milk cheese, 
with a velvety texture similar to 
triple-creme brie. 


Small, fuzzy spheres with melt- 
in-your-mouth texture and slight 
pungent bite. Made from cow 
milk and cream. 


Buttery, aged triple-cream 
cheese with a red-orange rind 
produced by brine washing. 
Made with organic cow milk. 


Firm, raw cow-milk cheddar with 
pale gold color. Smooth, dry tex- 
ture becomes flakier as it ages. 
Aged 18 to 24 months; nutty and 
tangy to full flavored and salty. 


Semidry cow-milk cheese, aged 
4 to 6 months, with deep, mel- 

low flavors and smooth, slightly 
crumbly texture. Tastes a bit like 
a mild, nutty cheddar. 


Semihard cow-milk farmstead 
cheese with buttery texture and 
nutty flavor, made in the style of 
Edam. Aged 60 to 90 days. 


These small rounds of chevre 
have a very mild goat flavor; they 
are clean, fresh, and light tasting, 
with a smooth, creamy texture. 


A surprisingly complex semihard, 
cave-aged farmstead goat 
cheese; nutty and slightly salty 
and tangy like Asiago or parme- 
san, with very mild goat flavor. 


Semihard pressed goat cheese, 
similar to Gouda in flavor and 
texture, Golden color, slight tang, 
and smooth, dry-aged texture. 


This pyramid-shaped, soft- 
ripened goat cheese has a 
creamy, mild interior strikingly 
marbled with vegetable ash, 


which adds a slight mineral flavor. 


SERVING IDEAS 


Pair with slightly sweet whole- 
wheat crackers and a chunk 
of honeycomb or liquid honey 
for drizzling. 


Spread onto slices of baguette; 
serve with dried cherries or 
dates. 


Pair with sweet, juicy grapes, 
or top dried apricots with a bit 
of cheese and a sprinkling of 
chopped roasted pistachios. 


Accompany with ripe Comice 
pears and toasted hazelnuts. 


Serve a wedge of this out- 
standing cheddar with a mel- 
low, spicy-sweet fruit chutney 
and thin slices of nut or whole- 
grain bread. 


Drizzle shavings with reduced 
balsamic: stir 2 cup balsamic 
vinegar in a pan over high heat 
until reduced to 3 tablespoons, 
about 3 minutes. Let cool. 


Spread apple butter onto raisin 
or nut toast and top with a thin 
slice of cheese, or serve on a 
crisp, sweet apple slice. 


Drizzle with extra-virgin olive 
oil, sprinkle lightly with salt and 
pepper, and serve with ba- 
guette slices, toasted or plain. 


Serve thin slices on rye, 
topped with pickled red cab- 
bage, or pair with golden 
raisins or sweet apple slices. 


Serve cheese on walnut 
toast topped with thin apple 
slices. 


For a big visual impact, 
present this beautiful cheese 
on its own, with plain crackers 
or baguette slices. 


BEST-BET WINE 


This strongly flavored blue 
wiped out even port, though 
we loved it with sweet botry- 
tised or late-harvest whites. 
Avoid reds and sparklers. 


Delicious with Riesling, such 
as Lake Chalice Falcon Vine- 
yard 2002 (Marlborough, 
New Zealand; $17). 


Try with acidic whites, espe- 
cially Sauvignon Blanc such 
as Lawson's Dry Hills (Mar- 
borough, New Zealand; $15). 


This cheese was best on its 
own; its pungent earthiness 
made it hard to pair with wine. 


Pinot Noir, such as Dutton- 
Goldfield Dutton Ranch (Russ- 
ian River Valley, CA; $35), 

with lush, earthy tones that 
complement the cheese. 


Quite flexible; best with earthy 
reds, such as those from the 
Rhone, or herbal, crisp whites 
such as Sauvignon Blanc. 


This cheese was nice with 
sparkling wines, but was 
otherwise difficult to match. 


Choose a mild white such as 
a Pinot Grigio. This cheese 
was so mild that it was 
knocked out by many wines. 


Light, fruity wines such as 
Riesling or Pinot Noir work 
well with this salty cheese; 
avoid tannic reds such as 

Cabernet Sauvignon. 


Pair with a moderately oaky, 
restrained Chardonnay, such 
as Silverado Vineyards 2000 
(Napa Valley; $20). 


This cheese was a surprise 
crossover hit—it worked either 
with sparklers or with big reds 
like Merlot or Syrah. @ 
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FOOD : KITCHEN CABINET 


Quick pizza is even faster 

if you use leftover cooked 
chicken: just mix it with 
the barbecue sauce. 






















| : Broccoli | | 
| Pasta Toss 


: 1 cup small broccoli 
| ib flowerets 
| 114. cups cooked 

shell pasta 
1/2 cup Sun-Maid Raisins 
1/3 cup chopped 





| red onion | 
i | | 14. cup chopped red , 

| bell pepper | 

| | Dressing: ' | i 
| | 13 cup reduced-calorie ff 


mayonnaise 


a US Sa - 5 3 ee : 

| 1 Tbsp. cider vinegar §f 

| V2EatS( ae oe S ‘ “4 cup canned diced green chill} 
i pr Ing ’2 cup shredded jack cheese 
ly 


Salt and pepper is ¥s to ¥2 teaspoon hot chili flake: 


| fli 
Combine all salad ingredi- INYs 1. Rinse chicken and pat dry. Place i/ 


ents. Combine all dressin i ; i 8-inch baking pan and coat with all 
ineradientsand blendan tf | Readers feelpee tested 2 tablespoons barbecue sauce. Spri’ 
P 8 d ; oo in Sunset’s kitchens with salt and pepper. Bake in a 350% 

our dressing over salad. ular or convection oven until no lo) 
® Add salt and pepper to pink at the center of the thickest | 
§ taste. Gently toss and § | Barbecued Chicken Pizza (cut to test), about 20 minutes. Let S 
| | serve. Makes 4 servings. : Meredith McGowan, Valencia, CA eget ae ae 
| Meredith McGowan likes devising origi- mix with remaining barbecue sauce! 
nal combinations to top her family’s 2. Meanwhile, in a 10- to 12-inch fil 
favorite dish—pizza. McGowan makes pan over high heat, stir bacon 1} 
dough from scratch, but prebaked browned and crisp, about 5 minw 
pizza crusts—available in many super. With.a slotted spoon, j-anster bagm™ 
markets—are an easy shortcut. paper towels to drain. 


PREP AND COOK TIME: 45 minutes to 1 hour 3. Place pizza crusts on a 12- by 15: if 
i 

| MAKES: Two 8-inch pizzas; 2 or3 servings baking sheet. Spread each with a\} 
2 tablespoons cream cheese. Sp) 
1 pound boned, skinned chicken in sauce evenly over both cr | 
chicken breasts top with bacon, green chilies, 

ly, cup prepared barbecue sauce cheese, and hot chili flakes. | 
| Salt and pepper 4. Bake pizzas in a 400° regular or jf 
; : vection oven until cheese is brov® 

; i ee (4 oz. total), cut and bubbling, 15 to 20 minutes. T. 
Ve - i | 
DN EE fer to a board and cut into wedges | 






























Photographs by James Carrier 
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2 baked pizza crusts (7 to 8 in., 
> oz. each; see note above) 





Per serving: 720 cal., 36% (261 cal.) fron ji 


| 47 g protein, 29 g fat (12 g sat.); 59 g ca 
©2002 Sun:Moid Growers of California > cream cheese (2 0z.) (4.7 g fiber); 922 mg sodium, 138 mg cI | 


leet Sanne i 
































Nothing added but sunshine. 
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Only the best from 





ifornia 





©2002 Sun-Maid Growers of Cal 













































































Campbell's’ Supper Bakes™ 
Just add your own chicken or pork 
and bake for 30 minutes. 


Southwestern Style Chicken with Rice 
Cheesy Chicken with Pasta 
Herb Chicken with Rice 
Lemon Chicken with Herb Rice 
Garlic Chicken with Pasta 
Savory Pork Chops with Herb Stuffing 


Mm! Mm! Good! 


www. campbellskitchen.com 





@ 2053 Camphelt Soup Company | 225): 











FOOD - KITCHEN CABINET 


Noodles in Spicy 
Lemon Grass Broth 
Karen Biggs, Vancouver, WA 


Karen Biggs makes a delicious, simple 
meal of noodles in a highly seasoned 
broth. Wear gloves when working with 
the chilies or wash hands thoroughly 
afterward. Look for fresh Chinese 
noodles, either egg-based or plain, in 
the refrigerator case of many super- 
markets or in Asian markets; if you 
cannot find them, substitute any dried 
or fresh thin noodle. 


PREP AND Cook TIME: About 45 minutes 
MAKES: 2 Or 3 servings 


3 stalks fresh lemon grass (10 to 
12 in. long) 


’2 bunch cilantro (about 2 0z.), 
rinsed 


5 cups fat-skimmed chicken broth 
or vegetable broth 


/2 cup chopped green onions 
(including tops) 

6 thin slices (quarter size) peeled 
fresh ginger 

3 fresh hot red chilies (about 
212 in. long), rinsed, stemmed, 
seeded, and quartered (see 
note above) 


3 cloves garlic, peeled 
1 teaspoon black peppercorns 


9 ounces fresh thin Chinese 
noodles (see note above) 


1. Rinse lemon grass; cut off and dis- 
card tough tops and root ends. Peel off 
and discard coarse outer layers, then 
crush the tender inner part with the 
flat side of a large knife. Coarsely chop 
’4 cup cilantro leaves, reserving stems 
(save extra leaves for other uses). 

2. In a 4- to 6-quart pan, combine broth, 
crushed lemon grass, cilantro stems, 
’4 cup green onions, ginger, chilies, gar- 
lic, and peppercorns. Bring to a simmer 
over high heat; cover, reduce heat to 
maintain a simmer, and cook 30 min- 
utes. Pour through a strainer over a 
large bowl, discard solids. 

3. Meanwhile, in another 4- to 6-quart 
pan over high heat, bring about 
3 quarts water to a boil. Add noodles 
and cook, stirring occasionally, until 
tender to bite, 2 to 3 minutes. Drain. 


4. Divide noodles between two large 
soup bowls and ladle broth over noo- 
dles. Sprinkle with chopped cilantro 
and remaining 4 cup green onions. 


Per serving: 332 cal., 7% (23 cal.) from fat; 
24 g protein; 2.5 g fat (0.3 g sat.); 53 g carbo 
(3.8 g fiber); 157 mg sodium; 62 mg chol. 
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Pork Chops with 


Mustard and Plum Jam 
Janis Dickinson, Long Beach, CA 














Her mother’s homemade plum jam} 
spired Janis Dickinson to come up v 
this pork chop recipe. 

PREP AND Cook TimE: About 25 minug’ 
MAKES: 4 servings 


2 tablespoons olive oil 


4 boned center-cut loin pork chi 
(each about “4 in. thick and 6 oz, 


1 onion (about 8 oz.), peeled 
and sliced “% inch thick 


1 cup dry white wine 
2 tablespoons plum jam 


1 tablespoon Dijon mustard 
Hi 
W 
1. Pour oil into a 10- to 12-inch rip 
stick frying pan over medium-fifiy 
heat. When hot, add pork chops Ri 
cook, turning once, until browned} 
both sides, about 4 minutes tcgjy 
Transfer pork chops to a plate. am | 
2. Reduce heat to medium and 
onion. Stir frequently until onio x 
limp, 5 to 8 minutes. Stir in wine, j it 
and mustard, and bring to a simme: ffx: 


3. Return pork chops to pan and cif" 
until they are barely pink in the cele 
(cut to test), about 5 minutes. Spa Sp 
with salt and pepper. Transfer chogy® 9: 
plates and spoon sauce over them. 1 


Salt and pepper 


Per serving: 487 cal., 52% (252 cal.) from\} . 
35 g protein; 28 g fat (8.4 g sat.); 11 g can 
(0.9 g fiber); 201 mg sodium; 114 mg cha# u 
Dar 


Orange Halibut with Quin«,, 


Made 
Jennifer Rinterknecht, Corvallis, OR | io. 


By the end of winter, Jennifer Riri}, 
knecht is ready for something brihj, 
and vibrant, like this halibut with | nye 
and the protein-rich grain quinoa}, 
toast hazelnuts, bake in a 375° oven. 
til golden under skin, about 10 minv§ ” 
Pour nuts onto a towel and rub bry i 
to remove as much skin as possible.j — 


a 
PREP AND Cook TIME: About 30 min) m 


MAKEs: 3 servings diy 


1 avocado (about 8 oz.) te 
1 orange (about 8 oz.) 
4 cup quinoa er 

About 2 teaspoon salt | 


1 pound boned, skinned halib |} 
cut into 3 equal pieces EO 


Pepper 
1 tablespoon olive oil 


1 tablespoon orange marmalac 


| 
' 
i 


ji 





red halibut 
a tangy 
rmalade glaze. 









| cup dried cranberries 





ic /s cup chopped toasted hazelnuts 

| (about 2 oz.; see note above) 

[Pi and peel avocado and cut into 
yinch cubes. With a sharp knife, cut 
id discard peel and white pith from 
jange. Cut between membranes to 
ease Orange segments into a bowl. 


WIn a strainer, rinse and drain 
Hinoa. In a 3- to 4-quart pan over 
bh heat, bring 1'/2 cups water to a 
il. Add quinoa and '2 teaspoon salt 
yd adjust heat to maintain a simmer. 
b er and cook until water is ab- 
eitbed and quinoa is tender to bite, 


yout 15 minutes. 
Py 













eanwhile, rinse halibut and pat 
ify. Sprinkle lightly all over with salt 
gid pepper. Pour oil into a 10- to 12- 
.2h nonstick frying pan over high 
at. When hot, add halibut and cook, 
‘ning once, until opaque but still 
pist-looking at the center of the thick- 
|: part (cut to test), about 6 minutes 

. Spread about 1 teaspoon mar- 
ade over each piece of fish. 


i. quinoa on dinner plates. 
ith a spatula, place a piece of fish on 
ta of quinoa and arrange avocado and 
Jange segments over fish. Sprinkle 


aienly with cranberries and hazelnuts. 


: [ Serving: 647 cal., 43% (279 cal.) from fat; 


ig protein; 31 g fat (3.6 g sat.); 54 g carbo 
lig fiber); 487 mg sodium; 48 mg chol. 
el 
"Suble-Chocolate Muffins 
Biber Henderson, Eugene, OR 


e teachers at her children’s school 
im to suffer withdrawal symptoms for 
rather Henderson’s homemade muf- 


fins when school is out for the summer. 
PREP AND COOK TIME: About 45 minutes 
MAKEs: 18 muffins 

3 large eggs 

2 cups sugar 

1 cup vegetable oil 
4 Cup mashed ripe banana 
4 cup plain yogurt 


1 teaspoon vanilla 


— 


cup whole-wheat flour 


— 


cup all-purpose flour 


’2 cup unsweetened cocoa 


—_ 


teaspoon ground cinnamon 


a 


teaspoon salt 


1 teaspoon baking soda 


1 


/2 teaspoon baking powder 
4 cup semisweet chocolate chips 
1. In a large bowl, beat eggs, sugar, oil, 
banana, yogurt, and vanilla to blend. In 
a smaller bowl, stir together whole- 
wheat and all-purpose flours, cocoa, cin- 
namon, salt, baking soda, and baking 
powder. Gently stir flour mixture and 
chocolate chips into egg mixture just 
until incorporated. Spoon batter evenly 
into 18 paper-lined muffin cups (*4-cup 
capacity; fill them all the way to the top). 
2. Bake muffins in a 350° regular or 
convection oven until a wooden 
skewer inserted into the center comes 
out with moist crumbs attached, about 
25 minutes. Cool 10 minutes and re- 
move from pans. Serve warm or cool. 
Per muffin: 308 cal., 47% (144 cal.) from fat; 

4 g protein; 16 g fat (3.3 g sat.); 41 g carbo 


i 


(2.3 g fiber); 232 mg sodium; 36 mg chol. 





I 


are a recipe 


Ve you created or adapted a special recipe—a family favorite, travel discovery, or time- 
ler—you'd like to share with other readers? Send it to us, with the story behind the recipe, 
you'll receive a “Great Cook” certificate and $75 for each recipe published. Go to 
"w.sunset.com/submitrecipe.html or write to Kitchen Cabinet, Sunset Magazine, 80 Willow 


ih, Menlo Park, CA 94025. 
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First Natural Cereal 
(Circa 1860) 


Sometimes 
Smaller 
Is Better 









Waffle 
Hexagonal surface Oats, corn, 
shape for holds in and wheat 
easy nesting —_— great taste provide 
in spoon multigrain 









diversity 













No 


Crisp texture 
_ hydrogenated 


contrasts 












beautifully oils or trans 
with bananas fats promotes 
heart health 









Low fat level All natural 
guarantees a ingredients 
truly healthy add up to 
breakfast peace of mind 
Flavor and Touch of 
fiber together sweetness 
at last calms 


cravings . 


100% Natural 


: Crisp Bite Size y' 
Ley Sweetened 


rena) 



































































































































































FOOD - ADVENTURES IN COOKING 


Bring out 
the best 
with lamb 


By Jerry Anne Di Vecchio 
Photograph by James Carrier 


or everyday wines, I am the 

buyer; my companion, David, 

buys for the cellar. In the 
early 1970s, when prices were ex- 
ceptionally low for great quality, he 
took advantage of it. Time flew, and 
before long, those good-value wines 
aged and became almost too good 
to drink—was there ever an occa- 
sion important enough? Would we 
ever drink those bottles before they 
became absolutely priceless or, 
worse yet, passed over the hill (or 
we did)? 

Then, in 1999, Wall Street Journal 
wine writers Dorothy J. Gaiter and 
John Brecher came up with a simple 
solution: Open That Bottle Night 
(OTBN). Now, they said, is the time 
to drink your best wine; make the 
drinking of it the occasion itself. Lib- 
erating! I embellished the concept to 
Drink Your Best Bottle Dinner 
(DYBBD), because the finest vintages 
deserve the company of a great meal, 
and David bought in. 

One of our most recent DYBBDs 
involved old friends with their own 
enviable wine resources and a menu 
that required very few kitchen diver- 
sions. The main course was rack of 
lamb done in two steps, with the 
double goal of prepping and cooking 
well ahead of dinner while introduc- 
ing more flavor to the meat. With 
braised Belgian endive cloaked 
im. prosciutto and a toasted basmati 
rice pilaf, the pink chops provided 
classy support for an elegant Vosne- 
Romanée Richebourg. They'd be fit 


company for your best red too. 





Two-Step Rack of Lamb 


PREP AND Cook Time: About 30 min- 
utes, plus at least 2 hours to marinate 
notes: Marinating the racks before and 
after browning infuses them with extra 
flavor; it also minimizes last-minute 
cooking—the racks can stand for up to 
4 hours, ready to be finished quickly in 
a hot oven. 


MAKES: 6 servings 


3 fat-trimmed racks of lamb (each 
1% to 1% Ib., with 8 trimmed rib 
bones; backbone removed) 


1 cup dry red wine 
’) to 1 cup port 
2 cup balsamic vinegar 
i cup minced shallots or onion 
1 teaspoon dried thyme 
2 teaspoon fresh-ground pepper 
Salt 


1. Trim and discard any fat on lamb 
racks down to about '% inch thick; 
rinse lamb. 

2. In a deep bowl, mix wine, 2 cup 
port, vinegar, shallots, thyme, and pep- 
per. Add lamb and turn to coat well. 
Cover bowl airtight and chill for 1 to 4 
hours, turning racks occasionally. 

3. Lift racks from marinade, draining 
well; reserve liquid. 

4. Place a 10- to 12-inch nonstick frying 
pan over medium-high heat. When hot, 











Twice-marinated la 
sai offers extra flavor ’ 
match a great red win 

it with a Pinot Nc 



























lay lamb racks, one or two at a ti 
(don’t crowd), meat side down, in gj 
Brown entire meat side, tipping raj 
back and forth as necessary, 4 to 5 n 
utes total per rack. Frequently di 
and discard any fat in pan to red} 
spattering. As browned, return rack 
marinade and coat well. Cover airti 
and chill another 1 to 4 hours, turr 
racks occasionally. 7. 
5. Lift racks from bowl and lay, bo} 

down (bones can overlap), in a sj 
low 12- by 17-inch pan. Pour marinyy 
over lamb. 
6. Bake in a 450° regular or convect| 
oven until a thermometer inserted | 
meat in the center of a rack, paralle 
rib bones, registers 125° for rare: 
to 18 minutes, or 135° for mediii 
rare, 25 to 27 minutes (meat shc| 
still give easily when pressed). If m’ 
nade evaporates, add about “% cup) 
ter to pan and tilt to mix, to prey} 
scorching. Transfer racks to a plaj 
and let stand at least 5 minutes. | 
7. If desired, add '/2 cup port ane} 
cup water to pan; stir over high hj 
scraping browned bits free, until 1) 
ture is boiling vigorously. Drain any} 
cumulated juices from lamb into 4} 
then pour pan juices into a small be} 
8. Cut racks apart into double Iz) 
chops. Serve with pan juices. Add | 
to taste. 
Per serving: 241 cal., 45% (108 cal.) from i 
26 g protein; 12 g fat (4.3 g sat.); 5 g cark \ be 
(0.1 g fiber); 100 mg sodium; 86 mg cho | 
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How many tasty new dishes can you create 


with all natural Mountain High Yoghurt? | 
That depends. How big is your imagination? 
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Asparagus: hides under 
the golden cheese” 
topping of this easy 
supper dish. 


Good egos} 
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Whip up an airy omelet 
for a great early spring meal 


By Kate Washington 
Photograph by James Carrier 


(5 


fu 


{| (a 


y grandmother had a vi 
with egg whites. Not o be | 
did she make the Dhhng 
lemon meringue pie in the wos}}' 
but she also used egg whites 
produce a delicious puffed ome; 



















Somewhere between a frittata </ 
a soufflé, this comforting, c 
fashioned dish is perfect for din} 
when you don’t want to spend aj 
of time shopping or cooking. H 
Grandma’s diet was always prot : 
heavy, so you could count on plenti} 
eggs and cheese—along with sc 
stray vegetables—lurking in 
fridge. These few ingredients 
probably in your kitchen now, i} 
they make a luscious dish that 
please both grown-ups and kids (: 
etables go down easily hidden in a) 
of golden, fluffy eggs). | 
A simple salad with apples is 
right with the main dish’s sharp cl 
dar. If you don’t have time to whig| 





faithful to her memory. 
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affy Omelet with Asparagus 


P AND Cook Time: About 30 minutes 
es: Other vegetables, such as 
spped broccoli or cauliflower, can 
used instead of asparagus. The 
punt of cayenne used here adds fla- 
and color rather than much spici- 
s, but if you are very sensitive to 
t or are serving this dish to young 
dren, you may want to substitute 
prika. 

kEs: 4 servings 













8 ounces asparagus (see notes), 
rinsed and tough ends snapped off 


large eggs, separated 


2 cups shredded sharp 
cheddar cheese 


cup milk 


cup all-purpose flour 


Se a 


no 


teaspoon cayenne or paprika 
(see notes) 


2 teaspoon salt 


1 tablespoon butter 


{Out asparagus into 12-inch lengths. 
fi 11%2- to 2-quart pan over high heat, 
Hag 1 quart water to a boil. Add 
aragus and cook until bright green 
yf. just tender when pierced, about 2 





minutes. Drain, rinse with cold water, 
and drain again. 

2. Meanwhile, in a large bowl, mix egg 
yolks, 1% cups cheese, milk, flour, 
cayenne, and salt until well blended. 
Stir in asparagus. 

3. In another large bowl, with a mixer 
on medium speed, beat egg whites un- 
til stiff peaks form. Spoon about a quar- 
ter of the whites into yolk mixture; stir 
to combine. Scrape yolk mixture into 
bowl with remaining whites and fold 
together gently just to combine; do not 
overmix. 

4. In an 11- to 12-inch nonstick, oven- 
proof frying pan over medium-high 
heat, melt butter; swirl pan to coat. 
Pour in egg mixture and smooth top 
with a heatproof, flexible spatula. Cook 
until edges appear set and dry and bot- 
tom is browned (loosen edges with 
spatula to check), 7 to 8 minutes. 

5. Transfer pan to oven and broil 4 to 6 
inches from heat until omelet is puffed, 
set, and lightly browned, 3 to 5 min- 
utes. Sprinkle evenly with remaining 4 
cup cheese; broil until cheese is melted 
and bubbling, 1 minute longer. Serve at 
once from pan, spooning onto plates. 


Per serving: 423 cal., 60% (252 cal.) from fat; 
27 g protein; 28 g fat (14 g sat.); 16 g carbo 
(0.9 g fiber); 717 mg sodium; 480 mg chol. 


Butter Lettuce Salad 

with Apples 

PREP TIME: About 20 minutes 

notes: Make the dressing (step 1) be- 
fore cooking the omelet; prepare let- 
tuce, apple, and parsley while omelet 
cooks. Mix the salad at the last minute. 
MAKES: 4 servings 

tablespoons cider vinegar 
tablespoons chopped shallot 


tablespoon coarse-grain mustard 


OO RB NM W 


tablespoons walnut or vegetable oil 
Salt and fresh-ground pepper 


1 head butter lettuce (about 10 oz.), 
leaves separated, rinsed, crisped, 
and torn into bite-size pieces 


1 Gala or other sweet red apple (6 
oz.), rinsed, cored, and thinly sliced 


2 tablespoons chopped Italian 
parsley 


1. In a large bowl, mix vinegar, shallot, 
and mustard. Whisk in walnut oil until 
blended; season to taste with salt and 
pepper. 

2. Add lettuce, apple, and parsley; mix 
gently to coat. 

Per serving: 133 cal., 74% (99 cal.) from fat; 
1.1 g protein; 11 g fat (1 g sat.); 9.2 g carbo 
(1.7 g fiber); 50 mg sodium; 0 mg chol. # 
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WWW.CAMPLAJOLLA.COM 
FITNESS 
VACATION At 
Lose Weight & Have FUN Too! 
Lose 5-50 Ibs. at world famous 


*THE ONLY 
Fampla Jolla, vs 
beachside La Jolla, CA. 


American Camping Association 


Pre-teens 8-12, Teens 13-17, Boys 8-18," 


Young Ladies Program 18-29+ 
For a Free Brochure 


1-800-825-TRIM 


$35 MiLuON Frrness Complex * Free 2 Year FOLLOW-UP 
| j ? *DisNetLAND ¢ SeaWorwp * THe Beach & More! 


Y Lose WEIGHT! 
4 SeLF-EsTEEmM! 
ft AT CAMP OJAI 


Our modern facilities are nestled in the Pacific 
Coast mountains only minutes from Santa 
Barbara. Enjoy swimming, sports, arts and 
crafts, drama and 
exciting off-campus 


q Tony Sparber’s 





Ww trips. Ages 7-18. 
| : | Nee Co-ed. 2, 4 and 8 
mps Week sessions. _ 
|| Y Weightloss camp CAMPS ALSO IN (Ws 
THE POCONOS GA 
‘ & FLORIDA 5 


Wwww.newimagecamp.com 


Ke CALL TOLL-FREE 1-800-365-0556 







TENNIS © SWIMMING © &\>.- AY 
FIELD SPORTS @ FENCING ©}: = : 
ANIMAL CARE @ ARTS & Cr: ' 


310 457-55. 


Route 2 Box 505, Malibu 
www.LazyJRanchCamp.con 
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oa 


) Have Fun! Gain{ 








Traditional Schools 


Oak Creek Ranch che | 


v Boarding, Co-Ed Ages 1 1- 19 | 
v College prep 
v Programs for under- 
achievers and ADD/ADHD 
v Individual attention/small 
classes, sports, outdoor 
activities, special photogra- 
phy, computer classes 
OPEN ENROLLMENT 
CONTINUOUS ADMISSION 


Box 4329, W. Sedona, AZ 86340 
Tel. 928.634.5571 
E-mail: admissions @ocrs.com 

URL: ocrs.com 


Traditional Camps 


























Camp, funvand a whole lot more! 


¢ CHALLENGING SPORTS & 
COMPUTER CAMPS 
¢ 250 COURSES AVAILABLE 
* EXCITING WEEKEND TRIPS 
The Delphian School '" 
in Oregon 
1-800-626-6610 * www.del 


*@ CO-ED 

le IMPROVE SKILLS IN MATH, 
SCIENCE & ENGLISH 

¢ LEARN STUDY SKILLS THAT 
LAST A LIFETIME 








hian.org 





Specialty Camps NAWA Academy 

ie 3 Academic Programs: NC 
j @ Traveling School e On-Site School e Snowboarding ¢ WI 

: @ Small Classes e 7-12 Grades, Coed @ College Pr 

@ Outdoor, Rescue, and Fire Training Offered «no 







ue fortis) and Summer School ee iL. 

a 1-800-358-NAWA (6292) - 

" rc Moe BAN AW Ase re ee=Ce=(e(U Vl 

Residential Treatment! 
Centers 


‘12 Step’ jue 
wasn’t for me. 


You're a whole po 
not a disease. * 
why our appif +} 
to drug and alia 
recovery addi 
the underlying 
of your addi 
empowerin' : 
emotionally, phy\ 
and spiritually » 
an addiction-fre! 


IC) 


Lake Tahoe, California 
Jet Skiing, Paintball, Whitewater Rafting, Off-Road 
Hummer Rides, Skateboard Park, Mountain Biking, 2 
Go-Kart Racing, Flying Trapeze, Glider Flights, 
Wakeboarding, Waterskiing, Golf, Horseback Riding, 
Ice Skating, Ropes Course, Indoor Rock pene 
Windsurfing Lessons, Tennis, and Bungee Jumping.* 


visit 8OOprocamp.com 
or call 1-800-PRO-CAMP 


*each w/ parental permission only. 


Free pick-up from Reno Airport 












Seeking Healthy Weight Loss? 


Hiking, Camping, 
| Swimming, Canoeing, 
Fishing, Campfires, 
Aerobics, Dance, 
Crafts & Sports 






















Camp Fun! hss 


Effective Weight 


“A Small Camp - A Family Atmosphere” 
Toll Free: 866-765-9648 
www.camprancheria.com 





Deseift! 
Canyc¢ 


TREATMENT CE’ 









Academic Camps 


De ge 
7 os i 








Tal (Mela ea mem E118 


ey A leader in 

student success 

) programs with over 35,000 

graduates worldwide. Master 

essential learning and life 

43} skills in a fun, engaging and 

positive environment. Held 
on prestigious campuses for 
ages 9-18, + college age. 

=~ Call for Free Brochure - cD 

Making Great Kids Greater 


3276 © www.supercamp.com 


End Your Addiction “20°C gay ace 


888.811.8 
www.desert-canyon.} 
FO 


FOR 

ADVERTISERS IN THIS 
SCHOOL & CAMP DIRECTOI} 
cheerfully will send complete infu 
tion, including rates, reservaliola " 
accommodations, upon requel | 
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ie Bee & Car 
Specialty Schools Specialty Schools Specialty Schools 
so Seas 


JUST BARELY Cr 
HANGING ON? 


_ Big Sky Montana is a 
_ great place for changes. 












Ie Programs 


“Not Just Programs, But A Solution” 


















* Residential 

* Separate Boy and Girl Programs 
* Therapeutic and Non-Therapeutic 
« Substance Abuse 


CALL TODAY FOR DETAILS : 
* Behavior Disorders 
TOLL FREE «Learning Disabilities 
1 -888-633-2697 ¢ Youth and Parent Seminars ; 
SPRING CREEK LODGE + Full Psychological Testing Available 42 


* Academic Loans Available, Based 
Upon Credit Criteria 


















* Fully Accredited 

* Junior High and High School 

* Highly Structured 

* Year-Around 

* Safe Environment 

« Non-Denominational 

* High Values 

* Community Service & Activities 
* Warranty Program 


‘Finally a program so effective 
itis backed by a warranty!” 
































"NOT EVERY PROGRAM To Speak To A Representative, Call 1-800-818-6228 
4 WILL HELP YOUR TEEN! www.crosscreekprograms.com 


w choice can make the difference : 
veen his/her future success or failure! WE OSSS reekprogram. Com 








istakes are costly in dollars and time. 
stakes deepen suffering. 

teins this important decision, 
{#/Sider all the options. 

‘|i right choice for your child depends on ee ee ee ee ee ee eg 
































ay factors. i I v 
5 ia Reiss has helped over 5,000 aRed Rock : TROU BLED TEEN 6 
i ilies make these difficult decisions. ; i r i We rer-Yal hel 
f Cd 
finia Reiss, M.S. (415) 461-4788 I E W Canyon School i ee P 
msed Educational Psychologist #LEP652 i 5 i ae a | : wean 
F j oJ dited 
1 Hope for the future... t WE srcatment cater fworleennn I 
Healing wounds from the past | (god -Accredited co-ed high school for Ui 
1° Boys and Girls 12-17» Accredited Academics i + troubled teens 13-18 aka 
¢ Strong Therapeutic ¢ Substance Abuse i 4 *30+ years of success in helping il 
ae = Bringing Families Back Together i EaviRpiient Treatment i i eee 
: a Ls y ° Life Skills * Family Involvement 1-800-455-4590 or 435-638-7318 Hi 
Do you have a Struggling Teen? yj Development I s ieee il 
e you confused with all these Ads? “Ask al tch ” SORENSON'S ti) 
i Ask about our parent chatroom 1 $ttatrs oo i) 
ree Consultation with a Professional i 1-800-635-4441 1 Mert en nan OTe rtr) i 
Qualified Schools & Programs : 1 www.rrrtc.com i www.sorensonsranch.com | 
Ls : ‘ Fe 





(We give Options) | 
a and Accredited 


to offer you the 
family needs. 











ly is our priority. 


ccmns Nee tele L ree Catalog 


UNIVERSAL RESOURCE EXPERTS 
| Www.HelpYourTeens.com 


( = *Specialty Schools I 


*Behavioral Programs 





*Treatment Centers | 
*Short & Long-Term Options 


Receive immediately online at | 


difficultteen.com | | 


or call | 


1-500-981-2576 | 


advisors available i 





FORDABLE OPTIONS 
OR TEENS IN CRISIS 


.theacademyusa.com 








| enn Struggling Teens 
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Specialty Schools 


SUNHAWK ACADEMY 


“A life skills program for teens that 
have lost sight of who they are” 




















* Crisis Intervention with immediate placement 

e Wilderness Trek leaving every 2 weeks 

¢ Drug and Alcohol Treatment 

¢ Group, Individual and Family Therapy 

* Emotional Growth Seminars 

¢ Fully Accredited by Northwest Schools & Colleges 
for grades 7-12 

e Music, Art and Martial Arts 

e Parent Support Groups 

e Escort referrals 














A comprehensive program that combines 
§ Wilderness, Residential Treatment, Academics and 
Emotional Growth. 















948 N. 1300 W. 
St. George, Utah 84770 
(800) 214-3878 
24 hours a day/7days a week 
www.sunhawkacademy.com 








Therapeutic Boarding School 


* Family Workshops 
* Wilderness Adventure 
* Emotional Growth Curriculum 
* Accredited College Prep Academics 
* Academic & Achievement Seminars 


Check us out on the web: www.mtba.com 


Mount Bachelor Academy 
33051 NE Ochoco Hwy. 
Prineville, OR 97754 
800-462-3404 








A proven, unique program fot 

troubled, defiant teenagers on 

a self-destructive path 
http://www.turnaboutranch.com 


* Family environment * Parent references nationwide [aw 
« Located on a working * Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante. L 
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Specialty Schools 


aaa aT aed 


Every Child has it. 


* Rural Living 


¢ Western values 
° Safe environment 


L you are 
concerned about 
your child reaching 
his or her full 


potential, we canhelp. ° Low student/ 
} teacher ratio 
Located in Greybull 


River Valley near 
Yellowstone park 
we focus on 
responsibility and 
accountability. 


¢ Small rural middle 
and high school 


Big Horn Basin 
ADOLESCENT PROGRAMS 
aha AA AAT AA 


We offer a structured 
home setting stressing 
academic achievement, 
work and recreation 


1-800-575-7620 


A A AVA AU ATATATAT AYA 
Box 858 * Basin, WY 82410 


www.basinhome.com 


Limited Capacity 











A Christian Home and School for Boys 
Guidance - Structure 
Fath ME for At Risk & 
Underachieving 


TEEN RANCH Ages 10-14 at Placement 
Since 1920 

800-397-S471 

Central Valley of California - Near Modesto 


www.cwebpages.com/faithhome/ 


Reasonable Rates 


Did you know that 
the School & Camp 
Directory 
has appeared every 


month in 


Sunset 


since 1961? 





Garden & Outdoor Livir 






























TIRED Mi 
OF WEATHER-BEATEN WOOD thati 
like wild animals have trampled over it? £ijj) 
the beastly job of recoating year after |x) 
Welcome to the New Age of RHINOGUA jy. 
WOOD DEFENSE- A _ revolutionaryyyiy 
transparent finish, in colors, for decks ang 
exterior wood surfaces that conf, 
unsurpassed longevity with an environme(}”” 
friendly patented formula. RHINOGU/?™ 
when you need a coat that lasts. 


ie ER OR 




























\ 





For complete details visit us on thea 
at: www.rhinoguard.com 
Or Phone: 800-574-4662 






Sunglo Greenhouff 
Five different models with variable li 


Double wall High efficiency desi 
Complete with benches & ventilation 










Call or Send for your free Brochure 1) 
214 21st Street SE, Auburn, WA 9&)aR 
800-647-0606 / fax 253-833-452! ie 
www.sunglogreenhouses.com lmny, 


IERICA’S ONLY 
| 4 


1) HEAT! 
) RELAXING 


re babs Bd Hot Tubs 


° Super AFFORDABLE 
1 WOOD Tub ¢ NO Electric, NO Plumbing 
WATER Wood Stove * 10 Models & Many eo 


I 800-962- 6208 den su033B! 


www.snorkel.com 1 


nouses| 


Mr Beetroot gordering adventure 


F6'x8' to 16' 
‘as low as $869 


7 ourself assembly 
pe of accessories 


ECL CC KF en Vernon, WA YEAS 


Introducing California Campfire® 
The perfect centerpiece for your outdoor room 


Enjoy the magic of a campfire in your own backyard — 
beautiful teak and stainless steel construction is 
durable, safe, easy to use and complements any decor. 


cALIFORNig 


Campfire’ 


U.S, Patent No. 6,050,256 


www.californiacampfire.com 





www.canadianindianart.com 


Melon sro by Darren Yelton 





Chan 


a redwood and iron 
o Handmade in the USA 


i, 0 Standard Designs 


o Custom Orders 


Iron Willow 


800-750-5150 


www. iron-willow.com 


oun Ponds & Streams 

ithern California eS tea eka a Ebel 

ructors of koi ponds, watergar- 

waterfalls and total landscaping. 
,iew samples for your backyard, 
TAA a serenityponds. com 

or call 562-430-5284 


HYDRANGEAS PLUS 


RARE AND UNUSUAL 
HYDRANGEAS 
Color Catalogue/Reference Manual 
$4.75 - Refundable With Purchase 
866-433-7896 
P. O. Box 389, Dept. SU 


www.hydrangeasplus.com Aurora, OR 97002 


To advertise call 1-800-222-9404 


When exercise is a 
pleasure, fitness is easy... 
Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool™ is simple to maintain, econom- 
ical to run, and easy to install inside or out. 
For Our Free Video Call: 
(800) 233-0741, Ext. 2576 


www.endlesspools.com/2576 
200 E Dutton Mill Rd 
Pea eee 0) WO 


© 0000000000000 CCCC® 
. REDWOOD ; 


2 GREENHOUSES ° 


America’s BEST Values! ; 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS. 


FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 

721 Richmond Ave.-S Oxnard, CA 93030 
©00068080080808080808888888 


« Just snap 
together & 
place in ground 


* No mortar, 
no digging, 
no hauling 


¢ Curves or 
goes straight 


¢ Beautiful around trees, 
pathways, yards, etc. 


ARSE argeecorp.com 


VISA, MC, AMEX, DISCOVER 


E PCR) 


MARCH 2003 
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A ; i cH qn toilet does: 
a | oe ( Incinerates 
SET gs a) Eu cles ETc ed 
ae Ca a 4'0" to 6'0" Coa waste 
ies Ae TL eCast Aluminum sane Bk 
Units be ees US Sa Ce immediately 


1. oy f f 
The best selection, quality, ana 


straightforward. 


aE RT 


a { pr ‘ices! 






For 44 years 
doing what 
no other 








to clean ash! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


¢ Waterless, odorless 
e All Stainless Steel, Us 








height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


Call Pit ie FR 


1-800-523-7427 


442 / Ask 


EE color Catalog & Price List: 


k for Ext. § 
or visit our Web Site at www. ThelronShop. com/S 


Installation Video featuring 
“The Furniture Guys” 
included with all Metal & Oak 
Spiral Stair Kits. 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


The Leading Manufacturer of Spiral Stair Kits® 


©2002 The Iron Shop 





MISSING A PIECE 


OF YOUR PATTERN?’ 


Replace pieces or add to your sterling silver A 
at up to 75% off retail. We specialize 
in new and used flatware and i 
hollowware. Over 1,200 patterns 


in stock. Call or write for a free ( {| K\ 
inventory of your sterling pattern. ley b ! } 
(We buy sterling silver, with a careful | 4 oY 
appraisal for maximum value.) k MY \ 
a 
e i 
Beverly Bremer ry Oe 


4 Ay 
SIVER SHOP? ¢:% S243 
Shown: Francis I by Reed & Barton. 
404-261-4009 www.beverlybremer.com 
3164 Peachtree Rd. NE, Dept SU, Atlanta, GA 30305/Mon.-Sat.10-5 








ome -800- 737: 1227 | 





CUSTOM TABLE PADS) 


INVISIBLE MAGNETIC 
»\ LOCKING SYSTEM 


The glass 
stripper 
that 
actually 


does work. 


Removes the most 
__.stubborn mineral 
deposits, lime scale, | 
«acid rain spots, and | 
soap scum from | 
shower doors, wndows 
windshields, porcelain 
tubs, sinks, and tile | 
stove & oven glass, | 
fireplace glass, and | 
all glass surfaces. | 


spot-x.com 








Build Your Own Home and 
Save Thousands 


Endeavor Homes 


Custom Home Packages 
Your Plans or Ours 
Call for Information 
1-800-4-U-Build 
www.endeavorhomes.c@} 


Dealer Inquiries Invited q- 
P.0.B0x1947 Oroville CA 95966. 
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a e Y oe 
Sous Ase 


Wallpaper, 
Blinds & More! 


All Ist Quality BUM Ua l cM agar 


American 
Blind and Wallpaper Factory 
7 


Name Brands ~ 


ot on-line 


hours! 





PL Lys 





rugged and reliable Cl 
¢ Compact for easy installation 
¢ 120 and 240 volt models 


Contact us teday for a free brochu) | 
ery Www. incinolet/ 1 
> 5 & h i 
pI I sales@incinole\y 


xen} 


Discover our wide selection of modular, cedar screened Gal ] 
and Gazebos pre-engineered for easy assembly by the nor fj 
Catalog $5 Vixen Hill Dept. ST-03 + Elverson, Pa. [19! j 


www.VixenHill.com 800-423-. 






x 





: Mi 
Street addresses appear in many Bit 


order advertisements for the custor 
protection. 

However, when a P. O. Box numb 

given, our advertisers request that yi hs 

it when ordering 
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ertise call 1-800-222-9404 


my A yoom that really Sve S WY style! 


There’s something at my Four seasons Sun and Stars 
room that puts me at peace the minute I step inside. 
Maybe it’s the way confidence in knowing I own the very 
{ best engneered Sun and stars room available. Or, maybe 
_ it’s just the way it brightens every occasion, winter sum- 
| mer, spring or fall. either way...i just love it! 


North America’s Premier Sunroom Manufacturer 


FOUR SEASONS 


SUNROOMS 


ilable 


Guaranteed Quality 

and service from America’s 

premiere table pad company. 

Free measuring service is available in most metro areas. Your 
satisfaction is guaranteed with our 30-year limited warranty. 


Custom Table Pads 
1-800/328-7237 ext.281 


www.sentrytablepad.com — 


World’s Largest 


Inventory!) 


China, Crystal, Silver (7 e 
& Collectibles / 


¢ Old & New 

¢ 125,000 Patterns 
¢ 6 Million Pieces 
° Buy & Sell 


i retailers with quality products, 
ces, & great ideas for your home! 


.hpbapacific.org 


ARTH, PATIO & BARBECUE ASSOCIATION 





eo 


Call for FREE lists. ee 


REPLACEMENTS, LTD. 


PO Box 26029, Greensboro, NC 27420 Dept.TU 


Call One Of Our Inependently Owned And Operated Locations 


Arizona 
Tucson 
(520) 628-1355 
Peoria 
(602) 906-9205 


California 
Fremont 
(510) 440-9800 
Fullerton 
(714) 871-4165 
Ione 
(209) 274-6308 
Laguna Hills 
(949) 859-6872 
Monterey 
(831) 646-5200 
Petaluma 
(707) 769-8553 
San Jose 
(408) 265-8000 
San Jose 
(408) 288-6104 
San Mateo 
(650) 341-6201 
Santa Rosa 
(707) 586-2710 
Temecula 
800-439-5557 
San Leandro 
(510) 895-1860 
Vacaville 
(707) 451-7451 
Walnut Creek 
(925) 939-6500 


Colorado 
Grand Junction 
(800) 410-8458 


Hawaii 
Wailuku 
(808) 572-9155 


Idaho 
Boise 
(208) 344-4945 


New Mexico 
Albuquerque 
(505) 881-6004 
Nevada 
Reno 


(775) 348-4877 


Oregon 
Portland 
(503) 671-0551 


Utah 
Salt Lake City 
(801) 266-9666 


Washington 
Bellingham 
(360) 595-1043 
Spokane 
(800) 686-1190 
Tacoma 
(253) 537-2799 


Call 1-800-FOUR-SEASONS or visit 
FourSeasonsSunrooms.com/sun 


2002 FOUR SEASONS SOLAR PRODUCTS LLC 
*Registered Trademark Dept. SUN303 


EO pario c 


Retractable 
OVERS & AWNINGS. 


Custom made SUN PROTECTION without any posts 


Thousands ‘of satisfied customers over 25 years. 


Countless Rot & Fade Resistant German Acrylic Fabrics 
We ship worldwide © We install anywhere in California 


STOCK ITEM SALE 
ker’ ROLL SHUTTERS "1 


For Free In-Home Consultation or Color Catalog 


CALL 1 (800) 452-0452 


Headquarters: 
3175 Fujita Street, Torrance, CA 90505 
www.!|ntertradeincorporated.com 


Contr. Lic. 


MARCH 2003 
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sunset Classifieds 





2003 Sunset Classifieds rate is $22.20 per 


word, 10 word minimum. $20.20 for 3 or more 
issue placement. Prepayment by MasterCard, 
Visa or check is required for all ads. Closing 
date is the 25th of the 3rd month prior to issue 
date, ie. Dec. issue closes Sept. 25. For rates 
and order form, call MICHELLE KAVULA 
at MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 221, Fax: 860-626-8625, 


email:mkavula@mediapeople.com 





Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address 
only. First two words of ad will be capped 
& bolded for free. Additional cap & bold 
$3.00 each. Copy subject to publisher’s 
approval and editing for consistency. Media 
People, Inc. and Sunset Magazine are not 
responsible for typographical errors or re- 


sponse. 





ANIMAL PRODUCTS 


PETASEPTIC®. EQUISEPTIC®. 
Stops Scratching. Heals Sores. Natural 
Antiseptic Lotions. For Dogs. Horses. 


Www.petaseptic.com 





APPAREL 


SONOMA OUTFITTERS Clothing and 
Outdoor Gear for fun and travel. 


(800)290-1920 www.sonomaoutfitters.com 


CARPETS/RUGS 





1-800-789-9784 CARPET, Ceramic, Tile, 
Wood, Rugs. 5% over cost! American 


Carpet Brokers. 





BLACKMARKETCARPET.COM 
LOWEST Prices for Carpet, Laminate, 
Hardwood, Tile, Granite. 1-866-888-2440. 





CARPET BARN - Buy All Major 
Brands at Wholesale. Largest Selection of 
Berbers in Stock. 1-800-345-0478. 


Www carpetbarnusa.com 





SIMPLE! Save money on buying 
floorcovering direct. Featuring weardated 
carpet. MICHAELS CARPET 
800-375-9509. 


BUSINESS OPPORTUNITIES 





BE With Your CHILDREN, Work From 


The Vi.O.M 


Home. Join Team 


http://www.imamomon.t nteam.com 


154 SUNSET 


CHINA/CRYSTAL/SILVER 





CHINA FINDERS 2823 Central Avenue, 
St. Petersburg, FL 33713. 1-800-900-2557 


or 1-727-328-0557 www.chinafinders.com 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 





LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 


1-800-619-6226. www.ceeceechina.com 


NORITAKE OLD pre-war to new 
discontinued Noritake china. Ms. China, 
1-800-688-6807 www.ms-china.com 


COASTERS 





ORIGINAL THIRSTYSTONE® 
COASTERS. Made from naturally 
absorbent sandstone. 


www.CreationsU.com 1-800-543-2610. 


western 





CUPOLAS/WEATHERVANES 


WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest 
Selection. Free Catalogue 1-800-724-2548. 


www.weathervaneandcupola.com 





DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 


www.allaboutdown.com 


DUDE RANCHES 





#1 GENE KILGORE’S Dude Ranch 


. Vacations. Visit www.RanchWeb.com 


Over 150 Ranches Plan Now! 


FLOORING 





Authentic Pine Floors, Inc. Unfinished pine 
flooring, 4-12" widths. Prefinished Southern 
“heart pine”, 4"&6" widths. 800-283-6038 


www.authenticpinefloors.com 


FURNITURE 





FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North (800) 743-9792. 


www. WarrensInteriors.com 


Carolina. 


HEIRLOOM QUALITY Outdoor 


Mahogany Furniture. Visit 
www.Skagitarch.com or Call 


1-800-253-0253 Dep'. 15. 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. 
Free Thomasville, NC 
336-472-0400; Fax: 336-472-0415; 


brochure. 


www.holtonfurniture.com 


GARDENING 


DEER DAMAGE? Virtually Invisible 


Deer Fencing. Easy Installation. 


1-800-244-3337, www.bennersgardens.com 





FREE SWEET PEA FACT KIT How to 
grow beautiful fragrant long-stemmed sweet 
peas. Visit www.enchantingsweetpeas.com 
or call (800) 371-0233. Enchanting Sweet 
Peas, 244 Florence Ave., Sebastopol, CA 
95472. 


GARDENER’S HANDS? Try Awakening® 
“HANDS!” All Andronico’s; finer nurseries; 


www.awakeningskincare.com 800-200-6546. 


WE SELL GARDENING SUCCESS! 
Bareroot Roses, Fruit Trees & Flowering 
Bulbs. Guaranteed to Perform! Catalog Free. 
800-829-5919 www.forkandspade.com 





GIFTS 





*GRANDKIDS?* 
MAKE YOUR CHILD A STAR! 
Free Recorded Message 
Toll Free 1-877-289-4445 
www.songceremonies.com 


STERLING SILVER BABY SPOONS: 


Our custom designs turn your baby’s 





name into a_ family heirloom. 
lacymetals.com 
HELP WANTED 


EASY WORK! EXCELLENT PAY! 
Assemble Products At Home. Call Toll 
Free 1-800-467-5566 Ext. 11797. 


HOME HEALTH SUPPLIES 


FAST DELIVERY © of 


1-888-712-7467 


home 
medical supplies: 
www.ShopHomeHealth.com Offer Code 
SHH0403. 


INCONTINENCE 





FOR FAST, discrete delivery of 
incontinence and urology supplies: 
1-888-712-7467 www.iTinkle.com Offer 
Code IT0403. 
















REAL ESTATE 





BORREGO SPRINGS - Desert F 
Community. San Diego’s best kept sj 
Road Runner Realty 1-800-267- 


www.borregorealty.com 


Mountain Timberlands. 


SIERRA FOOTHILLS Magnij 
RIVERFRONT Home. PER? 








UKULELE PLAYERS 
IN FIRST CLASS! 


7650+ VACATION RENTALS 
WWW. http://cyberrentals.com 
villas, condos direct from o 
color photos & lowest rates. (¢ 
1-800-628-0558 for FREE color sai 


location. Color brochure, 800-24 
www.beachfrontsandiego.com — 









IL Monthly vacation homes close 
ops/beach. Fouratt-Simmons R.E. 






524-3829, www.fouratt-simmons.com 







ALINA ISLAND - Your quick 
ay for all seasons. Catalina Island 
800-631-5280 
catalinayacations.com 






tion Rentals. 







STAL ESCAPES Rentals, hotels, 
|S, Spas - a free personal service to 
he right place for you! 800-292-2222. 











SIERRA - Arnold, CA. Highway 
3R/3BA Chalet Hottub, Owner 
582-9262. 








AHOE ACCOMMODATIONS 
s, Condos, Homes. South 
res. View actual properties 
ur dates. 1 (888) 776-7120 
ions.com/sun 









-COmmoda 





)DOCINO Coast Beachfront Vacation 
S, spas, fireplaces. 1-800-359-4649. 
i).mendocinovacationhomes.com 







SION BEACH SAN DIEGO Ocean 


Lyfront furnished vacation condos. 







\ 
ps, barbecues, beaches & views. 





yjorate welcome. Day/Week/Month 
|. missionsands.com (800) 779-7263. 






| 
DIEGO Panoramic Beachfront Luxury 
>. Great Vacation Spot. (619) 428-3974, 


|.beachvacationescapes.com 





: 
L . 
in San 


{ FRANCISCO B&B 
Lisco. Economy to Luxury apartment 
is w/spas. Edward II Inn “Top 


fe Best Romantic Hotel in S.F.” 














1-73-2846. www.edwardii.com 


a 
'TA CRUZ County affordable 


S homes and condos. Available by 
bend and weeks. 800-260-2041. 


).cheshire-rio.com 


EMITE: GREAT location inside 
mite Park gates. 559/642-2211 
t 

days 9-5. 


- 






NAN 


AI, POIPU OCEANFRONT 
2BR $195-$295, IBR 
50. Owner 800-959-1911 
‘kballard.com 


1-888-TRY-KONA 

BIG ISLAND HAWAII 
VACATION RENTALS 
fordable luxury accommodations. 


} www.trykona.com 


(CH HOUSES - KONA | to 8 


L 
boms start $80. Kid/baby friendly. 


18 8-2800, hawaiibeach.com 
| 





eS 


HAWAIDS “BIG ISLAND” Kona Coast 
Condominium. Tennis, Pool. Owner 


1-800-928-2750. www.konacondos.org 





HAWAII’S MOST ROMANTIC BEACH 
HOUSE. Oahu’s most beautiful beach, 
deluxe features. Website: many pictures, 
description: www.hawaii-beach-house.com 


(800) 934-3555. 








Kaanapali Alii Resort - Located on 
Kaanapali Beach, luxury accommodations, 
photos available! REDUCED RATES! 
Maui Beachfront Rentals representing 
888-661-7200, 


individual owners. 


mauibeachfront.com 





KAUAI BY THE SEA homes & condos 
$60 to $1000 daily. 
800-767-4707. http://www.prosserrealty.net 


islandwide. 





KAUAI FAIRWAY HOME =- 
PRINCEVILLE. Three Master 
Bedrooms. $1,600/week. PACKAGE 
AVAILABLE. 1-800-866-2539, website> 


www.vrbo.com/393 





KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. Details 
on web at 800hawaii.com or call 
1-800-487-9833 Hanalei Vacations. 


KAUAI POIPU 2BR/2BA spectacular, 
oceanview condo! Beach, pool, golf! 
Owner (800) 757-9969. 


KAUAI POIPU KAPILI, Spacious 
elegantly appointed oceanfront 
incredible 
sunsets. www.poipu-kapili.com 
1-800-443-7714. 


condominiums with 


KAUAI POIPU Luxury Oceanfront home. 
Pool, 2BR, 2BA. $275/night. Owner 
808-742-1509. www. halehoku.com 


KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 


Www.poipuconnection.com 


KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 


kwickedavis @earthlink.net 


MAUI - ALIT KAANAPALI AAA 
O/F Penthouse. 2+2, Rare 270° view. 


718-745-0494, 


MAUI BEACHFRONT IBR 
Honeymoon Condo. Kaanapali 
1-800-955-2494 
www.islandhomes.com/maui 
judy @islandhomes.com 


Kapalua 


MAUI 
Whalewatching, Wailea beachwalk. 


BEACHFRONT CONDO: 


http://home.earthlink.net/~mauimagic/ 
1-888-747-1002. $80-$210 Plush!!! 





MAUI BEACHFRONT Condos, 1-2BR. 
Spectacular. $100-$195/night. Owner 


888-757-8780, www.mauicondo.org 





MAUI CONDO BEACHFRONT RESORT 
1 or 2BR. 1-888-346-4325. Take Virtual 


Tour at www.KahanaSunsetCondo.com 





MAUI KAPALUA Luxury 2BR/2BA. 
Fabulous View. Best Beach. Owner Rates. 
1-800-332-5358. 





MAUI, LAHAINA; TROPICAL 
GARDENS, POOL; 3BR/2BA. Walk 
(800) 707-4599. 
Www.mauivacationhome.com 


to everything! 








MAUI OCEANFRONT CONDOS 1 or 
2 bedrooms from $110. Owner Direct 
800-733-3603 www.gilvv.com 


MAUI ROMANTIC one bedroom 
condo private beachfront. Kaanapali, 
1-800-9-GOTMAUI 


www.mauicondovacation.com 


Kapalua 


MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 


MAUI WAILEA Ekahi, 
Luxury Tropical Beach Resort, Owner 
(510)582-9262. 


IBR/2BA 


MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths 
on 6 acres overlooking four miles of beach 
and golf course. Pool, hottub, Barbeque, 
fax, stereo & SatelliteTV. $2500/wk. Visit 
our website - www.cormorantwest.com 
(858) 792-6185; (fax) (858) 792-9285; 


wbregman @aol.com 


NORTH SHORE OAHU private 
beachfront home. Sand, surf, sunsets in 
your backyard. ROHANA @hawaii.rr.com 
(808) 737-1300. 


OAHU, BEACHFRONT Historic Lava 
rock home. 3BR/3BA $2240WK, 
$6200MO. 808-261-4422, 808-261-0448, 


www.halepohaku.com 


OAHU, KAILUA Vacation Rentals, 


Discover Hawaii’s Best Beach 


(888) 383-7733 www.kailuavacation.com 


OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 





IDAHO” > 
COEUR d’ALENE 


home. Vacation/family reunion. 


Lake beachfront 


www.ohwy.com/id/d/drearlaw.htm 
(253) 564-8106. 





COUER d’ALENE LAKE Fully 
furnished lakefront cottages, dock, canoe, 


DSS, many amenities (310) 377-0442. 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(888) 227-1963 


www.southcoastvacationrentals.com 


(Spa/Fireplace). 


WASHINGTON 


CHARMING COTTAGES on Beautiful 
Dungeness Bay in Sequim. Private Beach. 
(866) 683-4433 www.juandefuca.com 


ISLAND HOLIDAY, 3BR Waterfront, 
Magnificent Mt. Baker View. Come See 
Lummi-island.net/flyingfish 





SECRET of SAN JUAN 
archipelago. Amazing Seaside Homes. 
(888) 758-7064 See 


www.lummi-holidays.com 


the 


Specials! 





QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 


www.tfrv.com 


CANADA 


CAPTIVATING WEST COAST 
Elegant, Well-situated Homes, Canadian Prices. 
www.madronawest.com (866) 990-9946. 


WATERFRONT Executive Family 


Vacation Retreat. Breathtaking 
views of Strait of Juan de Fuca, 
& Orcas. 
1-877-676-4684 info @otterpointhouse.com 


Www.otterpointhouse.com 


Olympic Mountains, 


ITALY 


FLORENCE, ITALY Historical center. 
Private rentals. Two apartments for two 
and four people. Info@florenceflats.it 


www .florenceflats.it 


Seco 


CABO SAN LUCAS Luxurious duplex, 
private beach access. (760) 815-5092 


www.villaoceano.com 


CABO SAN LUCAS Vacation Villas and 
Resorts, Free Catalog, 800-745-2226, 


www.cabovillas.com 


PUERTO VALLARTA Ocean-front 
Condo. 2,400 sq/ft. Sleeps 6. Travel 
1-800-426-2015: 


agency owner. 


Fax 253-537-7813. 


MARCH 2003 lipid 















































































WESTERN WANDERINGS-: BY PETER FISH 


Extraordinary Ibarra 


PASADENA—“Here they are,” the 
book begins, “two North Americans, 
a man and a woman just over and 
just under forty, come to spend their 
lives in Mexico and already lost as 
they travel cross-country over the 
central plateau.” 

The book is Stones for Ibarra, one 
of the best American novels of the last 
50 years. Its author, Harriet Doerr, 
was a friend of mine. Harriet died, at 
age 92, not long ago, and I’m writ- 
ing not so much out of grief—the 
sorrow you feel when someone 
dies after a long, rich life is a 
measured sorrow—as to have the 
pleasure of thinking about her. 

“Oh, isn’t it hopeless?” That was 
a complaint Harriet would voice 
when a sentence or paragraph 
wasn’t doing what she wanted it to 
do. On meeting Harriet, you might 
incorrectly think she found many 
things hopeless. She had watchful 
blue eyes and was slender enough 
to seem frail. (Dressed in slacks 
and a silk blouse, however, she 
attained glamour. “You look like 
Barbara Stanwyck in a movie where 
she shoots her lover,” I told her 
once. “Well,” Harriet answered, “we 
are about the same age.”) 

We met at Stanford University’s 
writing program, where one Decem- 
ber afternoon the program director, 
John UHeureux, announced that a 
Ms. Doerr would be joining us for 
the semester. She inspired bemuse- 
ment. Writing students tend to be 
25-year-olds flaunting ambitions and 


neuroses. Harriet, in her late 60s, 
flaunted only good manners. She 
was recently widowed, we learned 


and was writing about an American 


couple who move to a Mexican vil- 


lage called Ibarra. 
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Harriet wrote about Ibarra that 
semester, and the next year, and the 
next. She wrote about the boxer Kid 
Munoz and about Chuy Santos, with 
his angel’s voice and murderer’s 
heart. And about the American new- 
comers, Sara and Richard Everton, 
who live under their own shadow, 
because Richard becomes gravely ill. 
All of them and their village were 
delineated in prose that shimmered 


Harriet Doerr’s 
soulful eyes hint 
of stories untold. 





like moonlight wash- 
by Harriet Doerr. 


Penguin Books, 
New York, 
1985; $14; 
(800) 788-6262. 


ing a mountainside. 

So complete was 
Harriet’s accomplish- 
ment, it took me a 
while to realize how 
improbable it was. After she finished 
the book and moved back to Pasa- 
dena, I would visit once or twice a 
year. Drinking gin-and-tonics in her 
garden, Harriet casually revealed bits 
of her past life. She was a Pasadena 
native, one of the last of that genera- 
tion who remembered the Red Cars 
and the ostrich farm south of town. 
And, she was a Huntington, of the 
railroad riches—a grand name in a 
city where names counted. 
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Stones for Ibarra, 



































She might have spent her life sho 
ping. But she escaped. One grei 
passion, her husband, Al, introduccd# 
her to a second, Mexico. His famij 
owned mining properties there; as 
result he and Harriet and their ch 
dren spent portions of three decad 
in a small mining town in the mou 
tains. Harriet kept the name of th 
village a secret and always insisted} 
was not Ibarra. But she held it cla 
to her heart. In letters, in pho 
calls, in careful, correct Spanis 
she kept up on news. Every othf 
year, she made the long dri 
back, traveling in a big woo 
paneled Ford station wagon ov 
marginal roads. 

Against great odds, Stones } 
Ibarra found a publisher and ft 
came an enormous success. 


garnered awards, it made h 
mildly famous. She wrote ty 
more fine books and continu 
writing, despite faltering eyesig 
into her late 80s. 

What is 
Stones for Ibarra is that it is a s 
book written with such vibrz 
beauty, you can’t think of it as sa 
At its end, Richard has died in C 
ifornia, and Sara returns to Iba 
to pack up the house. She find} 
road map and traces the rove 
across Mexico she and her husbajy 
traveled so often. She remembi 
every mile, remembers fireworks ai 
church bells, mariachi music, a m 
with a knife. “All of it,” Harriet writ 
“observed by dark, observed by c 
was extraordinary.” Is life hopele 
No. But it may take a passage to a || 
ferent land to make us understand 


marvels. It may take an extraordin’ he 


remarkable abc 


writer to reveal how extraordinary Bi 
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FROM THE EDITOR 





Once in a lifetime 


hen I was 8, my parents took my older brother 

and me on a summer road trip from California 

through Oregon and Washington. It was the 
first time our family had ventured out of state. The most 
memorable highlight was just six hours into the trip, when 
my dad pulled off the highway to take a picture of us 
standing in front of a sign that read “Welcome to Oregon.” 
We felt like pioneers. 

Over the next few days, we made other discoveries: the 
Klamath River, viewed from a motel room, and spectacu- 
lar Mt. Rainier, seen from the backseat of my parents’ 
Chevy. That trip was one of many we took together, and 
my brother and I credit these early expeditions for our 
love of travel. 

I asked some of Sunset’s staff if they recalled similar fam- 
ily road trips, and the stories came out with a hint of a 
child’s wide-eyed wonder. The splendor of the Grand 
Canyon formed an early memory for many of the staff, as 
did the first glimpse of Yosemite. These recollections are 
the inspiration behind our Grand Tour series, beginning 
this month with a ramble through the Southwest (page 
126). Writer Matt Jaffe takes you on a loop from Las Vegas 
through Utah and down to, yes, the Grand Canyon. 

What makes a good Grand Tour story? Our staff decided 
that it would have to be a road trip that shows off the 
amazing diversity and natural beauty of the West, leaving 
one in open-mouthed awe. It should be the journey of a 
lifetime, the kind you owe to yourself (and maybe your 
kids) to attempt at least once. 

We'll continue our series in June with a Grand Tour of 
Alaska. Before we start planning the one after that, we 
want your input. Do you have a memory of a once-in-a- 
lifetime road trip in the West? Somewhere you think we 


should send readers? Write in and tell us. 
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OPEN HOUSE - LETTERS FROM OUR READERS 





“Best Martini When 
in Death Valley,” 
February 2003 


Sweet or dry vermouth? Both 
make delicious martinis 
I have just read your recipe for the 
best martini in Death Valley (February, 
page 16). My wife and I have been 
making Bombay martinis for many 
years now, and I believe that your di- 
rections may have incorrectly sug- 
gested that brownish sweet vermouth 
be used instead of clear dry vermouth. 
I pour about a teaspoon of dry ver- 
mouth over the ice to coat the cubes, 
then drain the vermouth and imme- 
diately pour the gin over the cubes, 
shake, and pour into chilled glasses 
with a stuffed olive or two. 
—Eric A, Ellison 
Orange, CA 


Editor’s note: Dry vermouth is the 
usual choice for a Bombay martini. 
But the sweet vermouth that Tom 
Malefyt blends in his Death Valley 
Martini offsets the heat of the chili- 
stuffed olive. It’s a delicious martini, 


but so is your classic version. 


She misses geographic balance 
in garden design contest 


Northwest. With the exception of two 
in Arizona and one in Colorado, all 
the other gardens were in California. 
Sunset usually has a good balance. 


—Jane Dodge 
Everett, WA 


Editor’s note: Entries got equal con- 
sideration with others from around 
the West in blind judging by a six- 
person jury, which included one ju- 
ror from Seattle. However, we'll keep 
your comments in mind when we or- 
ganize future competitions. 


Water-wise ways to thaw shrimp 
The recipe for Shrimp and Vegetable 
Tagine with Couscous (January, page 
104) suggested running water over 
frozen shrimp for five minutes to thaw 
them. That method can waste water. 


—Thad Johnson 
Desert Hills, AZ 


Editor’s note: You’re right. For quick 
but water-wise thawing, let shelled 
shrimp stand in a bowlful of cool 
water 8 to 10 minutes (for medium- 
size shrimp), gently stirring occa- 
sionally, then drain. Better yet, thaw 
shrimp overnight in the refrigerator. 


A sweet time on Kauai 
Re: “Living Aloha,” February, page 
76. It being our first trip to Kauai, I 
wasn’t looking forward to a tour of a 
sugarcane plantation, but my hus- 
band was determined to go. I am so 
glad we did! Gay & Robinson Sugar 
Plantation is a must see. Wilfred 
Ibara was an excellent tour guide. 
We got to see, up close and personal, 
a part of Hawaiian culture. we would 
otherwise have missed. The view 
from the cane fields is beautiful. 
—Carol Delmazzo 
Duarte, CA 








ONLINE 


www.sunset.co 
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Drought 
planting 
You don’t need a 
lot of water to 
make a splash in 
the garden. See our list of 26 plants that © 
add color, fragrance, and texture to your ) 
yard with little help from the garden hose. 
www.sunset.com/waterwise 
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Blossom trails 


Take in wildflowers, history, and taco 
backcountry on some of the West's most 
beautiful spring drives. 
www.sunset.com/drives ; 
Sunset — 
side table | 
The lines of this 
handsome side ta’ 
complement the | 
Sunset chair from! 
our July 1997 issu\} 

. We offer plans for) : 
making the table as well as the chair. | 
www.sunset.com/table 





Great ways with greens | 


Savory dishes, 
from Basic 
Sautéed Greens 
to Spinach and 
Blue Cheese 
Tarts, show off 
spring's bright, 
leafy vegetables. (Mom would be so 
pleased.) www.sunset.com/greens 






Send letters to Open House, Sunset 
Magazine, 80 Willow Rd., Menlo Park, 
CA 94025; fax them to (650) 327-7537; 
or email openbouse@sunset.com. In- 
clude your full name, hometown, 
and daytime telephone number. 


ie 
pio my 
q ipealse 


Service online 


You can subscribe, give Sunset, 
change your address and more. 
Go to www.sunset.com and click on | Bsa 
“Subscriber Services.” | 
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pause safer homes mean’safer communities 
1 us all. To learn more, contact your loca! “merican Red Cross chapter or visit www.redcross.org 
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w to make a family disaster plan and assembie a disaster supplies kit today with help from the Red Cross. 


Get prepared. 





g flashlights ready is just one of many ways you can prepare your home and family for emergencies. Learn 
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Harvesting tulips at 
the Roozen family’s 
Washington Bulb 
Company in 

Mt. Vernon, one hour 
north of Seattle. 


CE CHEN 


LAURENC 


New Holland 


When a wave of Dutch immi- 
grants first laid eyes on Wash- 
ington’s Skagit Valley in the 
1920s, déja vu must have 
come on strong. The valley’s 
breezy, table-flat fields are 
defined by dikes, canals, and 
channels. Even the mercurial 
climate resembles Holland’s. 
So the new residents began 
to plant flowers, of course. 
Now the valley produces 
more spring-flowering bulbs 
than anyplace else in North 
America. To this day, com- 
panies run by either the 
DeGoede or Roozen families 
work more than 1,000 acres 
of tulips, daffodils, and Dutch 


irises. Though many flowers 


are grown to be sold as bulbs 
for home gardens, half are 
destined for the commercial 
cut-flower market. So whether 
it’s a bulb or a blossom in 
your hand, the odds are good 
that it hails from Holland— 
by way of the Skagit Valley. 
See this year’s crop of blos- 
soms firsthand at April's 
Skagit Valley Tulip Festival 
(www.tulipfestival.org or 
360/428-5959). 

— Jim McCausland 
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She’s g0ing a mile a minute, 

feet racing like sunbeams. 

A Trex deck is a magical place. 
Warm. Smooth. Colors nature 
would envy. Curves and shapes 
as free as the path of a bubble 
wand. This is her world, as it 
could only be created with Trex 
decking and railing. Easy to care 
for. Beautifully enduring. 


For enjoyment the years cant 





take away. The extraordinary 
Trex deck. For the whole story, 
call 1-800-BUY-TREX ext. 283 


or visit www.trex.com. 


Trex: Because a deck should be 
the place time forever stands still. 
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~/ry LAND O LAKES” Fresh Buttery Taste” Spread. 


Real butter taste from the people who know butter best. 





Where simple goodness begi 


www.landolakes.« | 
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QUICK For display or as a gift, try layering jellybeans in glass con- 
_ PROJECT ‘tainers to create vibrant stripes. We found that Jelly Belly 
_ beans (www jellybelly. com) worked particularly well because of their 





: small size, but any jellybean will do. —Jil Peters 
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Favorite 


natives 

1. Wooly blue curls 
(Trichostema 
lanatum) 

2. Columbine 
(Aquilegia formosa, 
or look for A. 
caerulea and 

A. chrysantha) 

3. Firecracker 
penstemon 

(P. eatonii, or look 
for P. palmeri, 

P. spectabilis, P. 
pseudospectabilis, 
or P. heterophyllius) 
4. Pacific Coast iris 
5. Brittlebush 
(Encelia farinosa) 





ting a healing garden 

Many gardeners are creating peaceful places in their backyards, 
known as healing garvens. “My garden is a place where | can be 
a human being and not a human doing,” says Molly Matthews, 
BEST owner of Molly’s Touch Healing Environments in 
TREND Northern California (831/438-3992). To create your 
own healing garden: { Find a tranquil area of your yard, then add 
comfortable seating. Plant fragrant, colorful, textured plants. 
<3 Consider adding wind chimes or a water feature. & Decorate 
with meaningful objects—personal artwork, special collections, 
a wagon from your childhood. —-Julie Chai 
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friendly garden to fill your landscape, try the’ 


PLANT 


featuring them are popping up like wildflowe 
Here are some of our favorite locations, plus } 
few choice plants (good for most areas of thet 
West) to look for while you’re shopping. 


Can’t-miss plant sales 


Apr 5, San Juan Capis- 
trano, CA. California Na- 
tive Plant Society benefit 
sale. HIGHLIGHTS: 
Buckwheat, ceanothus, 
Cleveland sage, penste- 
mons. 9-3; free. Tree of 
Life Nursery, 33201 Or- 
tega Hwy.; www. 
treeoflifenursery.com or 
(949) 728-0685. 

Apr 26, Berkeley. Spring 
plant sale. HIGHLIGHTS: 
Ceanothus, dudleya, flan- 
nel bush, Pacific Coast 
iris. 10-2; free. UC Bo- 
tanical Garden, 200 Cen- 
tennial Dr; www.mip. 
berkeley.edu/garden or 
(510) 643-2755. 

May 9-10, Denver. 54th 


If you’re looking for a low-maintenance, wildl! 


plants that grew up in your regid 
ADVICE And this is the perfect month to 
acquainted with native species: plants sales 










annual plant and new 
book sale. HIGHLIGHT 
Apache plume, 30 kine 
of penstemon, waxflow | 
10-6 Fri, 10-4 Sat; frei 
Denver Botanic Garder 
1005 York St.; www. 
botanicgardens.org or 
(303) 331-4000. Mo 


May 18, Eugene, OR. | ; 
22nd annual wildflower 
festival and plant sale. 
HIGHLIGHTS: Bleedin 
heart, camas, Oregon } 
iris, red-osier dogwood gat 
10-4; $3 suggested} 
donation. Mount Pisgal | 
Arboretum, 34901 pligh 
Frank Parrish Rad.; (541, 
747-3817. 

—Sharon Cohc} 
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meWILE JUST LOOK LIKE 


YOU GOT A RAISE. 


A REALLY BIG, HONKIN’ ONE. 


THE REDESIGNED 2003 OPTIMA. STARTING UNDER $16,000. 


y 

MOYR/100,000 MILE LIMITED With refined interior and exterior styling, a standard CD 
\ POWERTRAIN WARRANTY 
One 
Were AR/60,000 MILE LIMITED BASIC WARRAI stereo, available leather and power everything, the midsize 
5S YEAR 24-HOUR ROADS!DE AS TAN E 

{ 





Ima has many of the same features you'd find on more expensive sedans. Except, of course, 
sid 


nem 


Thigh price. Now you can !ook |i you're really going places, even if it’s only to work. Make every mile count. 


bed on MSRP for LX base model including frei charge adel shown costs extra. Actual prices set by retailer. See retailer for warranty details or go to ki 
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Blanc check 


Here are great 


e = zs a _. West Coast Sauvi- 
Stl = gnon Blancs (a.k.a. 
WINES 


Fumeé Blancs) for 
pairing with springtime fare. 


Chateau Souverain Sauvignon 
Blanc 2001 (Alexander Valley, 
CA), $14. Deliciously sassy, un- 
tamed. Lots of green peppercorns 
and green-tea character. 


Chateau St. Jean Sonoma 
County Fumé Blanc 2001 
(Sonoma County), $73. Light 
notes of vanilla and lemon. Good 
for richer seafood 


Guenoc Estate Selection Sauvi- 
gnon Blanc 2001 (Lake County, 
CA), $14. Bright, peachy, melony 
flavors. Simple, fresh, and easy 
to drink. 


Preston of Dry Creek “Hart- 
sogk” Sauvignon Blanc 2001 
(Dry Creek Valley, CA), $18. Exotic 
lime and lemon-grass aromas and 
flavors; hints of melons and spear- 
mint. —Karen MacNeil-Fife 
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Full-size summer vegetables 


Baby Crudités with Herb Butter 


1. In a blender or food processor, whirl 4 cup (VY Ib.) butter, 2 tab! 
spoons chopped fresh chervil or parsley, 2 tablespoons chopped 
fresh chives, and 1 tablespoon chopped shallot until almost smo: 
Spoon into a small bowl. 2. Rinse and prepare vegetables of your 
choice (about 11% Ib. total), such as baby artichokes (trim and dis 
card tough outer leaves; quarter artichokes and steam until tender, 
broccolini (trim stem ends; steam until bright green); baby carrots 
(leave tops on; peel if desired); baby fennel (trim and discard stem} 
end and stalks; slice fennel ’% in. thick); radishes; sugar snap pee 
or baby zucchini (halve lengthwise). 3. Arrange vegetables on a 
platter and accompany with herb butter and a bow! of fine sea sab 
for dipping. Makes 4 to 6 servings. —Kate Washington 


haven’t arrived, but their baby 


FRESH 
IDEA 


off the season’s tiny bounty 


counterparts are in 
markets now. Show 


with a platter of pretty crudités. 


6 great ways to use eggs | 
If you have too many eggs in one basket after Easter, don’t despair. Here’s how to enjo|| 
your extra hard-boiled eggs this spring: 4 Substitute chopped eggs for meat in a simp) 
curry with vegetables. 2 Press eggs through a fine strainer to make a pretty garnish fo} 
spinach salad. 3 Thinly slice eggs and place on top of crostini, drizzled 
\CKS with olive oil and sprinkled with sea salt. 4 Layer quartered eggs with tun; 
greens, and a simple vinaigrette on a baguette for a Nicoise sandwich. 5 Make a break 
fast burrito with chopped eggs, beans, cheese, and salsa wrapped in a flour tortilla. 
6 Float sliced eggs on top of a bow! of Japanese-style noodle soup. —K. W. 
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CELINE DION 


Created by DRAGONE 
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Decanters 

Reuse wine bottles by 
adding your own labels 
and filling them with mint- 
infused syrup-or vodka: 


Sete ahead, then — — 


bring out as needed. 
le) Throws 


: y Fon Drape blanket 
roV=\ alot ar Tiew iol 
the evening cc 















How to mix your own drinks 








© 
How to mix your own drinks | MAKE AHEAD: | 
| ssa : ALCOHOLIC | NON-ALCOHOLIC Mint-infused syrup 
(OU WILL NEED SoCal | Limeade In a 3- to 4-quart pan, combine 
A. Mint- infeed syrup s Sh ah ee 9 | ae eae 5 2 2 
| | Fill an 8-ounce glass halfway | Filla 12- to 16-ounce glass ' cups sugar, < Cups water, anc 
B. Lime juice i | vith ice cubes halfway with ice cubes. 3 quarts rinsed fresh mint leave} 














bi Add 2 tablespoons (1 02.) | Add 2 Z ' ; 
: vodka | ae es = a juice | te ie es eee Z bunches ai pren ove’ | 
. Fresh mint garni i | Ea eSiie a ' ‘ ‘ aie 
oS : garnish | and 1 tablespoon ('/2 02.) and 1 tablespoon ('/2 02.) ' medium-low heat just until simm (| 
E. Drink recipes mint-infused syrup mint-infused syrup. ing. Let stand until cool, about 
_ : Stir gently 5 ‘ i i 
F. Club soda vee Ase | ee ‘anaes ' 30 minutes. Pour through a fine | 
G. Lime garnish Add '/4 cup (2 oz.) vodk | / ‘4 cup (6 oz.) club soda. ' E % i al 
g Garnish with fresh mint sprig | Garnish with fresh mint sprig. strainer into a small pitcher. Chill 
until cold, about 45 minutes. Mat| 
EE <=. : 3 cups (enough for about 48 drin 
Photocopy this at 200%, trim at dotted rule, and display in a 4- by 6-inch frame. keeps, covered and chilled, up: 


seven days). 
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There are two stages of re-doing your bathroom: 


“EXCITED ANTICIPATION” 


nee ee te followed by 


“DEAR GOD, PLEASE LET THIS BE OVER?” 





SYSTEM. 
















headache. And nobody understands that better than 
we do. That's why we've introduced the Town 
Square Collection. Each of its over 20 
pieces was designed to work seamlessly 


with the others. It’s simply the 





most risk-free way fo put together a 














beautiful bathroom. And each piece 

a] features the legendary performance 

bes i = you've come to expect from American 

’ Standard. Our faucets, for example, are designed not to 


stick, rattle or bind for a lifetime of smooth operation. For 









: : ee : 
information on how we can help make your life easier and more 


beautiful, visit us at americanstandard- sm or call us at 800-524-9797 ext. 1511. 


AArabrican Standard 


New Sranparps For Livinc" 


The Town Square Collection 2002 Am 
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Catering to 
dog lovers 


The new Ritz-Carlton, Bachelor 
Gulch (970/748-6200 or www. 
ritzcarlton.com/resorts/bachelor_ 
gulch) in Colorado lets you take 
Bachelor, the resident Labrador 
retriever, along ona 


BEST hike. In Vancouver, 
eee the Fainnout Water 
NEWS 


front and the Fair- 
mont Hotel Vancouver (www. 
fairmont.com) also have resident 
pooches that can accompany 
you on a jaunt. And some Loews 
Hotels (www.loewshotels.com) 
welcome pets at check-in with 
toys, treats, and a map of local 
dog-walking routes. 

—dJane McConnell 


April 
travel tip 
Hummingbirds 
invade the West this 
month, with a few lucky places 
hosting up to 15 species. 


BEST PLACES TO SEE HUMMERS 
Claremont. Rancho Santa 
Ana Botanic Garden (909/ 
625-8767). Fort Bragg. Men- 
docino Coast Botanical 
Gardens (707/964-4352). 
—David Lukas 
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_ Pinot Noir with your film noir? At Cinema Epicuria—a.k.a. the 













TIPS & TRIPS 


Northern California in April 


SAN FRANCISCO Play games Hear the sounds of clanking change at Fishermarj 
Wharf? You’re tuning into the new, if temporary, Pier 45 location of Musée Mécanique 
(415/346-2000), displaying nearly 200 coin-operated antique toys and contraptions. || 
Top draw? Larger-than-life “Laffing Sal,” a mirthful automated gal who robustly enter 
tained (or terrorized) children at San Francisco’s Playland-at-the-Beach for more thaj 
30 years. Sal still guffaws, flanked by displays on the Gold Rush, Golden Gate, and 
more from the Museum of the City of San Francisco (415/255-9400), also in temporary 
digs at Pier 45. Opens 10 daily, 
usudlly closes by 8; free (most 
games are 25 cents). Pier 45, 
end of Taylor St. a MARIPOSA 
See Redbud Pink-blos- 
somed redbud trees are the 
loveliest harbingers of spring, 
and they’re in their glory now 
outside Yosemite National Park. 
The 29-mile drive on State 140 
from Mariposa to the park en- 
trance winds along the Merced 
River, following one of the pret- 
tiest stretches of these spectac- 
ular trees anywhere. Wildflowers 


Popular mecha 
the Musée 

Mécanique scorn 
a replay at Pier 4 
in San Francisce} 


such as poppies and baby blue eyes are bonuses. Hit the road now, 
before the season’s fleeting beauty vanishes. www.nps.gov/yose 
or (209) 372-0200. asonoma Sip at the cinema Want some 


Sonoma Valley Film Festival—wine and food tastings kick off screenings of 50 films. 
There are also panels, tributes, and an art show. Apr 9-13. Panels are at Sonoma 
Community Center (276 E. Napa St.); $10. Most films are at the Sebastiani Theatre | 
(476 First St. E.) or Sonoma Cinemas (200 Siesta Way); $10. Edgier indies are at | 
Andrews Hall (276 E. Napa); $5. www.sonomafilmfest.org or (707) 933-2600. 
8 BERKELEY Learn about sake Sake may have become trendy, but the finer | 
points of the fermented rice beverage are still a mystery to many Americans. A good 
place to learn about the art and culture of sake is at the Takara Sake factory in Berkeldt 


Takara means “treasure from the rice paddy” and is also the name of a Japanese 


company that has been making sake for more than 150 years. Stroll through the 

company’s museum to gain an appreciation for the history of sake, and then head 
ver to the elegant, Japanese-style tasting room for some quaffing. Museum and _ | 

Lasting room: noon to 6 daily; free. 708 Addison St.; www.takarasake.com or 


(510) 540-8250. —Lora J. Finnegan, Harriot Manley, Lisa Taggart, Michael Ybarra 
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Visit monogram.com 
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In the main kitchen of her Florida house, | 
Ms. Annette Theisen prepares to entertain her numerous guests. | | 
In the guest suite kitchen she enjoys her 3 grandchildren. | 
And in the master suite, she delights in time spent by herself. 


t 
All with help from her GE Monogram appliances. | 
GE Monogram. ih 
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TRAVEL & RECREATION 


Mm 35 hikes 
me Off State 35 


Take to the trails just off 
the Peninsula’s Skyline Boulevard 
By Ann Marie Brown = Photographs by Jean Jarvis 


art with a map 
‘5S are generally clearly marked, and 
)S are stocked at many (but not all) 
fiese trailheads. It’s a good idea to 

lin advance to request maps from 
fagencies that administer these 

Ss. Pick up maps in person, call to 
west them, or download them from 
Web. 

Midpeninsula Regional Open 

ce District (330 Distel Circle, Los 
|S; www.openspace.org or 650/ 
-1200) publishes free maps cover- 
| any of these hikes. Since not all 
Nese hikes fall under the jurisdiction 
he MROSD, here are some addi- 


| leninsula are published by the 
|profit Trail Center of Palo Alto and 

jributed by Wilderness Press 
‘keley; www.wildernesspress.com 
010/443-7227; $6.95 each). 

PS 26, 31, 34, 35, and part of hike 27: 
ita Clara County Parks & Recreation 
™ .parkhere.org or 408/355-2200). 

BS 28, 29, 30, 32, 33: Castle Rock 
te Park (15000 Skyline Blvd., Los 
ds; 408/867-2952; map $1). 


tate 35, also known as Skyline Boulevard, is a hiker’s ticket to paradise—a 
scenic highway providing access to dozens of trails in multiple parks and 
preserves. Many are part of the Midpeninsula Regional Open Space District 
(MROSD), which celebrates its 30th birthday this year. Join the party—take a hike. 
Note: Parks are listed from north to south. All distances are round trip unless 


otherwise noted. Some trailheads are not obvious from the road; follow driving 
directions carefully. For all of the hikes listed below, parking is available at or near 
the trailhead. With just two exceptions (noted), access is free. Any Open Space 
Preserve (O.S.P.) is part of the MROSD. 


-| Whittemore Gulch Trail 
and Harkins Ridge 
Trail. Descend past towering 
Douglas firs and knee-high 
forget-me-nots to Purisima 
Creek’s redwood grove. Return 
by climbing the sunny slopes 
of Harkins Ridge. WHERE: 
Purisima Creek Redwoods 
O.S.P, west side State 35, 
4'/2 miles south of State 92 and 
8 miles north of State 84. pis- 
TANCE: /'/4 miles. DIFFICULTY: 
Moderate to strenuous. 


“) Redwood Trail. A wheel- 
fed Chait- and stroller-accessi- 
ble path winds through red- 
woods. WHERE: Furisima 
Creek Redwoods O.S.P,, west 
side State 35, 6'/2 miles south 
of State 92 and 6 miles north of 
State 84. DISTANCE: //2 mile. 
DIFFICULTY: Easy. 


2) Purisima Creek Trail, 
__) Harkins Ridge Trail, 
and Soda Gulch Trail. This 
day-long tour follows an old 
logging road to the preserve’s 
lower reaches, then loops back 
jia Harkins Ridge, with a stint in 
ine second-growth redwoods of 
da Gulch. WHERE: Purisima 
Creek Redwoods O.S.P, west 
side State 35, 6'/2 miles south 


of State 92 and 6 miles north 
of State 84. DISTANCE: 10° 
miles. DIFFICULTY: Strenuous. 


meee You might see a 

acl coyote galloping 
across the grasslands around 
State 35. Coyotes can run as 
fast as 40 mph. 


- Huddart Park loop. A 
~L downhill jaunt on Summit 
Springs Fire Road, Crystal 
Springs Trail, and Dean Trail re- 
veals dense redwoods, ferns, 
and huckleberry. Stop at Mc- 
Garvey Flat for a picnic, then 
zigzag uphill on Chinquapin 
Trail. WHERE: Park on west 
side State 35, 6'/2 miles south 
of State 92 and 6 miles north of 
State 84; walk 100 feet south 
and cross road to Huddart 
County Park. DISTANCE: 4 
miles. pDiFFICULTY: Moderate. 


f= Phleger Estate trails. 

_/J Access the clear waters of 
West Union Creek by taking 
Skyline Trail to Richard’s Road 
Trail and Miramontes Trail. Loop 
back on Raymundo and Lonely 
Trails. WHERE: Golden Gate 
National Recreation Area; park 
on west side State 35, 6'/2 
miles south of State 92 and 





6 miles north of State 84. Walk 
100 feet south and cross road. 
DISTANCE: 7 Miles. DIFFI- 

cutty: Moderate to strenuous. 


6 Tafoni Trail. The 50-foot- 
) high sandstone formations 
here were formed by aeons of 
weathering; giant boulders are 
riddled with honeycomb-like 
holes. WHERE: E]/ Corte de 
Madera Creek O.S.P; park at 
Skeggs Point, east side State 
35, 4 miles north of State 84 
and 81/2 miles south of State 
92. Walk 100 feet north and 
Cross road. DISTANCE: 31/4 
miles. DIFFICULTY: Easy. 


meee Watch for the bright 
call red flash of a 
pileated woodpecker, the 
largest woodpecker in North 
America, at 16-19 inches in 
length. (Look for a black 
body, white underwings, and 
a flaming red crest.) 


te Methuselah Tree. A 
/ brief stroll leads to the 14- 

foot-wide Methuselah redwood, 
which has lived for more than 
1,800 years. WHERE: Bear 
Gulch Watershed; park on west 
side State 35, 3'/2 miles north 
of State 84 and 9 miles south of 
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TRAVEL 


State 92. Walk 50 feet south, cross 
road. DISTANCE: '/4 mile. DIFFI- 


cuL_ty: Easy. 


Gordon Mill Trail and 

’ Lawrence Creek Trail. This 
long loop follows an old logging 
road through second-growth 
conifers. Lawrence Creek is lined 
with pools and mossy rocks. 
WHERE: E/ Corte de Madera Creek 
O.S.P, west side State 35, 3 miles 
north of State 84 and 9'/2 miles 
south of State 92 (park in pullout 
north of CMO3 gate). DISTANCE: 
9 miles. pifFicuLty: Moderate 
to strenuous. 


Sierra Morena Trail, Sky- 

line Trail, and Alambique 
Trail. Enter Wunderlich County 
Park through the back door by 
heading south on Sierra 
Morena Trail in El Corte de 
Madera Creek O.S.P. for 
mile, then crossing State 35. 
Go right on Skyline Trail 100 
yards; follow Alambique Trail 
to redwood-shaded Alam- 
bique Creek. Double back 
to return to the trailhead. 
WHERE: Wunderlich County 
Park, west side State 35, 3 
miles north of State 84 and 
9'/ miles south of State 92 
(park in pullout north of CMO03 
gate). DISTANCE: 61/4 miles. DIFFI- 
cutty: Moderate. 


La Honda Creek trails. 

Reserve a free permit from 
the MROSD to gain access to this 
preserve’s ancient trees and unique 
geological formations. WHERE: 
La Honda Creek O.S.P, off Bear 
Gulch and Allen Roads, 19/4 miles 
west of State 35. DISTANCE: 3 


miles. DIFFICULTY: Easy. 


The white globe lily, 
AB also known as the fairy 
lantern, is recognizable by its 
nodding, lanternlike fiowers. 


Spring Ridge Trail and 

Hamme Gulch Trail. 
Stroll downhill along a grassy ridge 
to Portola Valley, and loop back 
uphill through a dense oak and 
madrone forest. WHERE: Windy 
Hill O.S.P., east side State 35 
2 miles south of State 84 and & 
miles north of Page Mill Rd. (gate 
WHO1). DISTANCE: 6 Miles. DIFF 
cutty: Moderate. 
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Flowers along the 
Ancient Oaks 
Trail; ferns line 
Purisima Creek. 





Anniversary Trail. 

From the grassy summit of 
Windy Hill, admire a 360° pano- 
rama of the peninsula, San Fran- 
cisco Bay, and the Pacific. WHERE: 
Windy Hill O.S.P, east side State 
35, 2'/4 miles south of State 84 
and 5 miles north of Page Mill Rd. 
DISTANCE: “4 mile. DIFFICULTY: 
Easy. 


Lost Trail, Razorback 
Ridge Trail, Eagle 
Trail, and Hamms Gulch Trail. 
Switchback downhill through a 
massive fir forest to Corte Madera 
Creek, follow Eagle Trail along 
Alpine Road, then head uphill on 
Hamms Gulch Trail. WHERE: 
Windy Hill O.S.P, east side State 
35, 2'/4 miles south of State 84 
and 5 miles north of Page Mill Rad. 
DISTANCE: 7°/4 miles. DIFFI- 
cuLty: Moderate. 
Crazy Pete’s Road and 
Valley View Trail. Crazy 
Pete's Road (paved at the begin- 
ning) travels 1 mile to a bridge over 
a cascading stream. Retrace your 


steps 100 yards, then loop 
back on Valley View Trail. 
WHERE: Coal Creek O.S.P, 
east side State 35, 19/1 miles 
north of Page Mill Rd. and 
5'/2 miles south of State 84 
(park in pullout just south of 
Crazy Pete’s Rd.; walk '/2 
mile on Crazy Pete's to trail). 
DISTANCE: 2!/4 miles. DIFFI- 
cuLTyY: Easy. 


Clouds Rest Trail and 

) Meadow Trail. A stroll 
around flower-dotted Coal Creek 
Meadow provides expansive views 
of the South Bay. WHERE: Coal 
Creek O.S.P; park at Caltrans Vista 
Point, east side State 35, 1 mile 
north of Page Mill Rd. and 6 miles 
south of State 84. Walk 50 yards 
north to Clouds Rest Rd. Turn right 
and walk '/4 mile to trail. DISTANCE: 
2'/2 miles. DIFFICULTY: Easy. 


/— Bay Area Ridge Trail, 

1\O) Hawk Trail, and Min- 
dego Ridge Trail. Watch the 
grasses wave in unison in the spring 
breeze, and scan the skies for 
hawks. WHERE: Russian Ridge 
O.S.P; park at Caltrans Vista Point, 
east side State 35, 1 mile north of 
Page Mill Rd. and 6 miles south of 
State 84. Trailhead is across State 
35. DISTANCE: 2 miles. DIFFI- 
CULTY: Easy. 


=—7 Borel Hill Trail and 
' Ancient Oaks Trail. The 
wildflowers on the slopes of Borel 
Hill will stop you in your tracks. So 





will the view from the 2,572-fo: 
summit. Loop back through ar 
enchanted forest filled with 
gnarled, moss-covered oaks. 
WHERE: Russian Ridge O.S.P. 
from junction of State 35 and |} 
Mill Rd., 7'/4 miles south of Sté 
84, drive 100 yards west on Aft 
Rd. to parking lot and trailheaa 
right. DISTANCE: 31/2 miles. Db 
cucty: Easy to moderate. 


muruee oO see our state flo 

ACA the California poppy 
full bloom, wait for a sunny ¢ 
The bright orange blossomss 
close up tight under gray ski 
and at sunset each day. 


1@ Old Page Mill Trail. 

©) low the path of Old Pa 
Mill Trail, built in 1868 for haulir 
lumber. Near Alpine Pond, lool 
bedrock mortars. After 1 mile, 
pavement disintegrates to a né 
trail. WHERE: Skyline Ridge O..| 
from junction of State 35 and fF 
Mill Rd.., 7'/s miles south of Sta} 
84, drive 100 yards west on Al. 
Rd. to parking lot and trailheaa | 
right. DISTANCE: 3// miles. pi 
cuLty: Easy. 


1 QC Stevens Creek Nat 
1 7 Trail and Canyon Tif 
Gaze at Mount Umunhum frorr 
a vista point, then descend int¢ ~ 
forested creek canyon and !oo| |h 
back through open grasslands ; 
WHERE: Monte Bello O.S.F, sci 
side Page Mill Rd., 1'/2 miles e: 
of State 35. DISTANCE: 3 mile: | 
DIFFICULTY: Easy to moderate 











‘sands will descend upon our parks and leave nothing but 
s behind. Celebrate Earth Day with the California State Parks 


) fo restore and clean up a state park near you. To 
ks.org or Call 1.800.963.7275. For now...and them. 


California State Parks Foundation 























TRAVEL 


Black Mountain sum- 

mit. Follow the Canyon 
and Indian Creek Trails to the sum- 
mit of 2,800-foot Black Mountain, 
the highest point on Monte Bello 
Ridge. Return via the Old Ranch 
Trail and Bella Vista Trail. WHERE: 
Monte Bello O.S.P, south side 
Page Mill Rd., 1'/2 miles east of 
State 35. DISTANCE: 5//4 miles. 
DIFFICULTY: Moderate. 


Rare plant species 

ied found on MROSD Iands 
include Western leatherwood, 
Kings Mountain manzanita, and 
Mt. Hamilton and fountain thistles. 





San Andreas Fault Trail. 

Visit one of the world’s 
longest and most active earthquake 
faults. A brochure interprets visible 
fault indications along the trail. 
WHERE: Los Trancos O.S.P, north 
side Page Mill Rd., 1'/2 
miles east of State 35. pis- 
TANCE: 71/2 miles. DIFFI- 
cuLty: Easy. 


g 


y Franciscan Trail 
and Lost Creek 

Trail. A figure-eight loop 
descends to a shady bay 
and oak forest along Los 
Trancos Creek, then returns 
through flower-filled grass- 
lands. WHERE: Los Trancos 
O.S.P, north side Page Mill Rd., 11/2 
miles east of State 35. DISTANCE: 
2'2 miles. DIFFICULTY: Easy. 


Horseshoe Lake loop. 
_/ An easy path leads to 
and around a tranquil spring-fed 
reservoir, ideal for bird-watching. 
WHERE: Skyline Ridge O.S.P, west 
side State 35, 1 mile south of Page 


Mill Ra. and 5'/2 miles north of 
State 9 (park in north Jot). 
TANCE: 7 mile. DIFFICULTY eer 


Ridge et to Alpine 

Pond. Take the scenic 
route to Alpine Pond and the adja- 
cent Daniels Nature Center 
weekends Mar—Nov, noon-5). 
WHERE: Skyline Ridge O.S.P, west 
side State 35, 1 mile south of Page 
Mill Rd. and 5/2 miles north of 
State 9 (park in north lot). pts 
TANCE: 3//4 miles. DIFFICULTY 
Easy to moderate. 





(open 


Peters Creek Loop 
Trail and Long Ridge 
Road. Follow Peters Creek past 
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ferns and moss-covered boulders, 
then climb to Long Ridge’s ridge- 
line. wHERE: Long Ridge O.S.P, 
west side State 35, 3 miles north 
of State 9 and 3 miles south of 
Page Mill Rd. pistance: 4/2 
miles. pifFicutty: Moderate. 





most common 


the soil. 


Grizzly Flat Trail. The 

trail leads to the bubbling 
waters of Stevens Creek, where 
picnic sites abound in the shade 
of Douglas firs and big-leaf maples. 
WHERE: Upper Stevens Creek 
County Park, east side State 35, 
3'% miles north of State 9 and 
3 miles south of Page Mill Rd. 
DISTANCE: 4 miles. DIFFICULTY: 
Moderate. 


Saratoga Gap Trail, 
Charcoal Road, and 
Alternate Trail. Table Mountain’s 
grassy clearing is accessible via 
Saratoga Gap Trail, a 50-yard 
stretch on Charcoal Road, and 
the hikers-only Alternate Trail. 
2 more, continue 1 mile far- 
ther to Stevens Creek canyon. 
=: Saratoga Gap O.S.P. (con- 
tinues to Upper Stevens Creek 
County Park); park at junction of 
State 35 and State 9. Cross State 
9 to northeast side. DISTANCE: 
9 miles. orFicuty: Moderate to 


To sé 


WHER 


renuous. 


Lupine, one of the 


wildflowers around State 
35, received its name from 
the Latin /upus, or wolf, be- 
cause it was once believed 
to rob the soil of nutrients. 
Today we know that lupine 
in fact restores nitrogen to 





) Saratoga Toll Road, 

VA Travertine Springs 
Trail, and Saratoga Gap Trail. 
This trek through Castle Rock State 
Park follows the 1871 Saratoga Toll 
Road to Travertine Springs Trail. 
Hike past the springs, cross the 
San Lorenzo River, and loop 
back on Saratoga Gap Trail. 
WHERE: Castle Rock State 
Park; park at junction of 
State 35 and State 9. Walk 
100 yards west on State 9 
to trail on left. DISTANCE: 
7/4 MileS. DIFFICULTY: 
Moderate. 


“YC Skyline-to-the- 
fa / Sea Trail. A one- 
way ‘trip from Saratoga Gap 

to the ocean makes a perfect 

three-day backpacking trip. Camps 
are found at Castle Rock and Big 

Basin Redwoods State Parks ($10 

per night camping fee). WHERE: 

Begin in Castle Rock State Park on 

State 9, 100 yards west of the 

Junction of State 35 and State 9 

(trail is on left). Overnight parking is 

available 29/4 miles south on State 

35. Hike continues to Castle Rock 

State Park. DISTANCE: 291/4 miles 

(one way). DiFFICULTY: Moderate. 





\ Summit Meadows 

J Trail and Skyline-to- 
the-Sea Trail. An easy, flower- 
filled walk travels from Semper- 
virens Point through Summit 
Meadows; loop back on Skyline-to- 
the-Sea Trail. wHERE: Castle Rock 
State Park, south side State 9, 2 
miles west of State 35. DISTANCE: 
2 miles. DIFFICULTY: Easy, 





2 Summit Rock loop. This 
_} 4. loop around Summit Rock, 
a popular rock-climbing site, pro- 





“Mountain biking 
popular ator 

i leatela Vangel 
Krseteliate ae 
Si c-Y-) an 





vides spectacular views of the S 
Clara Valley. wHERE: Sanborn 
County Park, east side State 36, | 
miles south of State 9. DISTANG! 
29/4 miles. DIFFICULTY: Easy. 


) ~) Castile Rock. A short 
Ze stroll offers a close-up |i 
at Castle Rock State Park’s nani 
sake, a Swiss cheese-like sand 
stone formation. WHERE: Casili 
Rock State Park, west side Stati 
35, 29/4 miles south of State 9. 
$5 day-use fee. DISTANCE: 7 N/ 
piFFIcULTY: Easy to moderates 


2) Saratoga Gap Trail 
A my and Ridge Trail. 
Saratoga Gap Trail leads to an 
overlook above 80-foot-tall Cas: 
Rock Falls, then heads west pa 
sandstone formations and views’ 
Monterey Bay. Loop back via Ri 
Trail, passing the rock climbers’ 
playground at Goat Rock. WHEE 
Castle Rock State Park, west sic 
State 35, 29/4 miles south of Sta 
9. $5 day-use fee. DISTANCE: 
45/4 miles. DIFFICULTY: Moderaiiis » 


i 


Indian Rock. Watch | 
34 climbers strut their stuf] 

Indian Rock, a sandstone forme 
tion with wide views of the Sou'} 
Bay. WHERE: Sanborn County } 
Park, east side State 35, 24/4 m4 
south of State 9. DISTANCE: 
2 mile. DIFFICULTY: Easy. 


& Skyline Trail and Sai} 

born Trail. Follow Skyl| 
Trail 79% miles to Sanborn Trail; «| 
right and hike '% mile to Todd Cr} 
for a picnic among the redwood | 
WHERE: Sanborn County Park; 
park on west side State 35, 4'/2 
miles south of State 9. Walk acri| 
State 35 to trailhead, DISTANCE | 
4's miles. DIFFICULTY: Easy. @ 
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TRAVEL - NORTHERN CALIFORNIA DAY TRIP 


Stairways 
to heaven 


San Francisco’s Russian Hill 
neighborhood is full of green 
discoveries 


By Lisa Taggart 
Photographs by Clayton Stalter 





his month, 300 feet above 
downtown San Francisco, the 
lofty, leafy neighborhood of 
Russian Hill bursts into bloom. 
Tucked away in the alleys and steep 
stairways of the city’s north side are 
several pocket gardens and green 
retreats that make for a 
delightful day of strolling. 
Macondray Lane (off Taylor 
Street between Green and 
Union Streets) is the area’s 


g FRANCISCO Point St., Columbus 
most famous walkway, 3 Lombard St. Marion 0 25mi Ave., Mason St., 
thanks to its alleged role in 2 Havens ae No Pacific Ave., and Van 
Armistead Maupin’s Tales of ites = 3 By, Ness Ave. 
the City; it supposedly was b E Fe S “h, Caer pene 

x (8i2/ Ais > information, contact 
the model for Barbary Lane. & ize 8 ‘ Russian Hill Neigh- 
A goldfish pond and cot- Tee aay 9 bors, www.rhn.org or 
tages with gardens of hy- pane (415) 267-0575. 


drangeas line the two-block 
path hidden by buildings and lush fo- 
liage. Maupin crafted his books while 
living on Havens Place (off Leaven- 
worth Street between Union and Fil- 
bert Streets), a less famous dead-end 
stairway lined with gardens 

Molinari Mana Park, also called 
Marion Place (off Union between Tay- 
lor and Jones Streets), is a tiny pocket 





marked by a large acacia tree. The 
steep, dead-end walkway has been tar- 
geted by building owners as a drive- 
way for a proposed garage, but so far 
green-space advocates have prevailed. 

Poet’s namesake Ina Coolbrith Park 
(off Vallejo Street between Mason 
and Taylor Streets) rewards you with 
gorgeous views of Treasure Island 
and the Bay Bridge after the blood- 


40 SUNSET 


North Point St. 





Regarding 
Russian Hill 


WHERE: Russian Hill 
SAN is bounded by North 


San Francisco Bay 


pumping climb up the Vallejo steps. 
Though Lombard Street isn’t techni- 
cally the most twisted route in the city, 
its hill is still the most popular with 
tourists. Weekdays, when the traffic is 
lighter, take a pleasant winding climb 
on foot past hanging baskets and 
front gardens packed with impatiens. 
For a hilltop picnic, hit sleek 
Andrew & Company (closed Sun; 2238 
Polk St.; 415/447-4094) for take-out 
food. Or linger on the west side of 
the hill to enjoy the many outstand- 
ing eateries—you can’t go wrong 
with pasta at Antica Trattoria (closed 
Mon; 2400 Polk; 415/928-5797), 
Spanish tapas at Zarzuela (open 
Tue-Sat; 2000 Hyde St.; 415/340- 
O0S00), or the onion soup at Le Petit 














Enjoy a hilltop vie, > 
from‘Ina Coolbrith Par ~ 
As you walk the street 

admire intricatd 
painted Victorian 


Robert (closed Tue; 2300 Polk; 4 | 
922-8100). Hyde and Polk are a 
lined with interesting boutiques. 
For dessert, venture to the origi 
Swensen’s Ice Cream Shoppe (c/o}| 
Mon; 1999 Hyde; 415/775-6818), | 
tablished in 1948. Owner Rich| 
Campana has worked here since 1! 
and says one thing hasn’t changed] 
ter all those years: “The most pop) 
ice cream flavor is still vanilla.” 
Just as beauty blooms eternal ) 
on top of Russian Hill, below\y 


\ 
seems, old favorites endure. |) 
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store for details. © 2003 by 


That's because our Garden Club Select plants are 

carefully chosen by our Garden Club experts for 

their outstanding performance, resilience, disease 

resistance and number of blooms. Many are also available in 

exclusive colors and are backed by our one year plant guarantee’. 

For a garden that can’t miss, stop by Lowe's and see one of our 
Certified Nursery Specialists. 

Call toll-free 1-877-61-LOWES today to join the Lowe’s Garden Club! 


Invitation Code 1022 


| 
| 
| 









TRAVEL - VALUE VACATION 


_ Bargain 
Santa 
Bata 


A little bit of Italy, 
some vintage beach culture, 
and a touch of Mexico 





Santa Barb 
By Matthew Jaffe eo TUT a oye oe 
Photographs by David Zaitz viewed f 


Stearns Wh 








‘il 
*A00 


he last time my wife and I spent a weekend in Santa Barbara, 

went all-out: a wedding dinner for 80 with an R&B group and t 

nights at the Four Seasons Resort Santa Barbara, among other 
travagances. Of such nights are lifelong memories and long-term debt ma 


IN POCKET 


Two nights at 


fears oe With the bulk of the wedding party coming in from out of the area, 

} rooms have wanted a location that delivered the best that Southern California « 
| aa offer. And without a doubt, Santa Barbara is that place. | 
| z Backed by the towering, almost purple Santa Ynez Mountains 4) 
y fronted by a south-facing shoreline (the coast here runs west to ea 

oT ee Santa Barbara is blessed with one of the most striking urban settings a 


where in the world. Towering palm trees line its waterfront drive, Cabri 


| Stroll crafts sh d : : sla 
| Gar aes Boulevard, and the most beautiful California mission looks out over | 


in Chase Palm 


Park, which city from the hills near downtown. Compact and easy-to-navigate, the « 
cone also proved to be hassle-free for our guests—except for my coll¢ 
| a wnite-san 2 
| Boncnrend roommates, who managed to lose their rental car downtown one nigh 
| has a small Becky and I love Santa Barbara and were eager to get back. Our n 
ae found fiscal responsibility gave us the impetus to search out barga‘ 


around town. And for all of Santa Barbara’s glamour, you don’t need 


Freebie day at be Oprah (who I imagine isn’t counting pennies at her nearby Montec 
Santa Barbara 
Museum of Art, 


with its mural 


estate) to experience one of America’s most distinctive cities. Go |} 
season midweek and you can enjoy three days for less than $400 


by David Alfaro cheaper than an ocean-view room at the Four Seasons. 
Siqueiros ie 
| cE =. - 
FREE Day one: A weekend day at midweek prices Sj 
| Fresh fish In college, Wednesday night was the beginning of the weekend. In 


dinner at the 


hotel world, Sunday night is considered midweek, so we got a deal o} 
Endless Summer 


garden room at the small Mediterranean-style Casa Del Mar Inn, Ii), 


a a block from the beach, for $124 a night (with 12 percent tax, $277.76 | 
| Vv two nights). We later learned that, depending on availability, we coi} 
$90 have saved another 15 percent by booking over the Internet. The area | 

2 ENG Cabrillo, near our hotel, is packed with nice, inexpensive lodging, inch 


ing the Franciscan Inn ($85 and up). 

Our Sunday arrival gave us a taste of weekend Santa Barbara. | 
walked down the oceanfront to the weekly Santa Barbara Arts & Cre/ 
Show (free) along Cabrillo. We ran into our wedding photograph! 











Thomas Styczynski, who, shockingly, was not exhibiting our smiling fac) 
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California 
Fun Spots. 





Nine Fantastic 
Attractions, 
One Fun Card, 





California. Find yourself here! 











MONTEREY BAY AQUARIUM™ 


The nation’s best aquarium is now bigger and better than ever. 
Our spectacular new Outer Bay exhibits are delighting visitors from 
around the world. Come take a peek through the largest window 
on Earth, where you'll see giant ocean sunfish, barracuda, sea 
turtles, sharks, fast-swimming tuna and more in a million-gallon 
exhibit. You'll also find the largest jellyfish gallery anywhere, a 
three-story kelp forest and playful sea otters in their two-story 
home. Now open, Jellies: Living Art,” an exhibit like nothing 

you've ever seen. Spectacular animals including the blue jelly, 


flower-hat jelly and more, only at the Monterey Bay Aquarium 

Present y ard and receive $5 off 2nd admission v 
paid adult admission at the Monterey Bay Aquarium. Tel: (831) 648-4888 
http://www. ereybayaq 
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THEME PARK“ 


With over 165 wild rides, shows and attractions, Knott's Theme 
Park is the place to go for family fun! Experience world class 
thrills from GhostRider® rated one of the world’s best wooden 
coasters and Supreme Scream®— 30 stories up, 3 seconds 
down—to kid-sized adventures in six-acre Camp Snoopy, 
home of the PEANUTS gang, For those looking for a high-speed 
thrill there's XCELERATOR™ the all-new coaster sending riders 
0-80mph in 2.3 seconds, 20 stories straight up and back down 
For a different type of thrill, mosey on over to Old West Ghost 
Town with cowboys, stage-coaches, and the world’s first log 
flume ride. There are six themed areas in all packed with fun, 


food and adventure to explore! (714) 220-5200 knotts.com 
Preser ifornia Fun Spots card at any Knott's Theme Park ticket window 
and SAVES priced adn (up to six people). Not valid for special ticket 
events or with any other offer. Expires 3/31/04. © Knott's Berry Farm PEAN 
© United Features Sy 


your ( 



















LEGOLAND 


Come to LEGOLAND® California and explore more than 50 rides, 
shows and attractions. Imagine the kick you and your family w 
get out of speeding along the razor sharp curves and dips of the 
LEGO TECHNIC® Coaster. Or power skiing through water blast: 
) AQUAZONE® There's plenty for 
including Driving School, Sky Cruiser and of 

dibly detailed LEGO® cities will enchant 



























0 Diego. For da 


call (760) 918-LEGO or visit www.legoland.com 











Come visit the Disneyland® Resort! Enjoy Disney’s California 
Adventure™ park that celebrates what's great about the Golden 
State. From the thrills of Paradise Pier and the Golden State to the 
glamour of old-time Hollywood, it's where Disney magic meets 
California fun! Just steps away is Disneyland® park. With all of 
the classic attractions, lovable Disney Characters and unforgettable 
entertainment, it is truly the“Happiest Place on Earth.” Located 

in the heart of the Disneyland® Resort is the Downtown 


Disney® District. Night or day, the energy here is off the scale! 

All attractions and entertainment, prices, types and features of tickets, speci 
offers and events and age ranges may be seasonal are subject to change 
without notice. $5 off 3-day Park Hopper® ticket. A multi-day Disneyland® 
Resort Ticket entitling quests’ admission to both Disneyland® Resort theme 
parks —Disney’s California Adventure™ park and Disneyland® park— 
over a specified number of days, Ng vi 1 parks on the same day, 
Ticket expires 13 days after the first use. Unused Disneyland® Resort Park 
Hopper® Tickets expire on March 31, 2004. Subject to change wit! 
Valid for up to five tickets through 3/31/04 
























SeaWorld 


AOVENTURE PARK 


There's no place in the world like SeaWorld San Diego. Where 
else can you touch and feed dolphins, count the teeth on a shark 
and come face-to-face with a polar bear? Experience R.L. Stine’s 
Haunted Lighthouse, a 4-D movie experience, debuting May 2003 
Brave the waves on the Shipwreck Rapids adventure ride 
Venture into the tail-chasing, ruckus-raising world of your pet in 
SeaWorld’s new show Pets Rule! And just try to stay dry when 
the world famous Shamu comes a-splashing! Mid-June through 
Labor Day you can experience the thrills of Cirque de la Mer by 
day and the magical Mystiq a Mer by night. Mystique 

de la Mer brings you amazing physical feats, mystical characters, 
inspiring live music, new shows and a dramatic firework 
every summer evening. SeaWorld San Diego—it doesn't get 
any closer than this. For more information call (619) 2 
or visit seaworld.com 
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ixFlags 


MAGIC MOUNTAIN 


‘The ¥tfeme Park! 


Six Flags is more than a theme park, it’s the Xtreme Park 

with fun and excitement for thrill seekers of all ages. There's 16 
world-class coasters including the new Scream!, Southern 
California's only “floorless” coaster where riders race at 65 mph 
for three screamin’ minutes upside down seven times while 
strapped into a “flying chair’ Challenge other xtreme coasters 
including X, the world’s only 4th dimensional coaster, Déja Vu 
the world’s tallest, fastest suspended looping boomerang coaster 
and Goliath, the giant among giants. Get wet with our splashy 
water rides and enjoy pint-sized fun at Bugs Bunny World. Six 
Flags Magic Mountain—the theme park that Screams Xtreme! 


Located minutes north of Hollywood 

Present your Cal 
and save 25 
keted event 
ane Har 
X FLAGS and 2 











price tickets for kids (under 48"), Senior citizens (55+), 
vy other offer. For schedule inform 












JNES, characters, names and all related indicia are trademarks 
Batman and all related characters and elements are 
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ANIMAL PARK 








Feel Like Going On A Real Safari Today? For people with th 
of adventure in their hearts, a visit to the San Zoo's W 








ed ferret and 


opportunity to hand-feed gentle 


call 760-747-8702 or visit wildanimalpark.o 
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HOLLYWOOD 
Ve 
You can't get any closer to the real Hollywood. Universal Studios 
Hollywood™ puts you so close, you can hear the cameras rolling. 
Take a revealing inside look at the sets and uncover the secrets of 
today’s biggest films. Then, ride into the thrilling worlds of your 
favorite movies as you take the monster plunge of Jurassic Park® 
- The Ride. Venture into The Mummy Returns: Chamber of Doom, 
and more. Plus, visit Universal CityWalk®, featuring L.A’s hottest 
entertainment, dining and shopping. It can only happen in 


Hollywood...Universal Studios Hollywood 

Present the California Fun Spots card at the USH box office and receive $6 off 
admission (4/1-9/2) and $8 off (9/3-3/31)(up to 
separately ticketed events or at Universal Studios Florida. Cannot be 
Wi 
Please call for operating hours 1-800-UNIVERSAL. For a Universal Studios 
Hollywood Vacati 800) 224-3838 or see your travel agent 
iversalstudioshollywood.com online. The Mummy Returns™ & 
2003 Universal Studios, Inc. Jurassic Park™ & ©2003 Universal Studios, Inc 
and Amblin Entertainment, Inc. ©2003 Universal Studios, Rights Reserved. 
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TRAVEL - VALUE VACATION 


opting instead for his large-format landscape photography. 

After perusing the booths of painters, jewelers, and wind-chime mak- 
ers, we returned through Chase Palm Park (free). Created from a onetime 
industrial area, the park features a small wetland and a historic carousel. 

On the way back to the hotel, we turned down Helena Avenue, an easy- 
to-miss block near State Street. Because of our limited budget, we merely 
gazed longingly at the platters and bowls at the Italian Pottery Outlet. Then, 
because admission is free the first Sunday of every month (and every 
Thursday), we headed for the Santa Barbara Museum of Art to check out the 
recently unveiled David Alfaro Siqueiros mural. 

Art shopping, vintage California beach culture, a hint of Italy, and a touch 
of Mexico. Talk about the consummate Santa Barbara afternoon. After 
sampling the hotel’s complimentary evening spread of wine and cheese, we 
considered dining on cioppino at Brophy Bros. Clam Bar & Restaurant but in- 
stead watched the light fade over the harbor from the Endless Summer Bar- 
Cafe. The albacore was fresh and the fish tacos delicious ($29.62, including 
tax and tip), and then it was back to the hotel for a hot tub under the stars. 


Day two: Into the hills 


Santa Barbara Museum ; After a quick early-mornin 
ee of Natural History ee a Y 8 
: Qld Mission stroll down the beach, en- 
goanta Barbara ° 5 
es eee livened by the honking of a 
Ps pane Nace low-flying great blue heron, we 
SF Z Santa Barbara indulged in the hotel’s deluxe 
oun ou ouse a 
% Re is continental breakfast buffet 
Ss Cae x < ¥ 
SOY FG, a (free), notable for its fresh- 
hay See 2 ‘ 
OD SF Lat SPS? G% baked blueberry muffins. 
ye Me as 
Santa 6 Sry, 2 fens We took the shuttle (25 cents 
Karpstes ee LK capiitlo BNO each) to the end of the line on 
Cipaniand a joe ak Sola Street, then walked a little 
Museum a ct 
TOK East i * 
ae IV more than a mile up Santa Bar 


bara Street to Old Mission Santa 
Barbara ($4 each), where much 


Barbara Ks Steal 
(Ds . &Santa rns is 
Mane QO & Barbara Wharf § 
—~— Harbor o 
Ais © 
er 2 elie ni 
ss Harbor Way pat 


of the town’s Spanish history 
began. The mission has a beau- 
tiful courtyard garden, and its Chumash Indian-painted church is one of 
the most striking in the mission system. We then walked five minutes to the 
Santa Barbara Museum of Natural History ($6 each) to check out its collection 
of creatures, from California condors to a robust hooked squid. 

On the walk back into town, we stopped at Alice Keck Park Memorial Gar- 
den (free). With a wedding taking place in a gazebo and what appeared to be 
an imminent proposal at one of the park’s benches, my ever-romantic bride 
cooed while I koi-ed, impressed as I was by the lily pond’s colorful fish. 

Back on State Street, we lunched at the Natural Cafe, splitting a filling 
chicken pita and a side of hummus ($9.26) as we checked out paintings of 
the Santa Barbara coast. Which was a reminder that we needed to get back 
to the beach, where we hung out before shuttling (25 cents each) back 
downtown. We admired the area’s Spanish-influenced architecture (free); 
| had also hoped to show Becky the ornate interior of Santa Barbara’s most 
impressive theater, the Arlington, but nothing was playing that week. 
Instead, we caught a bargain matinee at the Metro 4 Theatre ($5.50 each). 

Usually when we’re in town, we have at least one meal at the estimable 
La Super-Rica Taqueria on North Milpas Street, but with the car back at the 
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Hotel 
continental 
breakfast and 


on Stearns 
Whart: 


FREE 


Sail into 
Santa Barbara 
Maritime 
Museum on 
two-for-one 
admission: 


5 


Vv 
$ 
19 
REMAINING 
Casual picnic 
lunch from the 
Shoreline 
Beach Cafe: 


£17 


vV 
oz 
REMAINING 
Architectural 
stroll through 
Santa Barbara 
County 

Courthouse: 


FREE 


View a variety 
of historic 
documents at 
the Karpeles 
Manuscript 
Library and 
Museum: 


FREE 


Veg out at 
Santa Barbara 
Certified 
Farmers 
Market on 
State Street: 


FREE 
v 


REMAINING 
HANGE 
$ 

2 


TOTAL SPENT 


$398 


VACATION 












hotel, we opted for a New Mexican-style dinner at one of the sidew 
tables of Zia Cafe. The night was mild, so we walked off the chicken burt 
and blue-corn vegetarian enchiladas ($27) on the way back to the hotel 


Day three: Pelicans in the mist 
With all the money we’d been saving, we considered buying breakfast 
Esau’s Coffee Shop, a State Street cheap-eats institution. Alas, it was di 
cult to beat the hotel freebie, so we eschewed Esau’s. 

The brown pelicans were out in force at Stearns Wharf, the city’s Lat 
mark pier, where we prowled the souvenir shops. One store carried a s 
picture frame featuring a dolphin driving an old Woody. We had yet to ‘ 
that exact tableau, but this was Santa Barbara and the day was still young 

Armed with a two-for-one coupon (available at the Santa Barbara Visi 
Center and local hotels), we walked to the harbor and the Santa Barbi 
Maritime Museum ($5), a good spot for local nautical history, although ly 
most intrigued by the Jules Verne-style diving equipment. As the f 
cleared, we carried out a turkey burger and fish tacos (we live for the 
things) from the Shoreline Beach Cafe ($17.57) to a beachfront picnic tabl 





Back downtown, I took Becky to the Moorish Santa Barbara County Cou 
house (free) to admire its tilework and the cinematic 1930s murals of art 
Dan Sayre Groesbeck. Then we headed over to one of the city’s most amy 
ing places, the Karpeles Manuscript Library and Museum (free). The doc 
ments ranged from a down payment for the Louisiana Purchase (talk abo 
a good deal) to Handel’s Messiah written out by Beethoven. 

We then had time to catch the Santa Barbara Certified Farmers Market t) 
State Street. It seemed that all of Santa Barbara was strolling the stalls, fee! 
stylish matrons to dreadlocked slacker dudes. We headed home $398.4) 
poorer but, as always, enriched by Santa Barbara. { 


Bargain 
by the sea 


For general information, 
contact the Santa Barbara 
Conference & Visitors Bu- 
reau (www.santabarbaraca. 
com or 800/676-1266). Or 
stop by the Santa Barbara 
Visitor Center (7 Garden 
St.; 805/965-3027). 


ATTRACTIONS 

Alice Keck Park Memorial 
Garden. 1300 Michel- 
torena St.; (805) 564-5418. 
Chase Palm Park. Along 
Cabrillo Blvd. between 
Stearns Wharf and East 
Beach; (805) 564-5418. 
Italian Pottery Outlet. 
10-6 Mon-Sat, 10-5 Sun. 
19 Helena Ave.; (805) 
564-7655. 

The Karpeles Manuscript 
Library and Museum. 
10-4 daily; tree. 21 W. Ana- 


pamu St.; (805) 962-5322. 
Metro 4 Theatre. 678 State 
St.; (805) 963-9503. 

Old Mission Santa Bar- 
bara. 9-5 daily; $4. 2201 
Laguna St.; (805) 682-4149. 
Santa Barbara Certified 
Farmers Markets. 
8:30-12:30 Sat, Santa 
Barbara and Cota Streets; 
3-630 Tue, 500-600 blocks 
of State; (805) 962-5354. 
Santa Barbara County 
Courthouse. 8-5 Mon-Fri, 
10-4:45 Sat-Sun; free. 
1100 Anacapa St.; 

(805) 962-6464. 

Santa Barbara Maritime 
Museum. 77-5 Thu-Tue; 
$5. 113 Harbor Way; 

(805) 962-8404. 

Santa Barbara Museum of 
Art. 71-5 Tue-Sat, 11-9 
Fri, 12-5 Sun; $7 (free Thu 
and first Sun of month). 
1130 State; (805) 963- 
4364. 






















Santa Barbara Museum |} 
of Natural History. 70-5 | 
daily; $6 (free last Sun of — 
month). 2559 Puesta del | 
Sol Rad.; (805) 682-4717. 


y 





DINING . | 
The Endless Summer 

Bar-Cafe. 113 Harbor; 

(805) 564-4666. 
The Natural Cafe. 77-9 | 
Sun-Thu, 11-10 Fri-Sat. ; 
508 State; (805) 962-9494 
Shoreline Beach Cafe. 


ry 
, 
; 
i 





10-9:30 Mon-Fri, 8:30-9:31), 
Sat-Sun. 801 Shoreline Dr; 
(805) 568-0064. 

Zia Cafe. 11-10 daily. ; 
532 State; (805) 962-5391 F 


' 


[ 
E 
{ 
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LODGING 
Casa Del Mar Inn. From} 
$124. 18 Bath St.; www. | 

casadelmar.com, (800) 433 
3097, or (805) 963-4418. | 
Franciscan Inn. From $85 | 
109 Bath; (805) 963-8845, | 

the 







Ts “spend every moment wisely” 


















We're with you all the way: 


@. 


on your weekend to-do list? 


this weekend, visit hamptoninn.com or call 1-800-HAMPTON® 


At Hampton® hotels, we offer great weekend rates throughout the 


year, sO you can enjoy every precious weekend moment without 
spending every last dollar. Plus, our complimentary breakfast bar 


makes getting up and on the road even easier. So get out and live a little — for reservations 





TheHiltonFamily Hilton HHonors® Hotel Points and Airline Miles ¢ 100% Satisfaction Guarantee 


°Rates vary by kk lability. Hilton HHonors membership, earning of Points & Miles? and redemption of point: 
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HHonors Terms and Conditions. © 2003 Hilton Hospitality, Inc 
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Geta 
glimpse of 
paradise 


At Open Days, sneak a peek 
at glorious private gardens 


By Sharon Cohoon 
Photographs by Steven Gunther 


ou don’t need to know a 

Brachyscome from a Boltonia 

(fyi: both are daisies) to enjoy 

a garden tour. Sure, visiting private 

gardens is a great way to learn about 

plants—and about design, hardscape 

materials, and every other aspect of 
the landscaper’s art. 

But let’s be honest. Touring is also 

a great way to snoop without guilt. 











Having a peek at someone else’s mas- 
terwork is like slipping on another life 
for a while. Would I like living in this 
neighborhood, city, state? Could I 
embrace this climate, lifestyle, income 
bracket? In other words, garden tour- 
ing is “let’s pretend” for grown-ups. 


There is no better way to engage in 





America’s Best Warranty” 
10-Year /100,000-Mile 
Powertrain Protection 
5-Year /60,000-Mile 


Burmper-to~Bumper Coverage 


5-Year / Unlimited Miles 
24-hr, Roadside Assistance 













such flights of fancy than by takic}acu 
in the Garden Conservancy’s Opypgut 
Days Program. A New York—basifiute 
nonprofit organization, the conss#i( 
vancy identifies outstanding propyatis 
ties and then organizes a calendar fui 
viewing days so the rest of us can sifJun 
them for a charge of $5 per visit. Ml a 











rivate gardens are fragile cre- 
, ones that often don’t survive 
wners’ deaths or the sale of 


rty. The Garden Conservancy 
ionprofit organization founded 


198 9 and dedicated to preserving 


| 
| id 


gardens for the public. Although 
in New York, it has Western 
Ruth Bancroft's succulent gar- 
in Walnut Creek, California, was 
achievement that prompted the 
n lation of the conservancy and 
0 was its first preservation project. 
glimpse the Bancroft grounds 
jich you can visit) and other con- 
rvancy projects, see the organiza- 
h's website, listed at right. 


if nearly 400 gardens in this year’s 
2 am, 136 are in the West. 
Wardens in California (including 
fin County, San Francisco, the San 
incisco Peninsula, and the East Bay) 
| available for touring in April, May, 
rt June. Gardens in Oregon (Port- 
i@d and Salem) are open April 


through July, those in Washington 
(Bainbridge Island and Seattle) are 
open in May and June, and in Col- 
orado (Denver and Colorado Springs) 
they’re open in June. For a complete, 
detailed schedule, visit the conser- 
vancy’s website, listed at right. 

While the gardens that are open to 





When you bring the bikes 


When you tucker out the dog 


the public vary from year to year, they 
are, almost always, stunning. In North- 
ern California, this year’s highlights in- 
clude a terraced garden with a view of 
the San Francisco skyline. One Oregon 
Star is a tropical oasis that blends Japan- 
ese and Thai influences. The formal 
Italian garden with boxwood hedges 
and billowing roses shown here can 
be seen April 27 in Los Angeles. 

To take advantage of the program, 
you need to invest in the Open Days 
Directory, which lists the gardens and 
the dates they’re open. Site descrip- 
tions and driving instructions are also 
included. There is a national version, 
which covers the entire program, and 
a West Coast edition covering only 
Washington, Oregon, and California. 
Complete directory: $16, plus $4.50 
for shipping and handling; Western 
version: $5, plus $1.95. With either, 
you can obtain a certificate good for 
admission to one garden. To order: 
www.gardenconservancy.org or (888) 
842-2442. @ 


When you smell like coconuts and bug spray 


When you open the doors and let out the tunes 


When your car makes your day, you win. 


The 2003 Hyundai Santa Fe LX 


2.7-liter, DOHC, V6 engine. 


1er seating surfaces. 


1 4 : . : “4 i 
ual front and front side-impact airbags: 


\merica’s Best Warranty. 


* All standard, 
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Wonder 
and whimsy 


Renew your spirit with 
a spring visit to these 
Bay Area sculpture gardens 
By Abigail Peterson 
Photographs by Thomas J. Story 
visit to a sculpture garden 
offers a breath of fresh air, 
both in the literal sense and 
the figurative one. It’s a chance to 
enjoy the outdoors while seeing how 
artists interpret our native landscape. 
In the Bay Area, sculpture garden 
experiences range from an Oakland 
refuge that is great for a lunch break 
to a guided tour of top-notch Califor- 
nia art on a Napa Valley farm. So clear 
your schedule, clear your mind, and 


head out to be refreshed. 


NAPA 


Di Rosa Preserve 
Newspaperman Rene di Rosa’s 
family estate has been turned 
into the nonprofit home of a near- 
unrivaled collection of California 
and Bay Area contemporary art. 
Inside the house, there’s art on 
every possible inch of wall space, 
including the ceiling, while outside, 
the sculpture park beckons with 
views of neighboring wineries 
NOT TO BE MISSED: Mark di Su- 


vero’s large-scale red steel abstract 





work in the back field is like pickup 


sticks and hula hoops in a blender. 
QUIRKY FAVORITES: [he world’s 
tallest file cabinet. Sam Yates 
stacked 15 four-drawer cabinets 
on top of each ot —a comment 


on the burden of paperwor 
your way out, be su 
attention to the property's lake 
and Veronica di Rosa’s Endles: 
Summer—a polychrome stee! co 
that looks as if it’s grazing right on 
the water. 


e to turn your 


DETAILS: /Ours Tue-Sat (reserve in 
advance); £12. www.dirosapreserve. 
org or (707) 226-5991 


48 SUNSET 


OAKLAND 


Oakland Museum 
of California 
Sculpture Garden 


This oasis of tranquility overlooks 
Lake Merritt and the Alameda 
County Courthouse. Scuiptures are 
tucked In among a Series of out- 
door terraces and stairways, so 
there’s always another piece to 

be discovered around the bend. 

A good spot for a relaxing lunch 
break. 


NOT TO BE MISSED: Bay Area ce- 
ramist Viola Frey’s massive 9-foot- 
tall businessman, painted in broad, 
voluptuous strokes of blue, green, 

and yellow. 


QUIRKY FAVORITES: Michael 
Todd’s welded-steel circle, square, 
and round tube painted canary 
yellow, with a view of boats on the 
lake in the distance. Also, Susan 
Leibovitz Steinman’s shopping 

ait piled high with wire bicycle 
NNEels 
DETAILS: Gardens open Wed-Sun; 
free. wwvw.museumca.org or 
(510) 238-2200 





PALO ALTO 


The B. Gerald Cantor 
Rodin Sculpture 
Garden, Stanford 
University 


Adjacent to Stanford’s art museum, 
this calm, formal space is dedicated 
to the work of French artist Auguste 
Rodin. Broad gravel pathways 
shaded by elegantly lean shrubbery 
wind among 20 massive bronzes of 
the human form in motion. 


NOT TO BE MISSED: /he Gates 
of Hell. Rodin worked on this im- 
mense doorway throughout his late 
career but never saw it completed. 
After his death, his molds were 
finally cast in bronze. 


QUIRKY FAVORITE: [he Walking 
Man, in which Rodin shows the 
progression of energy in a single 
step, with one leg much longer 
than the other and all the muscles 
clearly delineated. 


DETAILS: Free tours 2 RM. Wed, 
11:30 A.M. Sat, and 3 PM. Sun. 
Self-guided visits anytime. www. 
stanford.edu/dept/ccva or (650) 
723-4177. 


i 


WOODSIDE 
Djerassi Resident 
Artists Program | 


The works that dot this stunning? 
landscape of rolling green hills aa 
redwood trees are viewable only) 
on guided walking tours, which 1 
April through October. Most of th! 
art has been created by the Djere 
Program's artists-in-residence, ar 
many pieces make use of mater 
found at the preserve—redwooc 
stumps, madrone branches, anc 
even the earth itself. 

NOT TO BE MISSED: Patrick 
Dougherty’s St. Denis’ Tower, a4} 
foot-tall outdoor temple woven €' 
tirely of willow branches. Step 
inside and gaze upward through 
the lattice to the sky. 

QUIRKY FAVORITE: Small cartoc 
figurines clustered atop a red 
fence post by local artist Heathel 
Wilcoxon. 

DETAILS: Half-day and 2'/2-hour | 
tours offered on selected dates 
from April to October (reserve We fit 
ahead); half-day tour $40, donati¢ 
accepted for shorter tour. www. 
djerassi.org or (650) 747-1250. 4 
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Last year, Garden Safe™ Brand introduced a new 
line of pest control products for gardeners who 
want to be responsible, but who also want to keep 
bugs and diseases from destroying their beautiful 
garden. Now, welcome the next generation of 
Garden Safe™ products. Natural organic liquid and 
granular plant foods, and premium, OMRI-listed All 
Purpose Potting Mix to help you grow beautiful 
and vigorous plants naturally! Garden Safe™. 
Effective products you can feel better about using 


around your pets, your garden, your world. 


A Dream Vacation! 
ler our Realize Your Dream 
ntest. See details 
.growsomething.com Vegelnble | J 








AVAILABLE IN GARDEN DEPARTMENTS EVERYWHERE! www.garden-safe.com 800.257.3379 
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Vintage 
California 


South of San Jose, follow 
Highway 25 to great wine 
and sublime scenery 


By Samantha Schoech 


ou'll find lots of rea- 
sons to explore State 
25 between Hollister 
and Pinnacles National Monu- 
ment, and some of the most 
compelling are the detours. 
This old, little-used high- 
way in San Benito County 
starts just an hour south of 
San Jose, an easy side trip for 
anyone traveling between the Bay 
Area and Southern California. Yet it 
offers a glimpse of a Golden State 
before there were commuter lanes 
and urban sprawl or anything re- 
sembling a mini-mall. You start out 
in the mission town of San Juan 
Bautista, then sidestep west to the 
wine region of the Cienega Valley. 
You'll drive past oak trees and ten- 
der green vineyards, cow pastures 
and garlic fields, crumbling barns 
and blankets of wildflowers, into a 
gentler California. 


Poking around a mission town 

The area’s personality is best cap- 
tured by San Juan Bautista, where 
chickens roam the streets, lazily 
picking their way through court- 
yards lined with antiques stores. 
Anchored by the Old Mission San 
Juan Bautista, founded in 1797, the 
town seems magically stuck in time. 
Its historic heart is filled with 200 
years’ worth of architecture—every- 


thing from adobes to Queen Annes. 


50 SUNSET 






Start with a visit to the mission, 
where you can attend a mass or roam 
the grounds at your own pace. On the 
first Saturday of each month, docents 
from nearby San Juan Bautista State 
Historic Park demonstrate traditional 
activities like blacksmithing and 
weaving on a loom. 


The Cienega Valley wine route 
From San Juan Bautista, you can fol- 
low State 156 southeast toward Hol- 
lister, then take Union and Cienega 
Roads into the Cienega Valley. This 
little-visited wine region is an anti- 
dote to the commercial aspects of the 
Napa Valley. Whereas Napa is often 
bumper to bumper with visitor traf- 
fic, this route, which winds along the 
San Andreas Fault and beneath the 
Gabilan Mountains, is usually an 
empty road that offers rolling hills 
and family-run wineries that reveal 
both a passion for winemaking and 
the quirks of their owners. 

DeRose Vineyards, about 7 miles 
down Cienega Road, is housed in a 


Hi 


«Mist:softens Old Mis 
_ San Juan Baut 
Below, tasters ga 

at Calera Wine 





cluster of gunmetal gray warehou 
built directly on top of a fault ling 
you call ahead, Pat or Al DeRose, 
father-and-son winemaking duo, ° 
let you in and pour you some wi! 















Al, now 24, was making wine bef 
he was old enough to legally drin) 
His approach is careful but cast 
You might find him in a “Got Wir} 
T-shirt, but you will never find }f 
putting on airs. “I know what I like 
drink, and that’s how I make wit 
he says, sniffing a glass of Négretti 


























red wine better known in warm, 
parts of southwestern France. 

In addition to their old-vine 2 
fandels and crisp Viogniers, 
DeRoses produce a signature ble 
named “Hollywood Red” after 
1940 Graham Hollywood. This <z 
other cars, including a 1957 Linc 
Continental once owned by Deb! 
Reynolds, are on display at 4 
) 
their winery. aS | 

If DeRose Vineyards is all dovjey 
home, the neighboring Pietra Sas 
Winery is all uptown. After enter: 
through an ornate metal gate a/}j 
winding past owners Joseph a ey 
Deanna Gimelli’s 1906 Frank Llc 
Wright house, you arrive at 1a 


DeRoses’ car museum, next door) 


stately Tuscan-inspired Pietra San 
The roof tiles are antiques importillle 
from Italy, and the tasting room 
stocked with Italian delicacies aj) 


aA oat oe ee ae 
easy it, used to be to mak io 
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“Yeah Ragweed, 
Allegra really messed things 


ais Whelan 


Sometimes it Seems your seasonal allergies want to make you miserable 
as many ways as they can. That’s when you need the multi-symptom 

lef of Allegra. Allegra is specifically designed to block the histamine that 
Dgers allergic responses like runny nose, itchy eyes and scratchy throat. 
ich may be one reason it’s the number one prescription antihistamine. 
egra is for people 12 and o} Side effects are low and may include 
ladache, cold or back pain. Talk to your doctor about Allegra. 


Hllegra. So Much F »f for So Many Symptoms. 

f more information call 1-800-a! i) the extras program @ allegra.com. 7 : 
base see additional importa” nation ON NEXt page. iPynt 

| “AQT A 

c enadne HO 
@. 


ee f ‘80 mg tablets 
> © 2003 Aventis Pharmaceutical ALG-JA-f 

















Brief Summary of Prescribing Information as of November 2000 


ALLEGRA 
(fexofenadine hydrochloride) 
Capsules and Tablets 


INDICATIONS AND USAGE 
Seasonal Allergic Rhinitis 
ALLEGRA is indicated for the relief of symptc 
al al ic rhinitis in adults and child: 
1s treated effectively were sneez 
at, itchy/watery/red e 
Chronic idiopathic Urticaria 
ALLEGRA is indicated for treatment of uncor ed 2S 
tations of chronic idiopathic urticaria in a and children 6 years 
ye and older. It significantly reduces pruritus and the number of 
als 


CONTRAINDICATIONS 












S 

























RA Nntraindicated in patients with known hypersensitivit 
any of its ingredient 
PRECAUTIONS 
Drug Interaction with Erythromycin and Ketoconazole 
Fexofenadine hydrochloride has been shown to exhibit minimal (ca. 
5 on of fexofenadine 


metabolism. Ho 
h creased 
ofenadine 
f erythro 
xofenadine 

ecommel 

mycin 500 mg 
ice daily under steady- 
ers (N= 24, € each 
interval w 












ne findings 





the following table 


Effects on steady-state fexofenadine hydrochloride pharmacoki- 
netics after 7 days of co-administration with fexofenadine 
hydrochloride 120 mg every 12 hours (two times the recom- 
uO ice daily dose) in normal volunteers (n=24) 
mitan Grae AUC S602 
(Peak plasma (Extent of systemic 











concentration) exposure) 
Erythromycin +82 +1099 
500 mg 
+135° +1649 


ange of plasma levels 
trials, 

The mechanism of these interactions has been evaluated in in vitro, 
in situ, and in vivo animal models. These studies indicate that 
ketoconazole or erythromycin co-administration enhances fexote- 
intestinal absorption. /n vivo animal studies also 
t in addition to increasing absorption, ketoconazole 
fexofenadine hi ide gastrointestinal secretion, 
hromycin ray also dec biliary excretion 

Drug Interactions with Antacids 

Administration of 120 mq of fexofenadine hydrochloride (2 x 60 mg 
capsule) within 15 minutes of an aluminum and env aise 
























and C,,,, by 43%. ALLEGRA s 
aluminum and magnesiur 
is, Mutagenes 
ic potential and 









productive toxicity of fexofenadine 
d using terfenadine studie th 
rochloride exposure (based on plasma 
entration vs. time [AUC] values). No evidence 
observed in an 18-month study in mice and 
0 ath study in rats at oral d up to 150 ma/kg of terfe- 
i hich led to fexofenadine e res that were respectiv 
proximately 3 and 5 times the exposure from the maximum 
recommended daily oral dose of fexofenadine hydrochloride in 
adu [ts and children) 

In in vitro (Bacterial Reverse Mutation, CHO/HGPRT Forward 
Mutation, and Rat Lymphocyte Chromosomal Aberration assays) 
and in vivo (Mouse Bone Marrow Micronucleus assay) tests, 
fexofenadine hydrochloride revealed no evidence of mutagenicity. 
In rat d in implants and 
increase at an oral dose 



































Omak ¢ oft 





of c nadine hydrochlo- 
tide exposures that wi proximately 3tin es the exposure of the 
maximum recommended daily oral dose of fexofenadine 
hydrochloride in adults) 

Pregnancy 






Teratogenic Effects, Category C. Then 
enicity in rats or rabbits at oral doses of te dine up to 3! 
dine exposures that were approxi- 
actively, the exposure from the 
maximum recommended daily oral dose of fexofenadine in adults) 
There are no adequate and well controlled studies in pregnant 
women. Fexofenadine should be used during pregnancy only if the 
potential benefit justifies 
ontiratag nic Effects 











ely 4 and 31 times, 





foride: In adults 
hydroc chloride AUCs) 





bas 










uate and well- 1 studies in women during 
nany n human milk, cautic 
fe r mir 
Pediatric Use 
The recom id di tients Gtolt yeas of age is based or 
1 of the pharmacokinetics of ALLEGRA ir 
patients and on the safety profile of fexofena 





both adult and pediatric patients at dose: 








2-week sea gic rh 1 
th tment nic idiopathic urticaria 
study comparisor 
nd pediatric patients 
jiatri 











init 








antly reduc comp: placet jlong 
with extrapolation of eff patient 
AL! EGF 
61 
Jiatrit 1 


of ALLEGRA in pedia! 





difference 
This drug 

J the risk of 
mpaired 
are more likely t 
be taken in dese se 


netion. (S NICAL 











ADVERSE REACTIONS 

Seasonal Allergic Rhinitis 

Adults yntrolled seasonal allergic rhinitis clinical trials 
Nn pat which included 2461 patients 
capsules at doses of 20 mg to 
verse were similar in fexofenadine 
bo-treated patients. All adverse events that 
ler than 1% of patients who received the 
of fexofenadine hydrochloride (60 mg 
at were more common with fexofena- 

jacebo, are listed in Table 1 

clinical study in the United States, which 
Nts aged 12 years and older receiving fexofena- 

















hydrochloride 
e reported t 
mended da 
















dine hydrochloride tablets at doses of 120 or 180 mg once daily, 
adverse events similar in fexofenadine hydrochloride and 
placebo-treated patients. Table 1 also lists adverse experiences that 





were reported bi 
dine hydroch| 


vere MC 


reater than 2% of patients treated with fexofena- 
tablets at doses of 180 mg once daily and that 
n with fexofenadine hydrochloride than placebo 
ice Of adverse events, including drowsiness, was not 
d is similar across subgroups defined by age, 
gender, and r 













Table 1 
Adverse experiences in patients ages 12 years and older 
reported in placebo-controlled seasonal allergic rhinitis 
clinical trials in the United States 
Twice daily dosing with fexofenadine capsules 
at rates of greater than 1% 





Adverse experience Fexofenadine 60 mg Placebo 
Twice Daily Twice Daily 

ee) (n=671) 
Vial Infec tion (cold, flu) 2.5 1.5% 
1.6% 1.5% 
orrhea 1.5% 0.3% 
iNess 1.3% 0.9% 
Dyspepsia 1.3% 0.6% 
Fatigue 1.3% 0.9% 


Once daily dosing with fexofenadine hydrochloride tablets 
at rates of greater than 2% 


Adverse experience Fexofenadine 180 mg Placebo 


once daily (n=293) 
(n=283) 
Headache 10.6% 75% 
Upper Respiratory Tract Infection 3.2% 3.1% 
Back Pain 2.8% 1.4% 


The frequency and magnitude of laboratory abnormalities were 
similar in fexofenadine hydrochloride and placebo-treated patients 
Pediatric. Table 2 lists adverse experiences in patients aged 6 to 11 
years of age which were reported by greater than 2% of patients 
d with fexofenadine hydrochloride tablets at a dose of 30 mg 
twice daily in placebo-controlled seasonal allergic rhinitis studies in 
the United States and Canada that were more common with fexofe- 
nadine hydrochloride than placebo. 
Table 2 
Adverse experiences reported in placebo-controlled seasonal 
allergic rhinitis studies in pediatric patients ages 6 to 11 in the 
United States and Canada at rates of greater than 2% 








Adverse experience Fexofenadine 30mg ‘Placebo 
twice daily (n=229) 
(n=209) 
Headache 7.2% 6.6% 
Accidental Injury 2.9% 1.3% 
Coughing 3.8% 1.3% 
Fever 2.4% 0.9% 
Pain 2.4% 0.4% 
Otitis Media 2.4% 0.0% 
Upper Respiratory Tract Infection 4.3% 17 


Chronic Idiopathic Urticaria 

Adverse events reported by patients 12 years of age and older in 
placebo-controlled chronic idiopathic urticaria stu 
to those reported in placebo-controlled seasonal allerg 
Studies. In placebo-controlled chronic idiopathic urticaria clinical 
trials, which included 726 patients 12 years of age and older 
receiving fexofenadine hydrochloride tablets at doses of 20 to 240 
ma twice daily, adverse events were similar in fexafenadine 
hydrochloride and placebo-treated patients. Table 3 lists adverse 
experiences in patients aged 12 years and older which were 
reported by greater than 2% of patients treated with fexofenadine 
hydrochloride 60 mg tablets twice daily in controlled clinical studies 
in the United States and Canada and that were more common with 
fexofenadine hydrochloride than placebo. The safety of fexofena- 
dine hydrochloride in the treatment of chronic idiopathic urticaria in 
pediatric patients 6 to 11 years of age is based on the safety profile 
of fexofenadine hydrochloride in adults and adolescent patients at 
doses equal to or higher than the recommended dose (see Pediatric 
Use) 












Table 3 
Adverse experiences reported in patients 12 years and older in 
placebo-controlled chronic idiopathic urticaria studies 
in the United States and Canada at rates of greater than 2% 







Adverse experience Fexofenadine 60mg Placebo 
twice daily (n=178) 
(n=186) 
Back Fain 2.2% 
2.2% 
22% 
2.24 
during contr 
and chro 





1% and similar to 
feported during postmarketing surveillance 
Iclude: insomnia, Nervousness, and sleep disorders or paroniria 
fl rare cases, rash, urticaria, pruritus and hypersensitivity reactions 
with manifestations such as angioedema, ¢ htness, dyspnea, 
flus and s\ anaphylaxis have been reported 


OVERDOSAGE 














been infre- 
drowsi- 
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jormal volunteers at this dose 
vice daily for 1 month (three 












erdose, consider standard measures to remove 
éd drug. Symptomatic and supportive treatment is 


did not effec 





sly remove fexofenadine hydrochloride 
following terfenadine administration 

0 ofenadine hydrochloride up 
the maximum recommended 
S S the maximum recom- 
€ in children based on mg/m’) and up to 5000 
0 times the maximum recommended daily oral 
and 400 times the maximum recommended daily 
yased on mg/m*), Additionally, no clinical 
thological findings ‘e observed. In 
S up to 2000 
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Pinot Grigio, and the seldom-seen Dolcetto, Pietra Sai 9 
makes olive oil from its own groves. aT 


Joseph has big plans for his winery and the entypte 
Cienega Valley. Picnic and wedding facilities are in 1/p%! 
works, as are a bocce-ball court and 36,000 square feet, ne 
wine caves in the side of a hill. “I want people to kno, 
he says, taking a sip of the winery’s Sassolino blend, “clio 


what we have out here is as good as Napa Valley. Better fi): 
Calera Wine Co., a mile past Pietra Santra on Ciene 





Road, doesn’t bother with comparisons to the more 
mous appellation to the north. In 1972, when Josh Jens, k 
decided to start a winery in California using what he bh! § 
learned in Burgundy, he went searching for limestone [ 


beneficial soil element in that part of France. He found | fy,, 
mineral deposits at 2,200 feet on a steep hillside in tf, : 
Gabilan Mountains. Hen 

Thirty years later, Jensen’s Calera label has become OPaa 


of the most prestigious in California winemaking, with 1} 


—— 


impressive list of awards. What the winery doesn’t have 
a tasting room, but if you call ahead, you can take a tcl} 
of the gravity-flow facilities—where the steps in the wit! 
making process take place on descending floors—a: 
taste wine from the barrel. “It’s more fun, anyway,” sz 
winery manager Diana Vita, as she dips into a barrel ie 
Pinot Noir that won’t be ready for bottling for anott!} 
year. “This way, people can really taste the aging proces’ 
Other area wineries include the recently opened Li 
Estate Vineyards in Hollister and the tiny but respect’ 
Flint Wine Cellars on Cienega Road. | 
Several miles beyond Calera, Cienega connects to Ste 


25 just south of Paicines, population 100. There are ty 


a 


; 
reasons to continue south toward Pinnacles National Mon’) 
ment: the journey and the destination. This stretch | 
State 25 is all but unpopulated, and while you will s{ 


52 “SUNSET 


meging Spanish moss, carpets of poppies, lettuce fields, 
@ t trees, rusty pickups, and scurrying quail, you will not 
much evidence of the 21st century. The drive from 
| Juan Bautista to Pinnacles is so empty, so leisurely 
I relaxing, it harkens back to the days when the Sunday 
ye was still in vogue and cars like the DeRoses’ Holly- 
od still navigated the roads. 
rhen, at last, you will come to Pinnacles. Especially at 
5 time of year, when the area bursts with its famed 
play of wildflowers, it’s a stunning place to spend a 
7 hours or an afternoon. Take a hike—the Moses 
rings—Rim Trail Loop is a good introduction to the 
k’s eerily eroded rock formations. When it’s time to 
you can relax knowing that you have that beautiful 
e home ahead of you. ¢ 


fouring 
ate 25 


or more information, contact 
Tie San Benito County Cham- 

er of Commerce (www. 

anbenitocountychamber.com 
\8r 831/637-5315). 


Other attractions 

Old Mission San Juan 
Bautista. Vission and museum 
open 9:30-4:45 daily; $2 sug- 
gested donation. Second and 
Mariposa Streets, San Juan 
Bautista; (831) 623-4528. 
Pinnacles National Monument. 
Open dawn to dusk (day-use 
only); $5 per vehicle. 5000 State 
146; www.nps.gov/pinn or (837) 
389-4485, 


Vineries 

i the wineries listed offer free 
#istings. Except where noted, 
@iey require appointments. 
Halera Wine Co. 11300 


lenega Rd.; (831) 637-9170. 

'eRose Vineyards. 9970 

fienega; (831) 636-9143. 

lint Wine Cellars. 13160 

plenega; (831) 636-8986. 

eal Estate Vineyards. 300 

faranatha Dr.; (831) 636-1023. 

vietra Santa Winery. Open 
/—9 daily. 10034 Cienega; 

B31) 636-1997. 


Dining 
The Cutting Horse. Many locals 
think this elegant Western-style 
restaurant serves the best steak 
in San Benito County. Tue-Sun 
(dinner only). 307 Third St., San 
Juan Bautista; (831) 623-4549. 
Don Ciccio’s. Risotto, fettucine, 
and other Italian favorites. 
Tue—Sun (lunch and dinner). 
107 The Alameda, San Juan 
Bautista; (831) 623-4667. 
Inn at Tres Pinos. Excellent Ital- 
ieee Jose f Bye es Sd ian food in a classic roadhouse 
setting. Tue-Sun (dinner only). 
6997 State 25, Tres Pinos; (831) 
(101) 20 
Jardines de San Juan. A lovely 
Hollister Mexican restaurant with a gar- 


den courtyard. Open daily (lunch 


San Juan hee 
Bautista 


Union Rd@ 


Cienega Rd. 2 A 
ates and dinner). 715 Third, San Juan 
Pinos 5 
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"Ancient traditions blend Sa SSC 


nian era aaa) Toatinaay 
OZR, y eae that is 
both ASS Eee Lea Cease 


-Mark Miller, renowned chef and cookbook author 


For centuries the cuisiné of New. Mexico has been. 
perfected, combining native ingredients Syme Ice] a 
Tanto Today, its rich etaiiels|-¥ tau foundation for 
a sensory experience unlike any other. Discover a, 
taste that will delight the senses and awaken the mind. 


Put Yourself in a State of Enchantment.®: 


:: NEVMESO 


eM ICCEN WACOM (lel um ert: 
SERS Me UU olf) 
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Joshua 
Tree rocks 


Take a hike. Climb a boulder. 
Nourish your soul 


By Matthew Jaffe 
Photographs by David Zaitz 


lrom vantage point atop a 


stack of monzegranite boulders 
100 feet above an empty road, 
Joshua Tree National Park is a coyote- 
colored landscape of golds and 


browns. It isn’t beautiful in any con- 
ventional sense, but Joshua Tree has 
something else: mystique. This is the 
coolest national park in the country. 

J. T., as its devotees like to call it, is 
a rock-climbing mecca and a music 
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lover’s rock-and-roll shrine: a bold, 
boulder-strewn desertscape, where 
its namesake trees (actually tree-size 
yuccas) raise their twisting arms to the 
sky. The park encompasses 800,000 
acres of high-desert terrain, from 
5,000-foot mountains to secluded 
canyons lined by native California fan 
palms that are hundreds of years old. 

About 2'2 hours due east of Los 
Angeles and bounded by the Mojave 
Desert to the north and the Colorado 
Desert to the south and east, the 
park is poised on the edge where the 
Pacific Ocean’s influence breathes its 
last. In the lower elevation of Pinto 
Basin, Joshua Tree’s creosote flats 
sprawl eastward and forever toward 
Arizona. But from 5,185-foot Keys 
View, the vista faces west over the 


Coachella Valley to snowcapped 


A climber tesé .; 
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11,000-foot mountains. 

It is a landscape that creeps inj 
your consciousness and never full 
leaves. On my last visit, | encounter; 
artist and rock climber Gregory Frv 
a Brooklyn resident, sketching one: 
the park’s formations. He was on 
artist-in-residence gig, an ideal oppo 
tunity to indulge his twin passions. | 

“As an artist, there’s no substitvy 
for slithering up and down the} 
rocks and getting a feel for the 
textures and rhythms,” says Fru} 
“This is a really complex, mazeli} 
landscape with infinite perspective: 


The strange beauty 
of a fabled tree 
Photographer and graphic design 
Rudy VanderLans first visited the pa‘ 
about 20 years ago. The Netherlany 


| 
| 
i 
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“IN REVERENCE I LISTEN TO THE CONCERT OF THE FOREST. 


2 


THE WIND BLOWING ITS SONG, THE BIRDS SINGING THEIR TUNE.” 
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The people of Hawai'i would like to share their islands with you. HAL VAI ’ < | 


Plan your trip now at gohawait.com or call 1-800-Go Hawaii. Tur istanvs oF atona 
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Some say the air is Le ed 
paradise where gentle surf ce 
shore and the TL whispers a 
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Where the ocean gives a speci 
asm BC aa 
GaN COR Toa (Ohm mtr ere) 
cat Tae aac Car ose 
adventure meets nature and meri 


experiences enrich your life. 


Hawaii Bee : 
Big Jolar 


1-800-648- _ 
www.bigisland.: 
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e and his friends had ended up 
oshua Tree by accident, but early 
is visit, he knew this was a place 
ere he would return. 
first it seemed very, very alien,” 
says. “But when you start hiking, 
r perspective changes. There’s so 
ch beautiful detail, and in spring 
bloom can be mind-boggling.” 
uch of that alien quality comes 
the Joshua trees themselves, de- 
bed by explorer John C. Fremont 
the most repulsive tree in the veg- 
ble kingdom.” For all the stillness 
e park, the Joshuas add a quality 
ovement, their branches poised 
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as if in mid-dance. One dead Joshua 
tree is snapped in two, but from deep 
in the trunk, I hear the rustling of an 
unseen nesting bird that has taken ad- 
vantage of the tree’s demise. Nothing 
goes to waste in the desert. 

That’s especially true for the few 
people who have tried to make a go of 
it here. From around 1910 to the ’60s, 
Bill Keys worked his Desert Queen 
Ranch, where he combined a pack 
rat’s stash of items with a Rube 
Goldberg-style inventiveness. 

Many of Keys’s creations can be 
seen on guided tours. He turned an 
old car into a chicken coop, where the 


hens could fly in and out of the win- 
dows and remain safe from coyotes. 
When Keys wanted to check on the 
eggs, he would just open the trunk. 
The rusting hulks of the ranch’s 
old Chevy trucks stand in contrast to 
the shiny SUVs crammed with ropes 
and pitons that testify to Joshua 
Tree’s emergence as a premier rock- 
climbing destination. A good 30 
percent of Joshua Tree’s 1.25 million 
annual visitors are rock climbers 
drawn to its 3,000 mapped routes. 
It’s those monzogranite boulders. 
The rock is renowned for its coarse, 
high-friction surface, as well as cracks 
that challenge climbers. “These are 
some of the best-loved pieces of rock 
anywhere in the world,” says Frux. 


Mythic echoes in the rocks 

The Joshua tree has always sparked 
imaginations. It gave its name to U2’s 
1987 album. But the park’s rock-and- 
roll spirit is best embodied in 1960s 
icon Gram Parsons. Often compared 























to Hank Williams, Parsons, a onetin, 
member of the Byrds, wrote songs 
longing that melded country, R&!" 
and rock influences into what | by 
called “cosmic American music.” — }j, 

Joshua Tree National Park was Pig 
sons’s favorite place in the world. 1}! 
traveled here to commune with 5%" 
ture—and sometimes to scan the ski’, 
for UFOs with such friends as Rolli! 
Stones’s guitarist Keith Richards. 

“I spend a lot of my time up) 


I 

Ath 
onal 
Joshua Tree in the desert, just lookii},, 


at the San Andreas Fault,” Parsois 
once said. “And I say to myself, ‘I wi}! 
I was a bird drifting up above it.” [ 
He even wanted his ashes scatters} ; 
here. After his death in 1973, an i | 
promptu cremation took place né, i 
Cap Rock, now a place of pilgrima}y, 
for Parsons’s fans. The musician} 
embrace of this land is understand 
; Caine able to those who have explored it. : 
ote ee 4 : : | “There’s a little mythic echo to tf 

» Desert Queen Ranch, : ts As i 1 ra name Joshua Tree,” says Frux. “til 


= now Open for guided tours. Kathmandu or Shangri-La.” 


Coronado Island, 
San Diego 
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ouring Joshua Tree 


yith mild spring weather, Joshua Tree National Park is at its best 

w through May. Although most Joshua trees are finished bloom- 
; by now, wildflowers are putting on a show through April. 

The park’s Oasis of Mara Visitor Center is 154 miles east of Los 
ng eles near Twentynine Palms; from State 62, take the Utah Trail 
ii to National Park Drive. Hours are 8 to 5 daily. Admission is $10 
#r vehicle (good for seven days). Contact Joshua Tree National 
lark (www.nps.gov/jotr or 760/367-5500) or the Joshua Tree 
ffional Park Association (www.joshuatree.org or 760/367-5525). 


ittractions 

'th Annual Joshua Tree Na- 
dnal Park Art Festival. Artists— 
any from the surrounding 
2a—will display sculptures, 
jotographs, and paintings with a 
lous on the park. Apr 4-6; 9-5 
ily At the Oasis of Mara Visitor 
anter (760/367-5500). 

iesert Queen Ranch. Guided 

f Irs are available of Bill Keys’s 

| Ich. $5. (760) 367-5555 for 
servations. 

idden Valley. This easy 1-mile 
sif-guided loop is the park’s 

st introductory hike. Off Park 


leys View. Awesome panorama 


from a 5,185-foot perch in the 
Little San Bernardino Mountains 
out over Coachella Valley. At end 
of Keys View Rad. 


Wall Street Mill. An easy 1'/2-mile 
walk visits the remnants of this old 
mine, including a well-preserved 
stamp mill. Trailhead is 19/4 miles 
east of Hidden Valley Campground 
off Barker Dam Rad. A short dis- 
tance past the Barker Dam turnoff, 
turn left on a dirt road to park. 


Wonderland Ranch Wash. 

A beautiful wash with lush plant 
life can be explored along an 
unmarked route that begins at the 
parking area for Wall Street Mill. 
At the first trail junction, turn left 


toward the pink house. Near the 
house, look left again for a worn 
path that leads into the wash; you 
can get the experience in as little 
as a 2-mile round-trip walk. 


Lodging and Dining 
Nearest restaurants and hotels 
are along Twentynine Palms Hwy. 
(State 62) in the towns of Joshua 
Tree and Twentynine Palms. 

For more choices, contact the 
Joshua Tree Chamber of 
Commerce (760/366-3723) or 
the Twentynine Palms Chamber 
of Commerce (760/367-3445). 


Camping. Reservations can be 
made for the 201 sites at Black 
Rock and Indian Cove camp- 
grounds ($10 per night). The park’s 
other 290 sites are first come, first 
served. (800) 365-2267. 


The Green Acres Ranch. Two 
rustic cabins, the Roadrunner and 
the Cactus Flower, each with a 
kitchen; the Roadrunner has an art 
studio with table and easel. $125 
weekdays, $150 weekends (two- 
night minimum on weekends). 





g for Some new recruits. Just call 
le. Then go to visitcalifornia.com 


www.thegreenacresranch.com or 
(760) 641-1044. 


Rosebud Ruby Star Bed & 
Breakfast. Artist Sandy Rosen's 
combination art installation and 
B&B has two colorful bedrooms 
and the B’iltmore Bunkhouse, a 
private cabin that can sleep five 
(three-night minimum). From 
$155. www.rosebudrubystar.com 
or (877) 887-7370. 


The 29 Palms Inn. Vintage adobe 
cottages and cabins; restaurant is 
one of the area’s top dining spots. 
From $75. 73950 Inn Ave., Twen- 
tynine Palms; www.29palmsinn. 
com or (760) 367-3505. 


Restaurants 

Crossroads Café & Tavern. 
Healthy fare in an arty spot with 
live music every Saturday night. 
Closed Wed. 61715 Twentynine 
Palms Hwy.; (760) 366-5414. 


Tommy Paul’s Beatnik Café. 
Sandwiches, salads. Closed 
Mon-Tue. 61597 Twentynine 
Palms Hwy., Joshua Tree; (760) 
3866-2090, 
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The Fiftieth State Through 
the Eyes of its People 


| 
| 
| 
“Lucky we live Hawai'i!” —It’s a saying around her) 
an expression of gratitude for our home. What a gift t! 
live in a place where there is so much to be thankful |) 


for: 78 degrees and sunny year-round; green-, white-,\, 
and black-sand beaches; majestic mountains; rain- | 
forests; unique flora and fauna; active volcanoes; andl 


as far as the eye can see, an ocean just waiting to be 





explored—all publicly accessible and all part of the | 
United States. | 
Yet when you ask a kama‘aina (old-timer) what he or |) 


j 
} 


she loves most about this place, many will say that | 
Hawai'i's residents make it no ka oi (the best). Strength)! — 
ened by an indigenous culture whose spirituality stems 





directly from malama aina (cherishing the land), Hawaii, 7 
diverse people, both native and immigrant, have choser} 

Hawai'i as the locus for their life's work: giving back, in} 
sense, what they have been privileged to receive. Thoug, 
from disparate places, backgrounds, and disciplines, all 


are linked by their love for Hawai'i. They are the islands 
true natural resources, enhancing our culture for resi- 
dents ‘and visitors alike. It is through their eyes that we || — 


i ‘A can experience the islands’ authentic spirit—generous, 
iy creative, diverse, loving: the spirit of aloha. 








Reservations: 800.367.5320 
HawaiianAir.com 
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a —— AIRLINES. — 


We fly twin-aisle, widebody Boeing 767s from: 
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Seattle 
Cordand 
Sacramenta 
San Francisco 
Las Vegas 
Los Angeles 
Ontario 

San Diego 
Phoenix 














SPECIAL ADVERTISING FEATURE 


O‘ahu 


Take Maile Meyer, born and raised in 


Hawaii and of native Hawaiian descent 
(her favorite spot is old-fashioned 
Napili Bay on Maui). Meyer has a life- 
long interest in native books, arts, and 
crafts. She’s translated this love into a 
network of stores that specialize in 
beautiful things made by and for 
Hawaii's people. With her Native 
Books stores, as well as with the new 
Na Mea Hawai'i galleries, Meyer is 
“championing access to kindness— 
Hawaiian style.” Watch native crafting, 
attend readings, or just browse at Native 
Books, Kapalama, O'ahu, (808) 845- 
8949, www.nativebookshawaii.com; 
Native Books and Beautiful Things, 
Ward Warehouse, O’ahu, (808) 596- 
8885; Na Mea Hawaii, Lahaina, Maui, 
(808) 667-5345 or Fort Street Mall, 
O’ahu, (808) 548-2665. 
“Hawaiian-style’ certainly describes 
Roy Sakuma, another O'ahu resi- 
dent—or “Hawaiian-Portuguese-style,” 
for Sakuma’s obsession is the ukulele, 
an instrument now synonymous with 
Hawaii, but brought here by Por- 
tuguese settlers. Originally a protégé of 
ukulele great Herb “Ohta-san” Ohta, 
Sakuma has been playing, teaching, and 
producing ukulele music for almost 35 
years. Forty thousand people have 
passed through the Roy Sakuma 
Ukulele Studio, ranging in age from 


five to 80 years. Yet it’s the children that 


inspire Sakuma—that and his drive over 


the Pali—‘the best view on O'ahu!” 
\ttend an ukulele class or find out 
about upcoming events at Roy Sakuma 
Productions, (808) 732-3739, 


www.ukulele-roysakuma.com. 


Maw 

The ocean itself inspires Maui resident 
Hannah Bernard. As director of all 
educational and trai 1g programs at 
the Maui Ocean Center in Ma‘alaea 
Maui, Bernard feels most at home in 
and under water, where she can he} 
protect Hawaii's countless marine 
species: from the tiniest humuhy 
munukunukuapuaa, the state fish, to 
endangered Hawaiian monk seals, s« 
turtles, and humpback whales. As 


Bernard says, “If 1 can inspire others to 


appreciate and support the ocean's well- 
being for future generations, then I can 
say I've accomplished something I was 
born to do.” Visit Bernard at the Maui 
Ocean Center, (808) 270-7000, 
www.mauioceancenter.com. 

On the same island but in a different 
milieu, Chef Beverly Gannon, “Chef 
Bey,’ is similarly inspired by Maui's 
bounty. One of the founders of the 
Hawaiian regional cuisine movement 
and owner of the celebrated 
Hali‘imaile General Store, Chef 
Bev’s inspiration comes, however, from 
the fruits of the land: local produce, 
fresh island meat, and traditional island 
recipes. Favorite Maui spots Makawao 
and Ulupalakua Ranch inspire her 
restaurant's upcountry feel. Experience 
Maui's unique tastes and textures at 
Hali‘imaile General Store, (808) 572- 
2666, www.haliimailegeneralstore.com; 
Joe’s Bar & Grill in Wailea, (808) 875- 
7767; or Hale Kopa’a, “The Sugar 
House,” Chef Bevy’s new upcountry inn 
near the General Store, (808) 573-7677. 


Big Jsland 

‘Traveling south to Hawai'is Big Island, 
youll meet Rob Pacheco, yet another 
Hawaii resident who finds his reason 
for being in Hawaii's “dynamic and 
beautiful environment.” The owner and 
operator of Hawai'i Forest & Trail, 
an ecotour company in Kona, Pacheco 
started his interpretive guided hikes 
nine years ago. Twenty thousand guests 
later, Rob continues to offer visitors 
authentic, environmentally aware, and 
culturally sensitive experiences in some 
of the Big Island’s wildest places. Pu'u 
O’o Ranch, for example, off Saddle 
oad, home to “gorgeous forest, lots of 
native birds, 5,400-foot elevation, no 
mosquitoes, and happy-face spiders!” 
Get into the woods with Hawai'i Forest 
& Trail, (800) 464-1993 or (808) 331- 
8505, www.hawaii-forest.com. 

“Close to heaven” is what artist and 
textile designer Sig Zane calls the Big 
Island, and just as its flora and fauna 
intrigue Pacheco the naturalist, so they 
inspire artist Sig Zane. Exposed to the 
kino lau (other forms taken by the 


gods), in his hula kahiko (ancient hula) 
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Kona Village Resort 
(800) 367-5290 
www.konavillage.com 


Families return generation after genera- 
tion to Kona Village Resort because it’s an 
enchanted Polynesian enclave on the Big 
island’s Kona Kohala coast. Individual 
thatched-roof cottages overlook historic 
fishponds or a curving bay whose gentle 
waters invite guests to snorkel, paddle 
outrigger canoes, or take a glass-bottom 
boat ride. Green sea turtles swim with 
guests, then join them on the beach to 
soak up afternoon sunshine. The resort’s 
legendary kids program offers cultural 
and ecological richness with activities like 
pole fishing in the lagoon, examining sea 
urchins in tidal basins, or creating beauti- 
ful flower leis. 


KonaVillage Gp) 


Norwegian Cruise Line 
(800) 327-7030 
www.ncl.com 


Norwegian Cruise Line, the leader in Hawaii 
cruising, is offering guests aboard 2,400- 
passenger Norwegian Star a special first- 
class air and luxury hotel package that fea- 
tures a two-day stay at Honolulu’s deluxe 
five-star Kahala Mandarin Oriental hotel. 


For a low price of $2,500 per person, guests 
receive premium first-class air transporta- 
tion and a two-night pre- or post-cruise stay 
at the Kahala Mandarin Oriental. The pack- 
age is available from April 1 to Dec. 19, 2003 
and is sold separately. The package must 
be purchased in conjunction with a Norwe- 
gian Star sailing. 


Additional services include non-stop serv- 
ice, specific carriers, date deviation and 
stop-overs (with applicable fees), For more 
information, see your travel agent or call 
(800) 327-7030. Information is also avail- 
able at ww.ncl.com. 
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Hawaiian Airlines 

(800) 367-5320 

www.HawailanAir.com 

Hawaii is one of Mother Nature’s most 
inspired creations. And Hawaiian Airlines 
links the sun-splashed Islands of Hawaii 
with nine Western gateway cities — Seat- 
tle, Portland, Sacramento, San Francisco, 
Las Vegas, Los Angeles, Phoenix, Ontario 
and San Diego. New non-stop seasonal 
routes include Portland — Maui and in June, 
San Diego — Maui. And every Hawaiian Air- 
line flight is on a comfortable, wide-body, 
twin-aisle jet. In fact, soon Hawaiian Air- 
lines’ entire trans-Pacific fleet will consist 
solely of Boeing 767s. Once on the Islands, 
Hawaiian Airlines can take you to your 
favorite patch of beach on a state-of-the- 
art Boeing 717. Hawaii starts with Hawaiian 
Airlines. And you should start your next 
vacation by calling your travel agent or us 
at (800) 367-5320. Visit HawalianAir.com 
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* 


Here, your romantic 
escape is undisturbed 
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training, Zane worked from there to 
transfer his unique cut-out designs to 
fabric and paper; they now adorn every- 
thing from clothing to quilts to books. 
Meet Zane himself, or just browse at 
his two gallery stores: Sig Zane Hilo, 
(808) 9 
Wailuku, ( 


Www .sigzane.com. 


35- go and Sig Zane Maui in 
08) 249-8997, 


Of course, some of the Big Island's 
flora and fauna are best explored by the 
palate—and that’s just what Chef Wil- 
helm Pirngruber, “Chef Willie” of the 
Hilton Waikoloa Village, is doing 
through his popular Chef's Table and 
Upcountry Chef’s Tours (visits to exotic 
farms that produce Kona coffee or 
chocolate), as well as cooking classes 
and tours of the hotel kitchens. One of 
the organizers of Dolphin Days, the 
annual summer celebration of Big 
Island food, wine, and music, Chef 
Willie also helped organize the first 
annual Big Island Festival. With so 
much activity it’s no wonder that Chef 


Willie prefers Hawaii's more secluded 


ae uit are ee . 
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SPECIAL ADVERTISING FEATURE 






spots: Waipio Valley, Waimea town, ar 





the volcano area. “Get to know your 
food!” with Chef Willie by calling 
Hilton Waikoloa Village, (808) 886- 
1234, www.hiltonwaikoloavillage.com. 


KRaua t 


Perhaps no one understands “secluded 















better than Mike Malone, operations 
manager of Kayak Kauai, the Garden| 
Island's premier kayak outfitter, offerin 
small group journeys to the island's 
famous Na Pali (northern) and souther 
coasts. Years ago, Malone decided to 
turn an avid whitewater kayaking hobk 
into a career, and the Na Pali Coast 
beckoned. The nearly 20-mile long 
stretch of sheer cliffs and verdant val- 
leys—impassable except by foot or 
boat—is still Mike's favorite place in 
Hawaii, even after navigating its secre 
coves, water caves, and waterfalls for 
the better part of 15 years. See a differ 
ent view with Kayak Kauai, (800) 437- 
3507 or (808) 826-9844, 
www.kayakkauai.com. 

Also on Kaua'i, but on land—deep ii 
the lush valleys that lend Kauaii its 
nickname—is another kind of explorer 
Namulau‘ulu Dr. Gaugau Tavana, 
educational director of Kaua‘i’s 
National Tropical Botanical Gar- 
den (NTBG). Born and raised in 
Samoa and educated in New Zealand,| 
Australia, and the United States, 
Tavana works alongside world- ley 
renowned botanists, conservationists, } | 
master gardeners, and other educators’) 
to protect, propagate, and share knowl}, 
edge about the world’s plant heritage—U( 
particularly in Hawai'i and the Pacific. | 
Continually inspired by Kauaii’s ° ‘beau 
ful gardens and the meaning they brin Ba 
to our lives,” Tavana spends his time — }py 
running educational programs at threes 
locations of the NTBG: Allerton and 
McBryde gardens in Lawa’i Valley and 
Limahuli Garden in Hanalei, recently | 
named the “best natural botanical gar- 
den in the United States,” by the Ame bo 
ican Horticultural Society. Attend a 0! 





guided or self-guided tour, classes, leet ¢ 
tures, or seminars at the National Trop) }ty 
ical Botanical Garden, (808) 332-7324 hs 
www.ntbg.org. Mth 
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iva Los 
cabos 


vad for a long weekend 
| Baja’s southern tip 


‘David Lansing 
ptographs by Sean Arbabi 


t its busiest, Cabo San Lucas 
| can seem a lot like Las Vegas 
a little too crowded, a little 
) boisterous. At least, that’s the rap 
> once-sleepy fishing village 
; early 1990s, when late-nig! 
ngouts like El Squid Roe d 
ks to the tip of Baja Californ: 
' though the nightlife sce: 


rant, we found plent pt1o! 


for couples and families interested 
in kicking back at a quiet resort or 
wandering a bit afield for a more au- 
thentic Mexican experience. 

If you haven’t visited in a while, 
you'll be surprised by the number of 
first-rate resorts. In the last few years, 
hotel and condo developments have 
spread on. bluffs 
above the Sea of Cortez along the 18 


themselves out 





siles of coast—known as the Corri- 


dor—separating Cabo San Lucas from 
the classy shops of San José del Cabo. 
ther attraction is the booming 
| scene in artsy Todos Santos, 
*s drive north of Cabo. In 
han a decade, it has gone from 
ne of those “hidden gems” to 
zero of bohemian Baja. 


Balmy spring weather in Baja 
makes this an excellent time to visit, 
and convenient flights from North- 
ern California make it perfect for an 
exotic long weekend. 


Friday 

- Explore the Corridor. Baja’s southern- 
most coastline has experienced the 
area’s greatest amount of develop- 
ment over the last 10 years. The 
deep-blue water may look inviting, 
but with large waves and strong rip 
currents, many beaches can be 
treacherous. Bahia Santa Maria (look 
for beach access sign near km. 12 
marker on Hwy. 1), a horseshoe- 
shaped cove near the Hotel Twin 
Dolphin, is not only a protected 
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Europe River Cruises 


Discover the most enjoyable and worry-free 
way to travel through Europe. Cruise on her 


| legendary rivers, away from crowded 


highways. Visit sparkling cities and charming 
medieval towns and watch a fairytale world 


_ of castles, vineyards and bucolic scenery 
| float by. Unpack only once. Sail aboard 





Uniworld deluxe ships - max. 130 guests. 
Enjoy spacious cabins with picture windows 
and elegant, one-seating dining. Choose 
from 35 cruises, 7 to 21 days, on all major 
European rivers. From $1998 incl. airfare. 


China & Yangtze Cruises 


Choose from our 
expertly-designed 
deluxe escorted tours. 
Stay at deluxe hotels 
and cruise on the best 
ships on the Yangtze 
River. All meals are 
included, plus many 
cultural highlights. 

11 to 21 days from 
$1998 incl. airfare. 





Russia Cruises 


rn 


‘ 





Experience the grandeur of Russia from the 
comfort of a cruise ship. V' 


Petersburg and cruise the 









14 to 16 days from $2498 inci. cirfore. 


UNIWGRL'> 


Uniworld is America’s No. 1 for river cruise: 
in Europe & Russia and for trayel to China. 
See your travel agent or call 


800-645 








ATPASE RIN RIS: 


Moscow and St. 
Waterways of the 
|| Czars,” the rivers and lakes of Old Russia. 





-0794 www.uniworld.com 
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Hit the-water 
aie) lg ae 
cocktails off 
Cabo San 
Lucas aboard 
sao M afl 0 


marine sanctuary but also a good 
family beach; rent chairs or snorkel- 
ing gear from a beachside stand. 
«Snack time. Felix’s (on Hidalgo near 
Zapata in Cabo; 624/143-4290) has 
been around since 1958. This family- 
run cafe serves up traditional Mexi- 
can food, from pozole to cabrilla 
(sea bass) and chiles en nogada. 
«Find glass treasures. Much of Baja’s 
distinctive Mexican glassware comes 
from the Glass Factory (call for direc- 
tions; www.glassfactory.com.mx or 
624/145-0255), a five-minute taxi ride 
from downtown. Tour the factory, 
watch the artisan glassblowers, then 
select a set of margarita glasses with 
cactus stems. 

* Sail away. Eduardo Padilla runs bay 
cruises past Lover’s Beach, Land’s 
End, and along the Pacific coast 
aboard the Rissalena (Cabo San Lu- 
cas Marina; www.rissalena.com or 
624/147-7057), a gleaming 37-foot 
power catamaran, while his daugh- 
ter, Laura, serves margaritas and her 
home-cooked Mexican specialties. 
*Mi Casa es su casa. Across from the 
main plaza, Mi Casa (Calle Cabo San 
Lucas at Madero; 624/143-1933) 
serves mole poblano and other Mexi- 
can specialties. Sit on the large patio, 
where votive candles illuminate a 
cascading fountain. 
















"Nightlife. Around Cabo’s mag 
there are a number of late-night} | 
and clubs offering cold beers, 
music, and spirited entertainmer 
El Squid Roe (Blvd. Marina, opp 
Plaza Bonita Mall; 624/143-06 
tables are regularly rearrangecg™ 
impromptu tabletop dancing. 


t 


Saturday 

‘Hearty breakfast. Dig into Fre 
toast smothered in nuts and ct 
cheese and topped with pineappy*ii 
Mama’s Royal Café (Hidalgo at Zajiiiez 
in Cabo; 624/143-4290). The ((ine 
fresh, as is the live mariachi musi«(|2)/4 
- Road trip. Drive a good hour noriittion 
Cabo to Todos Santos, a bohesht 
enclave known for its art gales c 
surf beaches, and culinary & he i 
lence. Two-lane Highway 19 skirts, 
coast past the farming village (#és 
Pescadero and Playa San Pedro ( (eit 
left at km. 57 marker and followiite 
dirt road about 1'/2 miles), We 
excellent beach for bodysurfing. is: 
Art stroll. Streets around the riftw: 
plaza in Todos Santos are lined ba 
small restaurants, stylish inns, an it 
art galleries. The Galeria Santi 
(Calle Centenario #10, in the a 
tral plaza; 612/145-0501) bu} Ns 
with milagro crosses, Frida KahlVine! 
productions, and eclectic folk art i 
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Cabo nightlife 
starts at , 
El Squid Roe. 
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| 
if leading list. John Steinbeck’s Sea of 
I irtez is popular at El Tecolote Libros 
prner of Juarez and Hidalgo; 
i@2/145-0295), a bookstore with se- 
i btions in English and Spanish. 
diy the shrimp ravioli. Some Cabo visi- 
ies come to Todos Santos just to 
@ne in the courtyard adorned with 
@ns, hibiscus, and bougainvillea at 
ifé Santa Fe (Calle Centenario #4; 
12/145-0340). Go for the ravioli 
! , ffed with local lobster or shrimp. 
jfreet the fishermen. Between 1 and 3 
fost afternoons, local fishermen rick 
waves to the beach in their pav- 
| is as they arrive at Playa Punta Lobos 
Bt km. 54 on Hwy. 19, go west 1 
wiles). Buy their catch straigh 
Me boat or in town at Pescaderia 
bos (on Judrez near Hidalgo) 
Vine bar. The owners of Todo: 
n (Calle Legaspi 33; 012 


JU4 


APRIL 200 





Scandinavian Airlines 


Captivatinc 


Norway-The Perfect Change of Place. From its majestic fjords to its 
dramatic arctic landscapes to its picturesque ports, Norway's 1,250-mile west 
coast is a stunning stretch of scenery. And with a Norwegian Coastal Voyage 
you can discover it all, while enjoying the relaxed atmosphere and comfort of 
a First Class/working cruise ship. For more information, call 


Discover Norway® at 1-866-6-NORWAY (866-666-7929), or 
visit www.visitnorway.com/us. 


Norwegian 
Coastal Voyage 


SAS 


_an afternoon of the finest food, wine, music & chocolate 


Norway 
A Pure Escape 





Social Advocates for Youth invites you to the Seventh Annual 


. our virtual destination the RIVER ARNO in Italy 


sunday, April 13, 2003 


1-5 pm 


‘he Mountain Winery in Saratoga, California 


| 1% ERS $75 in advance/$90 at the gate (2002's event sold out) 
_ .» please call 408-253-3540 or for info www.riversolehocolate.org 
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John Stoltzfus and Craig Sinel, put a 
new wine bar in a shady courtyard 
where you can sip a Baja red. 

- Swiss retreat. Former Zurich banker 
Juerg Wiesendanger and _ wife, 
Libusche, built their seven-room inn, 
tA Posada La Poza (near Playa la 
Cachora; follow Posada signs from 
i Todos Santos; www.lapoza.com or 
612/145-0400), in a palm grove next 
| to a bird sanctuary. The inn’s restau- 
| rant serves Mexican dishes “with a 
touch of Swiss.” 


| Sunday 
iil | * Shop San José. On the eastern’‘end of 
IH} | the cape, San José del Cabo is a tradi- 
Mexic:z 


tional n town near the site 


where Jesuits founded a mission of 





Posada La Poza, 
a restaurant and 
inn, embraces 
the desert near 
Todos Santos. 





the same name in 1730. The main 
square, with its wrought-iron band- 
stand, is surrounded by pleasant 
cafes, a number of jewelry stores, 
and several excellent art galleries. 

« Surf watching. Just south of town, 
Playa Costa Azul (exit Hwy. 1 at km. 
28) is a spectacular surfing beach. 
Rent boards from Costa Azul Surf 
Shop, right on the beach, or watch 
from the highway lookout point. 

* Down fish tacos. The main road into 
San José bustles with students and 
locals who stop at Taqueria Rossy 
(Hwy. 1 at intersection of Manuel 
Doblado; 624/145-6755) for beef or 
fish tacos at a buck each. Splurge on 
scallop tacos for less than $2. 

* Finding art. In town, Sabina Macouzet 
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owns Veryka (Blvd. Mijares #6-} 
624/142-0575), a folk-art gallery cari 
ing items from all over Mexico. Piec# ; 
like a hand-beaded jaguar mask arer]y 
inexpensive, but they are the best. 

* Silver hunting. Several jewelry stony 
ring the plaza, many selling Mexica 
fire opals as well as good selectioly 
of silver, which are sold by weigh 
Three shops are run by members \jf 
the Sanchez family (Plaza Mijare) 
624/142-6394). . 
- Festival of chilies. An 18th-century Ell} 
cienda houses Damiana (San Jo\ 
town plaza; 624/142-0499), the be), 
restaurant in town. Try the Festiv'|) 
de los Chiles: four flavorful chili! 
stuffed with shrimp, tuna, chees’ 
and picadillo (minced meat). 


H| To the tip 
£P.'. 

Oj | 
Be certain io 3 your pass- 
port. If you rent r {you 
won't need one if you stay 
in Cabo San Lucas), U.S. in 
ance isn’t valid, and iviex 
insurance can add 20 perce: 
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widely spoken. Contact Los 
Cabos Tourism Board (www. 
visitcabo.com or 866/567- 
2226) for complete travel 
information. 


Lodging 

The following accommodations 

A iong our favorites in Cabo 
Lucas, San José del Cabo, 


and calm—Medano Beach and 
has great views of E/ Findela | 
Tierra (Land’s End), yet it’s just a 
10-minute walk from downtown 
Cabo. From $280. (800) 336- 
3542 (U.S. phone). 


is a short stroll away from the 
beaches and nightlife. From 
$69, suites from $79. www. 
elencantoinn.com or (624) 
142-0388. 


Esperanza. Opened last year, 
this luxury Auberge resort on the 
Corridor has two infinity pools 
that seem to drop off into the 


Todos Santos Inn. After adding 
two air-conditioned suites, owners 
John Stoltzfus and Craig Sinel 


| or more to already high reniai 
costs. To call local Baja num- 
| bers from the United States, 
I] first dial 011-52; English is 


Toc 


66 SUNSET 


s Santos. 


inn. This quiet inn 
an José del Cabo 


ocean. Suites from $550. www. 
esperanzaresort.com or (866) 
311-2226 (U.S. phone). 


Melia San Lucas. Fronts lovely— 


reopened this historic inn last fall. 
From $95, suites from $135. www. 
mexonline.com/todossantosinn.htr 
or (612) 145-0040. 
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Riding the Snake 


Spring river runs highlight a lazy Idaho day in Hagerman 


By Julie Fanselow = Photographs by Glenn Oakley 


he season for white- 

water rafting or a re- 

laxing river cruise may 
still be a month or more off in 
much of the West, but not in 
south central Idaho. Warm 
temperatures and good water 
levels make April the start of 
the season for two easy trips 
on the Snake River. 

Tucked in a bend of the 
Snake just 32 miles northwest 
of Twin Falls, Hagerman is the 
start for two types of river trips. 
Downriver, a 10-mile stretch of water 
delivers a four- to five-hour run that’s 
a great introduction to whitewater 


“We’ve got so many rivers in Idaho 
that it’s just not as appreciated as it 
should be.” Most of the water is lazy 
with glimpses of deer and blue 
herons, but a half-dozen class 2 and 3 
rapids add excitement. 

For a more mellow ride, motor up- 


70 SUNSET 





stream On a pontoon boat operated 
by 1000 Springs Tours. Riley Creek 
Falls and smaller springs cascade 
over dark canyon walls, providing 


At the Hagerman Fossil Beds National 
Monument visitor center (open Thu-— 
Sun; 221 N. State St.; www.nps.gov/ 
hafo or 208/837-4793), get a feel for 
the city’s prehistoric denizens from 
fossils found during several digs spon- 
sored by the Smithsonian Institution 


"® The paddling may not bi 
perfect, but the whitewate}| 

ride is—-especially wher 
followed by a patio meal 2) 
the Snake River Gril’ 















to Boise 





IDAHO 


On the river 
WHERE: From |-84 coming from Boise, 
take the Bliss exit (U.S. 30); coming from 
Twin Falls, take the second Wendell exit. 
CONTACT: Idaho Guide Service, $60 in- 
cluding lunch; www.idahoguideservice.com' 
or (888) 734-3246. 1000 Springs Tours, 
$24 cruise only, $40 brunch/dinner cruise; 
www.northrim.net/tst or (208) 837-9006. 


| 


| 
and the National Park Service (t 
monument itself is across the river) 


Shops like Prism Stained Glass (pil 


Tue-Fri; 220 S. State; 208/837-609)| 


The Snake River Grill (corner of Sta’ 
and Hagerman Streets; 208/83 7-622. 
is the area’s best restaurant. Chef an’) 
owner Kirt Martin serves a hear) 
breakfast and features fresh local tro!) 
and sturgeon at lunch and dinner— 
satisfying end to a day on the river. 4! 






















)¢ 


(( 


0 


q 


| rafting. “People are surprised by it,” | drama on this two-hour cruise. and Snake River Pottery (555E Riv : 
| | says Olin Gardner, whose Idaho Guide Tiny Hagerman does offer a few Rd; 208/837-6527) anchor a growit) D 
Service offers early-season trips here. diversions for confirmed landlubbers. __ local art scene. 


A ladybug landing on you is 
supposed to be good luck. 
Uniess you’re a mealybug. 


Or an aphid, common whitefly or spider mite. In 
which case, it means you're about to have the worst 
(and last) day of your miserable, puny, bug life. 

Death is a lady. And her name is Hippodamia 
convergens. All of those garden pests you find so 
infuriating, she finds downright succulent. In fact, 
this lady is one of nature’s most lethal assassins. 

She is flying pesticide. She is Winged Victory, 
swooping on the parasites that would dare dine on 
the fruits, flowers and vegetables of your 
labor. A single adult can polish off 
nearly 400 aphids in under a week. 

Before you know it,word J 
buzzes all around the free- 
loaders’ underworld: There's no 
more free lunch. The 
smorgasbord is now closed. 

She is swift. Silent. And 
deadly as all get-out. And yet, — 
completely innocuous to the § 
environment and pets. Unless, 
of course, you keep a pet mealybug, or aphid. 
If so, you can consider this fair warning. 

She and her colleague, the praying mantis, form 
a sort of League of Justice against backyard evildoers. 
Simply release them into the affected areas and let 


nature take its course. Literally. By the way, if you 


plant some grasses, sunflowers or wildflowers along 


-your garden’s edges, you'll make an inviting nome 
for these flying aces. To the ial observer, they 
just look cute. Waddling and buzzing cheerily. 
Yet, deep down in the soi t necessary 
work is protecting you 2" ip, chomp. 
Nails and Jum}: But your 

















garden was built with season after season of care and 
worry. Time and love. And a whole bunch of good, 
old-fashioned stoop labor. The truth is, more than any 
other part of your home, your garden reflects you. 

So how can you just stand idly by while it is all 
eaten, petal by precious petal? Are you going to give 


up your land, and all you’ve sweated for, to some 


horde of 





insect visigoths? Or are you willing to 
y stand up and fight back? 
. A We thought so. Well, you'll find a 
er ready ally in the ladybug. And 
you needn't go traipsing across the 
hills with a butterfly 
~ net to enlist her help. Just head 
lown to the nursery at your nearest 
Orchard Supply Hardware? That’s 

where you'll find all manner of great 
things for your lawn and garden, from 
bulbs to shears, sprinklers to fountains. 

Everything. Including the ladybugs. 
Tell any of the friendly folks working there 
that you want to hire some killers. Don’t worry, they 
love gardening and hate parasites as much as you 
do. They’ve done this before. And they'll be only too 
happy to help you set up the hit. 

Looks like your luck is turning, gardenwise. 

For 70 years, Orchard has been there. Helping 
Californians make the most of their homes and gardens. 
Doing it with this idea: Customer service means having 
the things people need and offering the help they 


want. There are over 6,000 items in every Orchard 


OSH. 
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nursery, and people who know 
how to use them. Come visit 


us or log on to www.osh.com. 






























































A shining 
tour of 
the coast 


Take a three-day tour of 
seven Oregon lighthouses 


By Donald Olson 
Photographs by Randy Leffingwell. 


climbed the last three stairs and 
slowly poked my head up into the 
watch room of Heceta Head 
Lighthouse. Through the windows, I 
could see for miles up and down the 
rocky central Oregon coast and far 
out to sea. Gulls soared above the 
cliffs, and sea lions hauled themselves 
out to sun in a nearby cove. In the 
center of the lantern, towering above 
me and slowly revolving, was the 
watchful eye of the lighthouse: an 
enormous, century-old glass lens, 
sparkling and flashing like a diamond. 

For just a minute or two, I felt con- 


L 


nected to the churning mysteries of 


7OB SUN 


the sea and to those who had spent 
their lives watching over it. And I 
understood why so many people are 
willing to volunteer time and money 
to help protect Oregon’s lighthouses. 

The U.S. Coast Guard is currently 
in the process of transferring owner- 
ship of the state’s nine public coastal 
beacons to federal, state, and non- 
profit agencies, now that oceangoing 
vessels navigate by technologies such 
as the Global Positioning System 
(GPS). The new owners will be re- 
sponsible for the lighthouses’ upkeep 
and will administer them as public 
landmarks. Jim Gibbs, marine histo- 
rian, author, and former lighthouse 
keeper, says the future looks bright. 
“The transfer of the lighthouses to 
qualified public or governmental or- 
ganizations means that these unique 
structures will remain open and ac- 
cessible to visitors and will receive 
the ongoing maintenance they re- 
quire,” he says. 

In other words, there’s more rea- 
son than ever to visit and celebrate 
these coastal treasures. 


By night, tlt 
Coquille Rivy 
Lighthouse fee 
especially lonee 





Seven beacons of the sea 
Oregon’s lighthouses were all | 
inaccessible when they were builil 
the 19th century, near shoals < 
sandbars, treacherous offshore ro 
and reefs. These days, U.S. 101 lii 
seven of them (the other two are: 
inaccessible offshore islands) alon 
gorgeous, approximately 220-ni] 
coastal drive that can easily be tack 
in three days. 

The grounds are generally of 
year-round, but because many lig} 
houses are closed to visitors betwe 
November and March, April is one 
the best months to visit. The weat 
along the Oregon coast, though) 
ways unpredictable, is warmer, <) 
the highways aren’t too crowded. 

The lighthouses on page 70D 





turnoff signs from U.S. 101 that pc 
to the state parks or scenic ar) 
where the lighthouses are located. . 
of the lighthouses are within a 4! 
miles of towns with motels, B&Bs, : 


| 
listed from south to north. Look | : 





restaurants. Be prepared for a lo 
climbing if you wish to see the lant | 


| i 
f i] 


ee 
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fart of what makes this such 4 oyraacy vond Trip is that “ns 


‘ , 
Come arass So Muth thats worth pull ng Oyen for, if 


ye ke To eat (1 do) there's tr Shotowe of fantastic 
places. (+ you Iie “to Shep (omy gir | fend dors ) there are 
plenty of cool stres. IF you want to be 
fascinated (whe dvesn 72) there ure /m seams, 

Bhistwic sites, galleries, all Kinds of stuff: 










“HOW MUCH OF SONOMA COUNTY CAN 
YOU SEE IN THREE DAYS? 


How MUCH HORSEPOWER DO YOU HAVE?” 


-WALTER DAWYDIAK, CLASSIC CAR DEALER, SAN FRANCISCO As you might expect, 
Walter Dawydiak, the 


owner of San Francisco 
classic car dealership 
Cars Dawydiak, loves 
to drive. Here, we join 
Walter on a three-day 
tour through Sonoma 
County’s beautiful, 
diverse countryside, 
and discover why it 
just might be the best 
road trip of all. Even 
if you don’t have a 
"55 Jaguar XK 140. 


baat 


Teen. 


We stayed at a cowple of wonderful inns while we 
were here, and wished that wed had time te 
Stay tn a Few duzin others we daove hy. OF cowae, 
Be dcd have time for spa treatments, Sit in an 
Ba old 4@4 for a Few hows and youl understand Wha a 
a na Ssane is $4 reper Poort (Not that lim complaining .) 


e, good food, good natured 





nty, visit sonomacounty.com 
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rooms. Always call ahead to confirm 
hours of operation and tour times. 


Cape Blanco 

Cape Blanco is one of the windiest 
spots in Oregon; its lighthouse was 
built to withstand winter winds of up 
to 140 mph. The oldest of Oregon’s 
continuously operating lighthouses, it 
is scheduled to reopen in May after its 
roof has been replaced and its giant 
lens cleaned. The lighthouse stands at 
the end of a gorgeous drive that winds 
past the Sixes River, the beautifully 
restored Hughes House (an 1898 
Eastlake Victorian open for tours), 


When Cape 

Blanco Lighthouse 

reopens in May, 
-you'can climb 64 
’ Stairs to ‘its top: 
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and a tiny pioneer cemetery with the 
graves of the area’s Irish homestead- 
ers. Wide, curving beaches below the 
treeless headland are accessible by 
trail and make for an exhilarating, if 
windy, walk. Tours 10-3:30 Thu-Mon 
May 1-Oct 31 (Hughes House tours 
10-3:30 Apr 3-Oct 31); free. Cape 
Blanco State Park, 9 miles north of 
Port Orford; (641) 332-6774. 


Coquille River 

The small Coquille River Lighthouse, 
at the mouth of the river in Bandon, 
once guided passenger and cargo 
ships into the largest port between 
San Francisco and the Columbia 
River. The 1896 lighthouse is one of 
the few historic relics left in Bandon, a 
town that almost completely burned 
down in the 1930s. The first floor is 
filled with photographs and exhibits 
detailing the lighthouse’s history; 
from there you can climb up to the 
compact lantern for a dazzling view of 
the town, the river, and the adjacent 
driftwood-strewn white-sand beach, 
where you can walk and beachcomb. 
Tours Wed-Sun in Apr, daily May- 
Oct; free. Bullards Beach State Park, 
Bandon; (541) 347-2209. 


Umpqua River 

The first incarnation of this lighthouse 
at the treacherous mouth of the 
Umpqua River began operating in 





1857, before Oregon was even a sta’ 
but toppled over in 1864. The lig! 
house that stands today was inaug)) 
rated 30 years later. A small musev 
is packed with historic photos aii} 
displays that shed light on ME 
Umpqua River, once an impor 
shipping artery. Jours 10-4 Mon aij } 
Wed-Sat and 1-4 Sun, May 1-Sep aM 
$2 (museum 10-5 Mon, Wed-Sat aii 
1-5 Sun; free). Douglas County Pa 
Department, about 6 miles south) 
Reedsport; (541) 440-4500 or (54) 
271-4631. 4 


i 
Heceta Head | 
First lit in 1894 on a forested headlai|) 
150 feet above the sea, Heceta Head 
on many counts Oregon’s most 1) 
markable lighthouse. For one thir) 
its lens is the strongest light on ti 
state’s coast, visible for up to 21 mili 
It’s also the only lighthouse that 1| 
tains its original assistant keepe:) ! 
quarters. Now a B&B renowned for | 
seven-course breakfasts, the whiil} 
clapboard Victorian duplex overloa’ 
miles of rugged headlands and is sa} 
to be haunted by the ghost of a ligh}) 
house keeper’s wife. But many co) 
sider Heceta Head’s real glory to be 
wild setting. One mile south of tl] 
lighthouse is Oregon’s only sea- lich 
rookery, home to many California a1\| 
Steller sea lions. Lighthouse tou\) 
Mar-Oct (call for schedule); $3 Pp} 

| 


There’s a home 


for YOu at 


In San Ramon. 
Ten neighborhoods 





in an appealing 
master-planned setting. 


The master-planned community of Windemere has 
evolved into one of the best selection of new homes 
in the Bay Area. Ten neighborhoods are now 


available—with designs for every lifestyle and 





budget. The community plan includes dozens of 
parks, four highly ranked San Ramon Valley 
schools, a community college, hiking/ 

bicycling trails and hundreds of acres of open space. 
The San Ramon location is convenient to work, 
shopping, recreation, commute routes and BART. 
Homes are priced from the high $300,000’s to the 
$900,000’s. Decorated models are open daily. 
(925) 556-6000 

















Map not to scale. 
Prices effective as of publication deadline. 




















Yaquina Head Lighthouse 

has the tallest tower on 

the Oregon coast. Below: 

The lens at Cape Blanco. 
WASHINGTON 
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vehicle. Heceta Head Lighthouse 
State Scenic Viewpoint, U.S. 101, 13 
miles north of Florence; (541) 547- 
3416. Heceta Lighthouse B&B, from 
$137; 92072 U.S. 101 S., Yachats: 
www.hecetalighthouse.com or (541) 
547-3690. 


sealioncave 


Sea Lion Caves, 


5.com or (541) 547-3111. 


WWW. 


Yaquina Bay 

Yaquina Bay Lighthouse is Newport’s 
oldest building, dating from 1871, 
though it was in operation for only 
three years before a newer and larger 
light at Yaquina Head rendered it ob- 
solete. As the last remaining wooden 
lighthouse in Oregon, it’s a rare exam- 
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ple of a structure that housed both 
the light and the lighthouse keeper’s 
quarters. Wandering through this 
carefully restored Victorian relic, with 
its hand-carved redwood gutters and 
period furniture, it’s difficult to be- 
lieve that it was once so dilapidated 
that plans were in the works to de- 
molish it. Thanks to the efforts of 
Newport citizens, in 1974 it was 
named to the National Register of His- 
toric Places. Open for self-guided 
tours 12-4 daily Nov 1—Memorial 
Day, 11-5 daily Memorial Day-Oct 
31. Yaquina Bay State Park, U.S. 101 
at the north end of Yaquina Bay 
Bridge, Newport; (541) 265-5679. 


Want to help? 


To learn more about 
lighthouse preservation, 
contact the nonprofit, 
San Francisco-based 
United States Light- 
house Society (www. 
uslhs.org or 415/362- 
7255). Yaquina Lights 
(www. yaquinalights.org 
or 541/574-3129) is a 
nonprofit dedicated to 
preserving the light- 
houses at Yaquina Bay 
and Yaquina Head. For 
information on volunteer 
opportunities, contact 
the Oregon Parks and 
Recreation Department 
(www. oregonstateparks. 
org or 503/378-6305). 

























Yaquina Head 
This dazzling white 93-feet structur 
the tallest tower in Oregon, is tk 
centerpiece of the Yaquina Head Oug 
standing Natural Area, where puffin 
murres, cormorants, and harbor sea 
make their home. An excellent inte 
pretive center has exhibits on loci 
ecology as well as the lighthouse: 
history. If you visit on weekenc 
or during the summer, expect to wa 
up to an hour to climb the tower (11 
stairs) for a glimpse of the Fresn 
lens, which was shipped in sectior 
from New York, across Panama, ani 
up the Pacific coast. 10-4 daily Labc 
Day-Memorial Da; 
10-5 daily Memoric 
Day-Labor Day; $5 pe 
car. Yaquina Hea 
Outstanding Nature 
Area, about 4 mile 
north of Newpor 
O41 574-3100. 


Cape Meares 
At 38 feet, this 189 
lighthouse is Oregon’ 
shortest. The tree-line 
path you take fros| 
the parking lot is thl 
same one once used bi 
the lighthouse keeper: 
who had to crawl o} 
their hands and knee! 
to reach the lighthous. 
when gale-force winds blew. Th’ 
stubby octagonal tower, with its shee’! 
iron exterior walls, is dramaticall 
poised on a sheer vertical cliff 217 fee 
above the Pacific. On beaches and of) 
shore rocks, you can often see sea | 
ons and nesting seabirds. The Octc| 
pus Tree, an ancient Sitka spruce wit | 
massive branches that rise up aroun 
a low central trunk like the arms of 
candelabra, is a five-minute walk fror 


the parking lot. Self-guided lighthous 





visits Apr 1—-Oct 31 (call for hours); 


free. Cape Meares State Scenic Vieu 







4 


point, Three Capes Scenic Route, 1\\tie., 


miles west of Tillamook and U.S. 1 01| 


(503) 842-4981. 
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GQ WINNEBAGO SIGHTSEER. 


‘| The 2003 Nevada RV Adventure Sweepstakes 


= 


el 
Jeto 
witht 


(j 
jun NECESSARY. Sweepstakes starts 1/18/03 and ends on 10/15/03 (the “Promotional Period”). While visiting 
of ting RV Park, State Park, Chamber of Commerce or Visitor in the State of Nevada, U.S.A, during the 
_ [period obtain and complete an official entry form and then t your entry form in the designated The 
rofl RV Adventure Sweepstakes entry box. Entries must be rece! before 10/15/03. Limit oi one entry per 
th of the five Nevada territories as establishes by the Nevade Commission On Tourism Such territories are 
NSE boy Country, Pony Express, Pioneer and Las Vegas. | 1om of five entries per person, No mechanically 
es permitted. Entries received by any means acher tian as Jescrited above will not be accepted and will 
urs) for the Sweepstakes. Open to lawful perma: idents of the US. and Canada (except residents of Florida, 
jeu ee Island, Puerto Rico, and the province of Quebec), 71 years of age or Sweepstakes is void in Florida, 


de Island, Puerto Rico, US. territories and pessess.ons, the provincr ec and where prohibited by law N Lm V A’ 


p [ian resident to be declared a winner, he/she must cor otly answer, without assistance of any kind, whether ‘4 
J { by plione. See Official f | | } eo | ( ) a 
® 


ir otherwise, a time-limited, mathematical, skill-ies.iog mM t6 4 
[O]}iplete description of prize, odds of winning and «ory! Rules, send a self 
tamped envelope to: The 2003 Nevada RV A ahasas, CA 91372 
an residents may omit return postage. You efulesus Visiting ww travelnevaca.com 
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Chilling out 
in Chileno 
Valley 


Explore the quiet country roads 
near Petaluma by car or bike 


By Melanie Haiken 
Photograph by George Olson 


ou may never have heard of 

the Chileno Valley, but you’ve 

dreamed of it: a peaceful 
corner of Marin where green hills 
are still unbroken by the silhouettes 
of oversized trophy homes and 


where cows still outnumber pa 
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people. It makes a lovely coun- G) 101) 
ic b il ow Tomales ed. — B°d29g 
try drive—but to really savor Tomales oexalum Ss, Sg 
every bend in the road, there’s : ie "9 Hill Bg, . ®Petaluma 
nothing like the intimacy of %& ( Ye, Laney, acy 
; . op 0 \ i 
a bicycle. I take a leisurely 5 \ Kaley Rd. “Cnieno \ A 
approach by basing myself at ve a Maranon ee 
< C : UTNAM % 
PP Y & y S REGIONAL } 
the Chileno Valley Ranch Bed & ® \ Bank 5 
g 4 
Breakfast. oe 


Now both a working cattle 
operation and a cozy B&B, the 
ranch has been painstakingly re- 
stored by owners Sally and Mike 
Gale, after Sally inherited it as a top- 
pling ruin 16 years ago. “The prop- 
erty has been in my family since 
1856,” says Sally. “It seemed impor- 
tant to bring it back to what it once 


Chileno Valley 
highiights 


Corda Winery. By appoaint- 
ment only. 833 Chileno 
Valley Rd., Petaluma; (707) 
781-9310. 


Helen Putnam Regional 
Park. Sunrise-sunset; $3 
per vehicle. 411 Chileno 

Valley Rd., Petaluma; (707) mi 
565-2041. 
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North Coast Native Nursery. 
8-4 Mon-Fri. 2710 Chileno 
Valley Rd., Petaluma; www. 
northcoastnativenursery. 

com or (707) 769-1213. 


Lodging and dining 
Chileno Vailey Ranch Bed 
& Breakfast. Five rooms 
start at £140; two-night 
imum. 5105 Chileno 
Valley Fd., Petaluma; www. 


was.” The Gales have planted an 
apple orchard and restored the creek 
bed that runs through the valley, 
which had been destroyed by over- 
grazing and erosion. The songbirds 
who have returned to the restored 
habitat wake guests with their early- 
morning calls. 


chilenobnb.com, (877) 280- 
6664, or (707) 765-6664. 


Volpi’s Italian Ristorante 
& Bar. One of many good 
options in Petaluma. Dinner 
Wead-Sun, lunch Wed-Fri. 
124 Washington St.; 

(707) 765-0695. 


William Tell House Restau- 
rant. Dinner Wed-Sun. 
26955 State 1, Tomales; 
(707) 878-2403. 


This bounteous } 
garden is part of 
Chileno Valle 
Ranch Bed 8 

Breakfasty 





When I arrive in the afternoon, + 
like to pedal 9 miles west on Chile ec 
Valley Road to Tomales, where a cok 
beer awaits at the William Tell Housi# 
Restaurant, a colorful local hangout. ii « 


USE 0 


In the morning, I’m ready for }iybi 
relaxing, day-long 22-mile ride, 

I pack a picnic from supplies 
brought along and pedal east ot 
Chileno Valley Road. First stop | 
Laguna Lake, where wild swans neg 

in the reeds. I stop for a tour of t 
North Coast Native Nursery, whichs 
grows more than 200 native plafi 
species, and then a tasting at thi? 
Corda Winery. my Ei 

After all the stops, it’s nearin i 
lunchtime. I picnic just up the roa bt er 
in Helen Putnam Regional Park. ( 
you want a more substantial meal 
or to stretch out the ride—check oul? 
options such as Volpi’s Italian Ris : 
torante & Bar in downtown Petaluma 
just 2 miles northeast via Wester 
Avenue.) Later, I loop back to th 
ranch on Spring Hill Road. 

Wherever I bike, I’m always safely 
back by dusk so I can sit on the farm 
house’s wide front porch and watel)|® 
owls fly out of the barn. 
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| Lennox Signature’ Collection 
19 can lower your monthly 
bills by up to 60 percent. 

! the most quiet and efficient 
central air 
conditioner 

you can buy. Nearly 
twice as efficient as a 
standard air conditioner, 


the HSX19 carries 
efficiency ratings of up 








© to an unprecedented 
“19. 20 SEER (Seasonal 
gy iictency Ratio). You can save hundreds 









bllars per year, and those savings can continue 


jafter year. 


(ET 
HiSXi9 is engineered with 
@atComfort’™ technology for quiet, 
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exclusive 






consistent 









lace products, visit lennox.com 9r ca 


nox Industries. Inc. Lennox ( Gealers include t 
articipating dealers only. Restrictions Mey app 
m ‘or details. 


air quality and 
| 1-800-9-LENI 


depend 


DAVE LENNOX 


cooling. A patent-pending fan design 
and quiet, two-stage compressor, along 


with a sound-dampening fan grill and 


Hushtone® cabinet, make the HSX19 the 


ultimate in quiet cooling and comfort. 





A home comfort system should be felt, 
not heard. As part of SilentComfort™ 
technology Lennox uses a patented 
low-sound fan blade, resulting in the 
quietest unit on the market. 





RELIABLE 
Like all new Dave Lennox Signature 


the HSX19 


Collection air conditioners, 


x LENNOX 


A better place” 


HOME Nous COuTiR? adatehe SYSTEMS 


ently owned and operated businesses. 
iy. See your participating Lennox dealer or 




















features the exclusive Lennox 





System Operation Monitor — 





the most complete on-board 






diagnostics system in 
the industry. Similar iH 






to the diagnostics | 


systems used in Hi 
today’s automobiles, 
the Lennox System | 


Operation Monitor I 





analyzes system 
performance. For 
over IOO years, 


The two-stage scroll compressor provides superior 


i} 
| 

humidity control, plus it’s quieter and more reliable than | | 
comparable compressors due to fewer moving parts. 
| 
i} 


Lennox has set the standard for 





comfort with product innovations 
that customize and control your 
heating, cooling and air quality. 
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Honolulu’s 
new wave 


Traditional Japanese cuisine gets 
a Hawaiian-style flavor infusion 


By Alex Salkever 
Photographs by Douglas Merriam 


he big umbrellas hanging from 
the ceiling of LUraku come in 
a riotous rainbow of colors, 
an unusual design flourish for a fine 


Japanese restaurant—even here in 


Honolulu. But chef Hiroshi Fukui 
reckons the bright decor is an apt 
reflection of his souped-up fare, 
which massages Tokyo and Paris onto 
the same plate. Witness his show- 
stopping seared sea scallop topped 
with kabayaki beurre blanc sauce and 
a Japanese takana bacon ragout. 

LUraku is in the vanguard of 
Hawaii restaurants taking tradition- 
bound Japanese cuisine in new 
directions. Influences ranging from 
increased availability of locally grown 
ingredients to the wild creativity seen 
on the Japanese television show Iron 
Chef have sparked the renaissance. 

Hawaii is a natural for this new-style 
fusion cuisine because local chefs 
grew up with nori, agedashi, and 
other ingredients that remain exotic 
to many mainland chefs. And while 
menus may be experimental, they are 
still essentially Japanese. The restau- 
rants below are serving up a unique 
mesclun of Japanese sensibilities, 
Hawaii ingredients, and international 
savoir faire with dishes that you won’t 
find anywhere else in the world. 


Three downtown restaurants 

Imanas Tei. This modern izakaya (a 
place to stay and drink) is located 
near the University of Hawaii. Patrons 
often wait a half hour to get a table. 
The sleek interior sports bamboo cur- 
tains, blond woods, and a long com- 
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wee decor 
and steamed fish 
get yGur attention 
at L'Uraku. 


munal table. Some of chef-owner 
Keisuke Asai’s food is traditional, but 
it also includes many nouveau efforts 
such as delicious clams cooked in 
white wine, garlic, and butter. 5—71:30 
Mon-Sat; small plates from $2.50. 
2620 S. King St.; (808) 941-2626. 


L’Uraku. Chef Hiroshi Fukui creates a 
Japanese-European fusion with exotic 
twists. Fukui started cooking at Fu- 
rusato, a traditional Japanese restau- 
rant in Waikiki. He found his clientele 
enjoyed dishes with European 
touches so much that he opened his 
own restaurant built around that con- 
cept. His contemporary versions of 
the kaiseki dinner—a_ traditional 
Japanese feast featuring a tightly wo- 
ven progression of small plates that 
highlight seasonal ingredients—are 
legendary. Lunch 11-1:45, dinner 
5:30-9:45 daily; lunch entrées from 
$9.50, dinner entrées from $17. 1341 
Kapiolani Blvd.; (808) 955-0552. 


Sansei Seafood Restaurant & Sushi Bar. 
Chef-owner DK Kodama is the Emeril 


of Japanese sushi: nothing he mal 
lacks “bam.” Chili, garlic, and pepp 
spice up innovative piscine pli! 
sures, from sublime Asian roy 
shrimp cake with ginger-lime cl) 
butter and cilantro pesto to “Just 
Clam Dynamite,” a pungent miru 

clam topped with Maui onions aif 
luscious miso-garlic butter. Fir! 
timers should skip the entrees a} 
sample the small plates. 5-10 dai 
bar service with sushi menu ur, 
2 A.M. Thu-Sat; small plates from | 
dinner entrees from $18. Food is h. 
price 5—5:30 Sun—Mon and 10 P| 
1 a.m. Thu-Sat. 500 Ala Moana Bl} 


#0-D1; (808) 530-6286. 
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or 


DON'T EAT THE EARPLUGS. 


Here’s how it begins. You'll go to a picnic table 
in front of a beautiful lake right here in 
downtown Seattle. It’s there you'll meet your pilot 
(who'll call you by your first name, if that’s okay) 
and be introduced to the legendary De Havilland 
Beaver seaplane. It’s true, these planes are 
traditionally !oud, so don’t be surprised if you're 
handed earplugs or earphones after climbing 
aboard. One last thing: bring a dependable 
camera. If you fly over a pod of Orca whales 
and fail to capture the moment, you'll never 
forgive yourself. Where to park your pontoons? 


The San Juan Islands are a favorite landing pad 


Adventurous, romantic and a biti 
noisy, floatplanes are native to the 
watery landscape of Washington, 
and often, the starting point of 


an unforgettable weekend. 


for floatplanes. No wonder. A 30-minute flight 
takes you from Seattle to a place plucked from 
the pages of a Jack London novel. Rugged 
woodlands. Waterfront hotels. Seaside streets 
lined with antique shops. Add to that a little 
sea kayaking, and trust us, you'll hate the 
day your return flight | 
is idling in the cove. In 
fact, you may want to log 
on to www.experiencewashington.com and 
add a few days to your stay. The website can also 
fill you in on ferry routes, the San Juan Islands 


and everyihing else that’s uniquely Washington. 





WHY THE COMPLIMENTARY PEANUTS ARE YELLOW. 


A beginner’s guide to floatplane travel in Washington. 


= 


| 



































WWW.EXPERIENCEWASHINGTON.COM i 














www.experiencewashington.com is the official site of Washington State Tourism. 
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DISCOVER THE BEST OF CALIFORNIA The second 
season of this up-beat travel show will begin airing in 
April 2003. Hosted by the travel editors of Sunset maga- 
zine, viewers will travel with “real people” — couples, fam- 
ilies, and adventurers — to destinations and places rec- 
ommended by Sunset. Each episode highlights romantic 
getaways, family fun, and sports and adventure. 


See the Best of California on these local stations starting April 2003 


Los Angeles on KCAL 
San Diego on KFMB 
Sacramento on KCRA 
San Francisco on KGO 
Fresno on KSEE 


Major funding for this series provided by 





- Saturdays at 7:30 p.m. 

- Saturdays at 3:30 p.m. 

- Saturdays at 7:00 p.m. 
- Sundays at 5:00 p.m. 

- Saturdays at 5:00 p.m. - 


Check your local listings for exact dates and times. 





















New this season is the addition of a web site whi, 
enables viewers to go online for in-depth informe 
tion on locations featured in the shows along wit! 
special travel packages, and customized trip book! 
online. And, if you missed a show or want to see’ 
again, they're all availabie to view online. Go to 
bestofcaliforniatv.com to see for yourself. 
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Anaheim Area 
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Best of 777 Convention Way 4 
alifornia Drives #ieewenmam Hilton @ To Get to Catalina... 


Anaheim 





nis 36-page, full-color guide is 
acked with great drives around 
se Golden State that will inspire 
sur customers to get in the car 
d go. 






Tore the Starship nit 
or one of our seven other fast, smooth-riding boats. 
All feature airline-style seating for outstanding comfort 
and service. Captain’s and Commodore Lounge 
upgrades are available. 


With up to 30 daily departures from 4 ports, we'll get 
you to Catalina Island in just about an hour. Call for color 
brochure with hotel package options. 


> 310-519-1212 or 800-315-7925 + 





all now to reserve ad space: 


77) 748-0737 
rculation: | million 


d close: April 15, 2003 RUC roles 
Plan a getaway to the Hilton Anaheim 
‘79 during Summer Break. 

erroom from May 1 through September 6, 
per night 2003, stay across from Disneyland® 
park and Disney's new California Adventure™ 
park. For reservations call our hotel at 
Di 1-800-222-9923 or 1-800-HILTONS. 
ik uted Ask for the “Summer Getaway” rate. 


M July j 'Ssy 
Mee : 












Fax on demand 800-410-9159 
www.CatalingExpress.com email: mail@CatalinaExpress.com 


It happens at the Hilton®. 


3. Rate based on double occupancy up to four people. Kids 12 years and under 

um Advance reservations 
gratuities and does not apply to groups of other offers. Rate is subject to change 
lospitality, Inc 
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San Pedro TLC Dnt 








Costa Mesa 





F D7 (ore LS the ultiunate Aer CNA. 
mS THE ULTIMATE DEPARTURE. 


THERE'S A DIFFERENCE BETWEEN JUST GOING AWAY ON VACATION AND ACTUALLY GETTING AWAY FROM IT ALL. THE 
NDIFFERENCE Is Costa MESA. EXPERIENCE FOR YOURSELF ONE OF THE WORLD'S TRULY GREAT SHOPPING RESORTS, 
SOUTH CosTA PLAZA. HOME TO OVER 270 MARQUEE STORES AND DESIGNER BOUTIQUES. ENJOY AN OCEAN CRUISE 
DR STROLL AIMLESSLY ALONG ONE OF OUR BREATHTAKING NEARBY BEACHES. CATCH A MOVIE, PLAY OR CONCERT IN 
"OUR INTERNATIONALLY ACCLAIMED THEATER DISTRICT. EVEN BETTER, FOR A LIMITED TIME TAKE ADVANTAGE OF 
DUR SPECIAL DINNERS ON Us OFFER AND SAMPLE SOME OF THE FINEST CUISINE SOUTHERN CALIFORNIA HAS TO 
(OFFER. SIMPLY PLAN YOUR GREAT ESCAPE IN COSTA MESA AND WE'LL GIVE YOU A $40 RESTAURANT CERTIFICATE 
(OR EACH NIGHT OF YOUR STAY. CALL 1.800.399.5499 AND ASK FOR OUR DINNER'S ON Us PROGRAM, OR VISIT US 
ON THE WEB AT WWW.COSTAMESA-CA.COM. CosTA MESA. THE BEST OF SOUTHERN CALIFORNIA. 








COSTA MESA MARRIOTT SUITES (714) 957-1100 
—_ COUNTRY INN & SUITES BY AYRES (714) 549-0300 


TO CATALINA ISLAND 
gin —— J 
HILTON COSTA MESA (714) 540-7000 


———— J CO ESA (7 540- 4 6 24 
HOLIDAY INN COSTA MESA (714) 557-3000 9 = = 

Ec ( sta NM lesa RESIDENCE INN BY MARRIOTT (714) 241-8800 t li inf 

; THE WESTIN i _ 7 -25 www.catalina o.com 

= The Best Of Southem California THE WESTIN SOUT Bas Past PLAZA (714) 540-2500 

p WYNDHAM HOTEL (714) 751-5100 
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j.800.443.7778 


www.ClassicCalifornia.com 





HISTORIC TRAIN TO 
THE GRAND CANYON 
Looking for a unique summer vacation? 

Step back in time and journey to the 
Grand Canyon on a vintage train with 
Wild West characters and strolling 
musicians. See the Grand Canyon! 
Experience the Old 

West. All-inclusive 

packages available. 





SUNSET 


"MOCCASIN POINT MARINA 


(800) 255-5561 4 








Explore our playgrounds 
with the ultimate houseboa 
vacation on four 
of the west’s most ‘ 

spectacular waterways. 
















_Houseboat Vacation 5 
1-800-752-9669 
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for information or a free brochure a 


SEVEN www.sevencrown.com/sunset 
CROWN 


RESORTS 





Authorized concessioner of the National Park Service 
and the U.S. Forest Service in the Shasta-Trinity National Forest. 
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Sharks you 
can touch 


| 
; 


..and some you can’t! 






LAKE DON I EDRO MARINA 






—E AQUARIUM 


on Lake Don Pedro i 
, es Xo s(n eo 


For advance tickets, call 
EY YAS ea oles 


www.aquariumofpacific.org 


www. foreverresoris.com 


= 
A Forever Resort:~ Play-Preserve-Protect™ 
Forever Resorts is an authorized concessioner of the National Park Service, 
the Don Pedro Recreation Agency and operates under a special use permit 
from the Shasta-Trinity National Forest. Forever Resorts is a Committed Equal 
Opportunity Service Provider. 


i 
100 AQUARIUM WAY «+ LONG BEACH}! 
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Stay & Play FREE in Mammoth! 
ay and golf, mountain bike, shop, and fly fish FREE packages from as low as $49.50* 


800.MAMMOTH MammothMountain.com 


“Restrictions apply. Rales are per person per night based on double occupancy and a two night minimum stay. 
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That pretty 
much sums up an escape to 
Orange County. The question is- 
which scenery will you choose? 
Call 1-877-go-orange (ext.9147) 
or go to visitorangecounty.net 
for your free travel guide. 





BF KNOTS | ROOM SERVICE | THE MOUSE | ART | FISHING | CHEESECAKE | NEWPORT BEACH | SANITY 
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»* HIKING * BIKIN 
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BOATING * HOUSEBOAT SHASTA LAKE | 


Located just minutes away from some of the most spectacular of 
nature's treasures, Redding offers some of the city pleasures that 
are not easy to leave behind. More than 2500 hotel rooms, Bed & 
Breakfast Inns, and RV parks fulfill your lodging needs while great 
eateries, shopping opportunities, museums, and entertainment 
choices provide for the other “necessities.” Discover the gateway 
to dozens of Northern California’s best outdoor attractions. Treat 
yourself to the BEST of both worlds, and make REDDING the cen- 
ter of your next vacation! Call for a free vacation planning kit. 


874-7562 
(200) ar 





SHOPPING « ART EXHIBITS * CASINO = 


SACRAMENTO. 
DiscOVER GOLD. 
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When you visit Sacramento, you'll 
find Gold Rush-era attractions, State 
Capitol tours, museums, performing 
arts and outdoor adventures. Book a 

Discover Gold hotel package and 
you'll receive a premium coupon book 
worth more than $250 in savings at 
restaurants, attractions, wineries and 
theater performances. Call or visit 
our website for more details. 


800-292-2334 
www.discovergold.cig 
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Shopping, yn 4 
and Fun 
San Francisco Style! 





SAN*FRANCISCO RETREAT. 


Enjoy deluxe accommodations, fabulous dining in 
Dot restaurant, a state-of-the-art fitness center — 
even a Shiatsu massage. We're centrally located, 
close to Union Square, Nob Hill, Fisherman’s 
Wharf, the Golden Gate Bridge, Ghirardelli Square 
and the fashionable Pacific Heights. Mention this ad 
and receive a free cab voucher to Union Square! 


SAN FRANCISCO - PACIFIC HEIGHTS 
Radisson Hotel Miyako San Francisco 

1625 Post Street, San Francisco, CA 94115 

(415) 922-3200 * Fax (415) 921-0417 
www.radisson.com/sanfranciscoca_miyako 
1-800-333-3333 






San Francisco’s #1 Attraction 


Za 


Radisson Pama ) www.pier39.com 415.981.PIER 


Beach Street and The Embarcadero, San Francisco 


Southern California 











Ruby Anniversary 
Steam Trains ¢ Beach Trains ¢ Redwoods 
Nature Trails ° Chuckwagon BBQ 
1880s Village, Depot and General Store 

Ruby Anniversary Ticket. 








HUNTINGTON BEACH, C! 


ve 





Tice are ISO wonderful dining spots in Palm Desert: 
romantic garden patios offering live jazz, fine wines and 
classic continental dishes; fabulous steak houses, bustling 
delis and comfortable pubs; and a handful of spirited 
establishments you could only call “bistros.” Every one 
committed to making your visit 
memorable. Want to know more? 
Call 800-873-2428, or visit 
www.palm-desert.org/ss for 
your free Vacation Planner. 






¢ 8 1/2 miles of spacious beaches 
¢ Great weather year-round 
© Upscale hotels, 
restaurants and shopping 
¢ Centrally located 
in Orange County 


1.800.729.6232 
www.hbvisit.com 
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In FELTON, six miles north of 
Santa Cruz on Graham Hill Road 
(831) 335-4484 
www.roaringcamp.com 
Present this ad and SAVE $2 adult/child, 
up to six tickets, Sun — Fri, (excludes Thomas, 
Moonlight & Holiday Trains) 
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PALM DESERT 
PD is Paradise. 
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Adventure Travel 


1E TRIP OF A LIFETIME 


PRM ALUMI a CM tLe 














More than 80 active trips worldwide 
years experience e Expert local guides 





ck your bags and a sense of discovery 
ir adventures in France, Alaska, Africa, 
ysta Rica, China, Peru, Italy and more. 
ake friends and explore the world! Visit 
line or call today for a full catalog. 


www.reiadventures.com/sunset 
1-800-845-4829 


Arkansas 





| 





s like this inspire, invigorate 
id refresh the soul. So when you 
lacation here, you may just decide 
io extend your stay. Log on to 
ansas.com or call 1-800-NATURAL. | 


| Akansas 


THE NATURAL STATE 








SUunSel Travel Dirac 


Alaska 


Call for your FREE 
Vacation Planning Guide 


1-800-535-3624 


www.kenaipeninsula.org 


VISIT ALASKA'S /¥ 
KENAI PENINSULA 


Maui’ Premier Bed & Breakfast 
in the heart of Lahaina, Maui, Hawati 
(800) 433-6815 * www.theplantationinn.com 


“Bear Mouse Lodge 
Beautiful Rooms + Great Food + Exceptional Staff 


The Nature Conservancy.f~} 


SAVING THE LAST GREAT PLACES ON EARTH 
877 620-2327 
wwwbearmountainlodge.com 


NME'S 










ENCHANTED ACCOMMODATION 
IN. THE cota OF creado PAE, 


New Mexico —° 


BED & BREAKFAST an 


® Free Member Director 
i § www.nmbba.org 






















iC 888- ae rrr 


California 


GREAT VALUE RATES 


A very good place to be. 


RAMADACALIFORNIA.COM 


or 
1.800.2 RAMADA 
Ask for our Great Value Rates (promo code LPGY). 








ihe LPGV rate are limited and subject to availability at the participating 

joted. Standard rooms only are available at LPGV Le Blackout dates 
apply. Advance reservations required. Cannot be combined 
fer, ORIG or eect rate. ©2003 Ramada Franchise Systems, 
s reserved. All hotels are independently owned and operated. 


To advertise call 1-877-748-0737 








Central Coast 


Mort tro B 


ey 


An Affordable Getaway 


SE ANT ya Uae ero aN UB genie 


For Free Information Call: 


1-800-231-0592 


www.morrobay.org 





Humboldt County 


Miranda Gardens Resort 
Located on The Avenue of the Giants 
We offer 16 antique 44 
furnished cabins to CAN244 

accommodate the most F 
discerning guests. All 

with private baths, tv, 

refrigerators, private patio 

or deck and coffeemaker. 


Let the redwoods soothe your soul! 
Where yous can step back into 

time while enjoying the 

amenities of today! ac i 
P.O.Box 186 ey 
Miranda, CA 95553 é 
www.mirandagardens.com % 


(707) 943-3011 * 








Weekend on the Water! 


Getaway to beautiful Humboldt County 


Adventure tours - kayak, sail, tidepooling & 
more. Packages available with local B&B's. 
North Coast Adventures and Hum-Boats 
(707) 677-3124 or (707) 443-5157 


northcoastadventures.com humboats.com 
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the Boutique Hotel Collection hag 


the perfect 
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Catalina Island 


ay 


ANOTHER INORLD. 


Lake Tahoe/Reno Area 


Truckee’s alluring 
charm is the perfect 
balance of outdoor 
# adventure and history 
) that will bring you 
back again and again. 


West. Coast's 


m3 5 Quaint historic down- 
s town, distinctive shops, 
restaurants and cozy 


@ 
; mel (el inns for an adventure 
to remember. 
YOUR (866) 239-5605 
Oyama COTM TTT 1 


www.truckee.com 
with complimentary | 


GLO 
RUCKE 
Yi: TAGE cooked-to-order bre 


Lake Tahoe/Reno Area | 2 aE evening receptid) 


si Mosr. 


© g a a 
5 ee, aks ak 
FORA FREE VISITORS GUIDE CALL 
the Catalina Island Chamber of Commerce 


310-510-1520 


Yonder | 
Lake Tahoe. Take off 





SOUTH LAKE TAHOE VACATION RENTALS 


Lakefronts * Condos * Cabins 
Coldwell eV cae i Sane Quality Rentals 


: S ea Call for $50 off your rental 
1-800-655-0608 , ss “i To Preview Yacation ae Visit 
www.stayinlaketahoe.com SiN ene 


MCKINNEY 
= : be BANKCRO ft ; 
North Lake Tahoe Vacation Rentals ie 
Fe PICs 


LAK TAHOE. he oa 


°888.372-525 
embassytahoe. chi 


« 
TheHilte § 
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Gold Country 


oy 


THE CELEBRATED 


; s ie: oe ‘ ig _ 
et ae in COOL CLEAR DAYS. 


meres = RED HOT NIGHTS. 


1 YEAR-ROUND 


| BRUNCH 


@] 4 yd bs) — rm ee McKinstry Street, nme CA 94559 


W.VISITCALAVERAS.ORG Gift Certificates Available 





Lake Tahoe/Reno Area 






Vacation Rentals 
Homes, c ondos, C halets 


Four SISTERS INNS 


Q 
900- 


Maison Fleurie 
Yountville 800-788-0369 


Rates begin at “115 


at 

i Blackbird Inn 
7 —___ Northsta : Napa * 888-567-9811 
aa i Tahoe Donn waves Area Lf Rates begin at “120 
R E N I Mountain Chalets * Cabins 


Luxury to Economy Units Lavender 
Hot Tubs ° Firewood Yountville ¢ 800-522-4140 




















































i Discount Lift Tickets * Linens ; ac $19 
WINTER, SPRING, SUMMER & FALL RENTALS Rates begin at *125 
KI LEASES + FULL PROPERTY MANAGEMENT For special offers, visit www.foursisters.com 












Call Us Today to Book Your Vacation Getaway! 
90) 339-5535 www.skiwestvacations.com 





Fort Bragg Fort Bragg 


North Cliff Hotel 


FORT BRAGG ON THE MENDOCINO COAST 


Enjoy the Romance Ha. 
e hic North Coast “= = 


Ocean View | 
Rooms for 2 | 
ay With saivcte | j 
wx balcony. 























$89' Passion Package 


www.fortbragg.org 


One Night Midweek Accommodations 
Two Tickets to Passion Xtreme 























gc (ss Me aaa Tahoe’s newest adult revue is 
inday thru Thursday. TOLL ain Street, Fort Bragg, : i , 
valid with other di hold 
E wth ath dc nas. 1(866) 962-2550 FREE or (707) 962- 2500 SAL S ATED eam Coe amr Cneyg 


Bi A |B 3 Ww ! N D S$ if re) D 'e 3 music, dance and skin. Lots of skin. 


FORT BRAGG - MENDOCINO 


DAY 2 NITE 
Atenas 


Whale watching boat trip for two 
Two Nights Lodging 
Four Full Breakfasts 

Two Dinners One Night at the Cliff House PEOPLE 


some restrictions may apply, may be higher on , 
weekends and holidays i A el GC 3 ; 


Tradewinds Lodge www.fortbragg.org 
400 S. Main Street * Fort Bragg, CA © 95437 *Plus tax and service fees, per night. Sunday through Thursday arrival. 
q Limited to rooms available at this rate: Not available to groups, 
Ld j RESERVATIONS REQUIRED Excludes holidays. Must be 21. Restrictions apply.Expires’ June 2003. 
a é 48 HR CANCELLATION Or een SMa Le 


To advertise call 1-877-748-0737 APRIL 2003 74G 
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For reservations, call 866-866-9226 
or visit caesars.com 


















TOTAL ee WEEKDAYS 






































Greater Bay Area 


Oras eT 


Great Escapes 





Spa Package $400 
Upgraded Accommodations 
Two Spa Treatments & Gift 
= 5 $25 at The Duck Club 
BODEGA Restaurant 
1eyaW 4 . 
rae re (707) 875-3525 





bodegabaylodge.com 


ing, Fireplace Roo 
-Hour In-Room Massages 





M) Stay & Play Packages 
: $400 
Deluxe King, Fireplace Room 
Two Rounds at Half Moon Bay 
Golf Links 
(650) 726-9000 
halfmoonbaylodge.com 


Packages are fortwo Valid through 4/30/03 Subject to availability Restrictions apply 





Ob eacae TABLE LCS 
Weekend Package for Two 


< Two Spa Treatments 
« One Night Deluxe Accommodation 


es Spa Gift 
: ne bhi 


© $50 Dining Certificate 


| The Bay Area’s Ta 
| Intimate Luxury Hotel 
(877) 843-0176 


Pea LC Sta) cd ure cl eeel 
Pic tea Urals 


Mendocino Coast 


Enchanting Mendocino Vacation Rentals 
Gracious Rentals For Discriminating Guests 


Coast GETAWAYS 
Ocean Front and Ocean View Homes e@ 1-800-525-0049 
www.coastgetaways.com 
707-937-9200 @ 10501 Ford St., Mendocino, CA 95460 


For information and great pictures check our website, 
or call us for a free brochure 


74H SUNSET 





Mendocino Coast 


“A gloriously unspoiled 


part of California.” 
—New York Times 


<a 


332 North Main Street, Fort Bragg, CA 95437 
1-800-726-2780 


www.fortbragg.com 


IRISH BEACH RENTAL HOMES 


1-4 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 
trout pond, near redwoods. Starting from $120 per 
day. No. California only 800-882-8007 or 707-882- 
2467, 9-5. Brochure-Rental Agency, Box 337, 
Manchester, CA 95459 www. irishbeach.com 


Mendocino's 
Acclaimed Country Inn 
And The Ravens Vegetarian Restaurant 
Two Nights with dinner and breakfast For Two! 
Spring Special $575 
“This inn is the perfect escape...even if 
You just get away for one exquisite meal.” 
~ Vegetarian Times 


THE STANFORD INN weww 
BY THE SEA ED 


www.stanfordinn.com 1-800-331-8884 


yi 
COAST RESERVATIONS 
Vacation Home Rentals 
“=| www.mendocinovacations.com 
"| (707)-937-5033 © (800)-262-7801 
_ =| Email: mcr@mendocinovacations.com 
‘| HomeseB&Bs«SPAs «VIEWS * FIREPLACES 
Ask about our free nights and videos. 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 


Mendocino Coast 








SEAFOAM LOD 
Ocean Views _ Beach, | 
TV, VCR and Hot Ti} 
Children & Pets Welch 
www.seafoamlodge.c: 


(707) 937-1827 (800) 606-19 


P. O. Box 68, MENDOCINO, CA 9546) 


Northern California 


SCENIC RAIL ADVENTU! 


in the Shadow of Mt. Shas 


Shasta Sunset 
Dinner Train 


Oa Aur Excursions 


1-800-733-2141 
www.shastasunset.com 
info@shastasunset.com 


Enjoy.the peace and quiet of Plumas CA 
secluded mountains just one hour north of Tahot 
An easy family getaway, close to home. 


ishing - Hiking - Lal 
VEEL pee 





igh Sierra/Mono County 


ase anes 
and streams, 
\ike and bike 
mountain trails, 
Wed) (ela cM tele 
springs, ghost 
towns and 
Yosemite. 


Natural 

wonders and 

wild adventures: “Sy 
await along scenic ‘ 
US 395 in Califor ies ns ‘1 
Eastern ‘Sierra: S 


monocounty.org 
Monterey Peninsula 


Four Sisters INNS 
Cobblestone Inn 


Carmel-by-the-Sea charm 
800-833-8836 
Rates begin at *120 
Gosby House Inn 
Inviting Victorian in the seaside 
village of Pacific Grove 
800-527-8828 
Rates hegin at *90 


Prd offers, visit -www.foursisters.com 





quarium Tickets Available 
eee Breakfast 


High Sierra 


Relax by the River 


Restored 1930's Inn 
Restaurant & Lounge 
Weddings * Reunions 


| STRAWBERRY INN 
1-800-965-3662 
www. strawberryinn.com 


FREE BROCHURES 


New Cabins « Furnished 
Fireplaces ¢ Full Kitchens 
Aaa AA 


1-888-965-0885 


Highway 108 in Strawberry, CA 


FIREPLACES * OCEAN VIEWS * FEATHERBEDS 
CONTINENTAL BREAKFAST 


SAV Bey 5: 


Use "SM" in the promotion code box on-line to receive this special offer. 
INNS OF MONTEREY 


INNSOFMONTEREY.COM 
$.6:6:..6:-2:4°, 9'510'2 


*Off rack rates Sun.-Thurs., $50 off Fri, not avail. Sat; through 4/30/03. Limited 
rooms avail, Blackout dates apply. Spindrift Inn:Cannery Row view rooms only. 


HOTEL PACIFIC MONTEREY BAY INN 
SPINDRIFT INN VICTORIAN INN 


Monterey Peninsula 


PMC ice Ua lem BUC Cao7 


All the comforts of a country inn with the 
convenience of a full-service hotel. 


(800) 222-2558, or in calif. (800) 222-2446 
VR econ Oro mertent meer) 
www.casamunras-hotel.com 





FRE Holiday Sv wv 
EXPRESS 


HOTEL G SUITES 


* Short Walk to the Beach 
* Free Breakfast Buffet 
* Beautiful New Rooms 


owe h 
Ree 
Only minutes away from the Monterey Bay 


Aquarium, Fisherman's Wharf, Downtown 
Monterey, Carmel and Pebble Beach. 


Call Toll Free (888) 233- 


Sacramento 


BEBSBSSereEesagSs @ 
SN iC oz. D 


SACRAMENTO 


Gold Rush Ambiance 
124 shops, restaurants, 
museums, & one big river 


3 ] 
1 ns Feil Sone Ga Gat x FREE BROCHURE 
916-442-7644 ¢ www.oldsacramento.com 


Monterey Peninsula 


B88 Bae 
mn ia 


EVERYTHING YOU LOVE ABOUT MONTEREY! 


Getaway to Cannery Row, where the sound of 


waves lapping the shore is the soundtrack to 


your stay. Hotels, restaurants, over 100 specialty 


shops, wine tasting and outdoor 


recreation. Visit us at: 


dvertise call 1-877-748-0737 
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sunset Travel Directory ° 


Redondo Beach San Francisco/Bay Area 



















Yosemite Area 


Youll be Amazec 


Step back in time and enjoy the ancient art of © 
Wax Sculpting. You'll see Hollywood Celebrities, 
US Presidents, Scientists, World Leaders ; 
and of course our Chamber of Horrors. Come 
experience what has delighted more than 10 
million visitors over nearly 40 years. 


"Redondo Beach .... 


Enjoy the best of Southern California. 
Uncrowded, unhurried and accessible 
Call for your free Visitors Guide 
1-800-282-0333 
www.visitredondo.com 


It’s All New! 


In the heart of San Francisco's Fisherman's Whart 
Pm Call: 800-439-4305 e-mail: sales@waxmuseum.com 


Tosenie: 


: r Stay in; 
i Cogeaill 


“The Gateway to Yosemite” | 





Redwood Coast 


Stay an extra day in Merced and er 
one of the great local attractions, | 
the largest wetlands in California. | 


ts aa fone 800-446-5353 


Live Outdoor Theater <i Internet: www.yosemite-gateway.org 
Beit Lee aa ALA) 
Wa’ Oe 





CALIFORNIA 
WELCOME 
ons 


710 W. 16th Street, Merced, CA 9534) 
(209) 384-2791 FAX (209) 384-2793 || 





ar Panne? 
800.346.3482 “RED 
www.redwoodvisitor.org 





agwww.royaiscandinayjanihaicom 


7 2 | 
San Diego Area SS 
’ 


= 2 Santa Cruz County 
Take It Off and Keep It Off! 
| Cramp La Jolla 





The ey Selection 


° Fully equipped condos & luxurious 
beachfront homes 

* Tennis, golf, swim & surf 

* Near Monterey Bay Aquarium, 


y Santa Cruz Boardwalk & more Destination: 
The only “Exclusive Laties and Mothers Fitness Vacations” at the beach * Conference facilities available ‘ 
Central Coast 


in La Jolla, California. Limited enrollment. Separate children’s camps too! 
www.camplajolla.com ].800-825-TRIM oi ~ Directory Travel Planner 
August 2003 Issue 


Paj aro ‘Dunes Space close is 5/21/03 


On Monterey Bay 


(800) 564-1771 Don’t miss out! Call 877-748-0) 


now to reserve a spot whill 


2661 Beach Road, Watsonville . . . 
Paton ates space is still available. 


Sonatina 
close does count, 


eh S ee Eels Le 7 Enjoy sun, surf and golf on 
ae ee a a fe Wars gS the Monterey Bay. Large 


CLOSE TO EVERYTHI selection of properties. 


CMR CIR MAILE Meat / A gf fh Bailey Property Management 
for a FREE Visitor’s Guide : it & www. baileyproperties.com ao = 
800-4-VALLEJO * www.visitvallejo.com . : = 1-800-347-6830 se ge 
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Santa Cruz County Santa Cruz County Santa Cruz County 








HILTON SCOTTS VACATIONS BY CHAMINADE PAJARO DUNES SEASCAPE RESORT 
VALLEY/SANTA CRUZ THE SEA AT SANTA CRUZ ON MONTEREY BAY Steps from the beach along 
Nestled in the wooded Sonta Cruz County's premier Nestled among 300 acres of Located in a rich wetland the Monterey Bay, Seascape 
foothills above Santa Cruz vacation rental company. redwoods with a magnificent preserve with miles of pris- Resort offers sweeping ocean 
and the Monterey Boy, Deluxe fully equipped one to view of the Monterey Bay, tine beach. Fully equipped views, luxurious suites and 
you'll find luxury just min- four bedroom spacious homes Chaminade is your luxury one to five bedroom condos villas, and a host of resort 

( figebeere beach tid with spectacular ocean views hideaway. Centrally located in and beachfront homes are amenities, 

| ; felt farts golf is eee toes touch Santa Cruz County. the perfect getaway! 


Call 1-800-HILTONS Call 1-888-521-3500 Call 1-800-283-6569 Call 1-800-564-1771 Call 1-800-676-1701 
www.hiltonscottsvalley.com www.vacationsbytheseg.com www.chaminade.com Www. pajarodunes.com WWW.seascaperesort.com 








. Coren Ty 
. To plan your fun filled family vacation, visit us at: 


Or call 1-800-833-3494 for your free Santa Cruz County Traveler's Guide 
THE SANTA CRUZ COUNTY CONFERENCE AND VISITORS COUNCIL 





To advertise call 1-877-748-0737 APRIL 2003 
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1 a ec 


OI Ce et re 


Oy mt Uaiee one Coast 


An oceanfront resort where the mountains meet the sea... 
FIREPLACES ¢ PRIVATE HOT TUBS 
DATAPORT « TELEPHONES 
LARGE SCREEN SATELLITE TELEVISIONS 


1-800-987-8319 
SMALL ea A AOL) 
FAX 707-847-3704 





Dude Ranches 










footers fd af : way 


Greeahorn Greek 
wtat Rameh 


— 







Cx Ges anata 
An unforgettable, adventure- \ 
filled week in the Sierra Nevada } 
Mountains of California. 
_ Rustic Cabins 


EEL ) 
ciate A AW 


: XS 
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888. 712. eee ana sonomacreekinn.com 








Sonoma County Colorado 


INN AT SONOMA eB 


A Four SISTERS INN 


eakfast * Rooftop Hot Tub.* Private aes | 
° Fireplaces * Wine & Hors d’ oe 


1-888-568-9818. www-foursisters.com 


UCR a ee mC ee ey eG 


CREEK INN 


Just 10 minutes from 
the Sonoma Plaza, 
restaurants & wineries! 


Rates from 589 


Cheerful, comfortable 
rooms, affordable rates, and 
warm, friendly service! 


: Many rooms have small 
> | : patios or balconies. 


5 ' ‘ ' } 
In Telluride, a common question is “wh 





shall I wear?” The answer- anything you lil 





~ SONOMA COUNTY 


(fey Roy VAULT NTS AVN Cor 











To the ballet or to the Mushroom Festty)| 
you'll see it all. The one thing everyoni) 






FRUITS 








VEGGIES wearing in Telluride is a big, fat smile. 
J FLOWERS 
NURSERIES ee oh ain 
——Ss Tete Vb Lh Rive. 
PNT AN 
CHEESE COLORADO & 
MAP & GUIDE Rader www. VisitTelluride.com ; 
New! 2003 MEAT 888.288.7360 l 





Your FREE Resource For Finding 
Year-Round Family Fun Adventures 
800-207-9464 


www.farmtrails.org 2 i 


Dude Ranches 









Reserve your plac’ 
in another time. 


Start a family tradition at C Lazy U Ranct 
Now taking summer reservations at Americ 
only AAA 5-Diamond, Mobil 4-Star guest rar 


chit 


RANCH 


www.clazyu.com | 970. 887. 334 
Box 379, Granby CO 80446 ie 









Colorado’s Premier Guest Ranch 
Durango, Colorado 


Adventure * Western Hospitality 
World Class Fly Fishing 


www.coloradotrails.net 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 
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Colorado British Columbia, Canada British Columbia, Canada 





lorado’s Premier Railroad 
ugh the Royal Gorge! 





vel by train through the Royal 
fge and experience the “Grand 
qyon of the Arkansas.” 






___ Daily Departures: 
May 24th~October 5th, 2003 
F Call for schedule 
_ Winter weekend departures 


ita Fe Depot * Cafion City, Colorado 
303.569.2403 © 888.724.5748 


www.royalgorgeroute.com 






Island of Kauai 










For more information please phone ‘e Andel AS 


toll free 1-866-652-4422 or visit our ¢ SINCE 1904 ¢ 
» Kauai Resort & 





Island of Maui 


@ Mana Kai Maui Resort 
Ma tel 1-bedroom 
BEACHFRONT CONDOS 


vy the best eh Poipu Beach in beautifully | 
tained 1-5 bedroom beach resort condos, | 
Wes and studios. Many air, golf and activity 
Kages. “Based on 5 nights in value season, db! 
| Discounts vary with season and stay. 


Call 1-800-367-8020 any day. | 
SUITE PARADISE HS | 


-742-7400 www.suite-paradise.com | 





island of Maui 










Sometimes Even 
Parents Need To 
Take a mel 


www.crhmaui.com/sunset 
Condominium Rentals Hawaii 









Island of Kauai Island of Kauai 





Kauai’s Most Comfortable Oceanfront Resort 





im “© Use of compact ren tal ci 
¢ Free valet parking / from 
Cision $ 


Radisson 


Radisson Kauai Beacl Resort ¢ 4331 Kauai Beach Drive,Lihue, HI 96766 
808-245-1955 © www.radisson.com/kauaihi ° 1-800-333-3333 


*price is per person, per night, double occupancy. Certain restrictions apply. Ask for “Go Kauai on Wheels”. 


ea large private lanais 
ost. come with kitchens. 






Discover The Unhurried Way of Life. 
Lahaina, Maui, Hawaii 


www. napilikai.com 





lo advertise call 1-877-748-0737 APRIL 2003 





web site www.butchartgardens.com Victoria BC Canada 








| Maui Toll Free 1-800-367-5030 
‘NAPILI Kal BEACH RESORT 
































on 


~ Sunset Travel Pies ola 


Island of Maui 

















island of Maui island of Kauai 





As if our ngeers 


wasn’t enchantiil 
enough. : 


Surround yourself with the beauty and) 








ASTON KAANAPALI SHORES 
Maut’s FAVORITE FAMILY LANDMARK 


splendor of this tropical haven 
on the Garden Isle. Now at a ver» 
seductive rate. Our popular Paradise Plu. 


Make the most of Maui at the condominium resort made for family fun—Aston 
Kaanapali Shores. Our 1- and 2-bedroom suites sleep up to seven in exquisite 
comfort. Full kitchens, daily maid service, and all the amenities give you more 
time to enjoy the miles of golden sand waiting almost at your door. And 
Camp Kaanapali provides activities galore for the kids—from Hula lessons to 


arts’n‘crafts to Hawaiian la 
Astonishing Free Deals Plus: storytelling. At Aston Camp Kaanapali 
Free 5th Night. Kaanapali Shores, your 


Rea Ra entire family will have 
Free Luau Dinner Show. : y 
Buy 1, get 1 free-$78 value, a little extra room and 


Free $100 Dining Credit. a lot of extra fun. 


For 1- and 2-bedroom suites only. 





















Package features room plus a rental caiv 
or daily breakfast for two, from 

just $269 per night, plus tai) 

Call 1-800-220-2925 





jl 

i 
or visit marriotthawaii.com. ia 
Offer subject to rate availa) 





thinking of yj) 











res ; Ask for Astonishing 

rom $204 per night for 

standard 1-bedroom suite Free Deals Plus. “4 
} eee aoe 5th night Call your travel specialist or R QUEST arrn 
| ree effectively lowers rate ESORT aM | 
to $163, Valid thru 12/23/03, 900-922-7866 -KAANAPALISHORES. oom HAW ATI Sony «Se 
| Some restrictions apply. @Aston Hotels & Resorts® Hawail 2003 A Vacation Well Spent.” 





Island of Maui Island of Oahu 


ADVERTISERS IN THIS 
TRAVEL DIRECTORY 
cheertully will send complete inté 
tion, including rates, reservationi| 

accommodations upon reque: 


PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach. Surfing, swimming, sailing. 
Just minutes from shopping, Waikiki and Honolulu Airport 


cetis VILLAGE, MAUI 





Swimming Pool & BBQ. 2 Bdrm. Guest House also available. 
Call for color brochure. 
V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, H! 96817 
Web Site: http://www.808.com/hp/kailua/topmost.html 





aneey 2 & 3 bedroom condo’s. Private lanais with 
view of nieghbor isles. Heated Pool & Jacuzzi. 


(800) 824-3065 www.kahanavillage.com 


| 
| : ¥ =e = = ' S ; 
ed 4 4 Oceanfront, low-rise, 
| 
| 










island of Kauai Island of Kauai Island of Kauai 
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Island of Oahu 


Mim ae 
TT a 
in Wal 


erything shines a little brighter at the 
bnaissance Waikiki. With our new 

7 tnillion renovation, you'll enjoy an 
panded open-air lobby, a beautiful new 
iol deck and completely refurbished 

est rooms, many with sparkling 


W kitchens. Starting 
! just $169 per night. ais 


hil 1-800-245-4524. 






RENAISSANCE’ 


Weis plus all taxes and ILIKAI WAIKIKI HOTEL 


} bject to change and HONOLULU, HAWAII 
lailability. marriotthawaii.com 





island of Maui 


Rit Tt ree) ie 
Ps on egret 


Recharge. Recreate. Rejuvenate. Celebrate 
life like never before. The Renaissance Wailea 
Beach Resort. Where service and hospitality 
will warm you like the island sun. And every 
care is put to rest. 


Rates start 


from $249. 
marriotthawaii.com 


Marriott Rewards” 


Participant RENAISSANCE 
Rate is plus WAILEA BEACH RESORT 
MAUI, HAWAII 


all taxes and is 


subject to availability. 1-800-992-4532 









island of Hawaii 


INA KEA RESORT 


HELP STRENGTHEN 
AERICA’S PEACE POWER 


_ BUYU.S. 
SAVINGS BONDS 


















War nas 
Ll to = 


Island of Hawaii 


Discover the vacation experience that truly defines 
Big Island luxury. Choose our Splash Package and enjoy 
a $100 per day resort credit to enhance your stay. 
(some restrictions apply; call for details) 
Intrigued? Call your travel agent, visit 
PrinceResortsHawaii.com/Splash 
or call toll free 1-866-PRINCE-6. GDS CODE: PJ 


+ 4 
Line 
RESORTS HAWAII 


Hapuna Beach Prince Hotel » Mauna Kea Beach Hotel 






Houseboats 


Swuctzertand 


TRINITY ALPS 
MARINA 


P.O, Box 670 


a Lewiston, CA 96052 
—, Bw Ne 530-286-2282 
800-824-0083 


www.trinityalpsmarina.com 





fo advertise call 1-877-748-0737 












Sunset on Diana 


Houseboats 


BIDWELL MARINA 


LAKE OROVILLE 


California’s Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (503) 589-3152 
www.GoBidwell.com 


REAL ESTATE INFO? JUST ASK! 


New Mexico 







One destination. 
Infinite possibilities. 


Art colony = Alpine resort 
Indian pueblo s Recreational mecca 


TTR LER VLA Br veictl i) yhee) | 


Call for a free 
Taos Vacation Guide. 


River Rafting 


Come play UYU) OS fOr Sof ays 07 ihe 
San Juan River: in Soutiern Otali, 
WEA ERO CG 0) 


EXPLORE 
GRAND CANYON 
BY RAFT 


rd 


ALL INCLUSIVE EXPEDITIONS 
Free Color Brochure 


GRAND CANYON 
EXPEDITIONS 


Authorized Concessionaire of The National Park Service 
Outfitters for the 
National Geographic Society, and others 


Toll Free 1-800-544-2691 


www.gcex.com 
or write P.O. Box O Kanab Utah 84741 
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Houseboats 


Houseboats 











DIAMOND DR RANCH - IDAHO 





Vacation in the old West tradition at one of America’s most beautiful 
and remote working/guest ranches. Trail rides, fishing, gold pan- 
; * ning, cookouts, overnight pack trips, target range, boating. Several 
streams, private lake, swimming pool, saunas and hot tub are all in this 
photographers's paradise. See our website for info. on Kids Horse Camp week 
and Health week. Diamond D Ranch nestled in the Rocky Mountains 
Diamonddranch-idaho.com 1-800-222-1269 DIADIId@aol.com 


Idaho 
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Thanks to you 
it works... Y 
% 


FOR ALL OF US 4 


United Way 








It’s even more 
beautiful when 
you look at 
our prices. 


For a FREE guide: 
1 800 VISIT ID 
www.visitid.org 


| PA\a(@ 


Tg b amet ele 
ECs 





ame ome summer Rex 









Montana 





National Park. Stop dreaming and 
discover Big Sky, Montana this summi 





Call 1-800-943-4111 Ext. 303 or log on 


bigskychamber.com for a free Travel Plan 


Exp entence | 


Eig sky, UMentan ‘| 


Beautiful he) 
surrounded | 
mountains, 

Yellowstone: 


Raft, 
flyfish, 

4 golf, 

B hike, 
bike, 
ride horses, 
ski, 
snowmobile 


It’s Entire 
Up to You 


The New Mountain Inn 
toll free 1-877-995-7858 
www.themountaininn.co 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 
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wet 


Wyoming 


Interest is Building... ° | 


N OVAT | O N The Evolving } 


ane Architectural 


KENOVATION Sion: 


March 29 - September 6, 2003 Be 


RE om A COUT Am NAS i 
Laramie, Wyoming 


ibition and public program information: 
)7-766-6622 or www.uwy0.edu/artmuseum 


burism information: 1-800-445-5303 
www.Laramie-Tourism.org 





PTC Tee GST aE TERT TT MARTHA'S VINEYARD, EES Ca a 


7Aele 





3to 5 Day Trips For 
Family & Friends 














MAC iG 


: ; spectacuifa, 
. Rogue River Cano" 


SUNRIVER, OR. 


In Every Season, We Are Your Family 
Vacation Rental Specialists 
For Homes and Condominiums 

¢ 18 miles from Mt. Bachelor 


1-800-531-1130 


www.sunrayinc.com 
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Rail Tours 


Los CT ae LyecE) 


CANADIAN 


Ses) eS : a 


ADVENTURE 
of a IFETIME 
SV wy 





Montana Rockies Rail Tours 


1(800)519-7245 


Www.montanarailtours.com 





e 





Life’s a journey ZO by Train} 
With Rail Travel Center, getting there is half the fun. 


We take you to see the world’s most spectacular 
scenery on the world’s best trains._ 


For A Free Catalog Call: ( 
800-458-5394 
802-387-5812 


VISIT OUR WEBSITE: 
www.railtravelcenter.com 


RAIL TRAVEL CENTER 


125 Main Street - P.O. Box 206 
Putney, VT 05346 
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Rail Tours 


sess os ee 


Have you ever dreamt 


with your eyes open? 


KR .O:-C KR DES -B YY RAST L 





























Mailing List Preferences 


We sometimes make our subscriber 
list available to carefully screened 
organizations whose products and ser- 
vices may be of interest to you. If you 
prefer not to have your name made 
available, please write to: 


SUNSET Customer Service 
P.O. Box 62406 
Tampa, FL 33662-4068 


If you would prefer not to receive 
mailings from any company at all, 
please write to: 


Mail Preference Service 
Direct Marketing Association 
P.O. Box 9008 
Farmingdale, NY 11735 
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Special Cruises 
Explore a Unique Mexico ! 


Baja California's Sea of 
Cortés has been called 


and fauna. On ot 
up-close, casual 
small-ship cruise, 
enjoy rare mariti nt 
desert islands and 


villages under sunny 


winter skies. 


Brochures 
& Availability 


800-580-9995 


www.cruisewest.com 


© CruiseWest 


Opa emer 


Utah k 


selec ee errevere re ec, f 


Call For Your Visitor Packet RE 
(435) 637-3009 » 800 842-0789 © www.castlecountry 
I 


f 


RYT; ie Directory ® 


Wyoming Washington Washington 











Thinking 


SEATTLE? [el || 
Think | 7 || 
Seattle’s 


SOUTHSIDE na 


eeeeng Ae in Se : hte 6 keh | \ [ 


ak 





fore he was 30, William F. “Buffalo 
I” Cody rode for the Pony Express, 
outed for the U.S. Army, hunted 
ffalo, fought in the Civil War, won 
Medal of Honor, and starred on 
» American stage. Then he REALLY 
: to work. 














See for yourself Just fifteen minutes | *~ | 4 ih 

the Buffalo Bill Historical Center. ie Ti , ; iil & 
; ae : meee ‘ Minutes f Laat iit) 
perience the life and times of Buffalo CALL r= =e ese aL Ae el i 

] dthe A West =e il 

eee rican West in . Seattle and a world For hotel reservations or a free visitors guide iii 
7 call toll-free 1-877-885-9452 or visit I | 
the five museums of the away from | 
*FALO BILL HISTORICAL CENTER : a | 
Sheridan Avenue Cody, Wyoming 82414-3428 downtown FaLAy SeattleSouthside.com | | 
307.587.4771 ™ www.bbhc.org SeaTac City = Tukwila | i 














cB E | 


Special Cruises Special Cruises 


Montana 


ruise America 


a Ud (1C] 


g New England, Maine, Great 
Lakes, Canada, Canals & More 
; m Rhode Island/Chicago departures 
AMERICAN CANADIAN CARIBBEAN LINE 


300 eo OLASOR www.accl- smallships.com U.S. Flag 








riverboat Canadian Empress, cruising the 
calm inland waters of the historic St. Lawrence Wii 
| & Ottawa Rivers. Experience the 1000 Islands... | | | 
the remarkable International Seaway locks... 
castles, museums, resorts, historic villages 

& world-class capital cities. 


5 or 6 nights on the elegant 





) 


THE LEWIS AND CLARK 
AND STEVE EXPEDITION 





Kingston, Ottawa, Quebec City ree ¥ 
Information or FREE brochures: 1-800-267-7868 
www.stlawrencecruiselines.com | | 


A YEAR’S WORTH 
OF DISCOUNTS FOR 
THE COST OF | 
A DOZEN BALLS. San Juan Islands, Washington | 


For only $25, the American Lung Associ- 
ation Golf Privilege Card® means free or dis- 
counted greens fees at 400 western courses. 
And the proceeds go to fight lung disease, 
America’s #3 killer. Call 1-800-LUNG-USA, 
and save a lot more than money 


AMERICAN LUNG ASSOCIATION. 
of Los Angeles County 











ussell Country has changed so little, you'll 
el like part of the team. Explore our beauty, 


tdoor activities, and historic attractions. 


Sail the San Juan Islands 


Forested Islands 
ESCAPE Hidden coves | 
aE | 





Vivid Sunsets 


Plentiful Wildlife | 
ORDINARY ~~ Gourmet Cuisine 


a - ~—sSix Day Cruises 
Brochure 800-729-3207 www.stsj.com 








FREE TRAVEL PLANNER * 1-800-527-5348 
RUSSELL. VISITMT.COM 
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161 
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120. 
121. 
122. 
123. 
124. 
HH 125. 
ie 126. 
Pit 127. 
} { 128. 
129. 
130. 
131. 
| 132. 
133. 
134. 
135. 
136. 
137. 
138. 
139. 
140. 
141. 
142. 
3. Point Defiance Zoo & Aquarium, WA 
4. Portland Art Museum 


151. 
152. 
153. 
| 154. 
155. 
156. 
15777 
158. 
159. 


160. 


information __ 


TRAVEL 
To receive all information on a state or 
category, circle the state or category number. 


California Dreaming 
|| 101. 
i 102. 
103. 
1 104. 
105. 

106. 

107. 

ei 108. 
Hil 109. 
ii 110. 

| 111. 
i | 112. 
| ii 113. 
Wh 114. 
Whe 115. 
i 116. 
117. 
118. 


Catalina Express 

Catalina Passenger Service 

City of Palm Desert 

Costa Mesa Conference & Visitor Bureau 
Forever Resorts 

Grand Canyon Railway 

Hilton Anaheim 

Huntington Beach CVB 

Long Beach Aquarium 

Mammoth California 

Orange County Tourism Council 

Pier 39 

Pismo Beach Conference & Visitors Bureau 
Radisson Miyako 

Redding CVB 

Redwood Coast 

Sacramento CVB 

Seven Crown Resorts 


Destination: Pacific Northwest 


. Alaska Sealife Center 
Bellingham/Whatcom CVB 

BC Ferries 

Cascade Loop Association 

Central Oregon Visitors Association 
Centralia Chehalis & Lewis County 

City of Gig Harbor 

Clackamas County Tourism Dev. Council 
CVB Washington County Oregon 

Eastern Oregon Visitors Assn. 
Ellensburg Chamber of Commerce 
Haines Convention/Visitor Bureau 

Hotel Grand Pacific 

Inn At Spanish Head 

International Selkirk Loop 

Kah-Nee-Ta High Desert Resort & Casino 
Lincoln City Visitor & Convention Bureau 
Mount Rainier Guest Services 
Northwest Trek Wildlife Park 

Oceanside Tourism 

Okanogan County Tourism Council 
Olympia/Thurston County VCB 

Oregon Coast Aquarium 

Overleaf Lodge 


. Pullman Chamber of Commerce 

. Salem CVB 

. Sandpiper Beach Resort 

. Snohomish County Tourism Bureau 

. State of Alaska DOT & PF Alaska Marine Highway 
. Tourism Grays Harbor 

Tourism Nanaimo 

Tri-Cities Visitors Bureau 

Victoria Clipper/Clipper Vacations 
Walla Walla, Washington 

Washington State Parks & Recreation 
Washington’s Olympic Peninsula 
Wenatchee Valley 

Wildhorse Casino Resort 

Winthrop Chamber of Commerce 


Hawaii Travel Planner 
. Kona Village Resort 
. Norwegian Cruise Line 





ADVE Bo tse Nee al) 


worth sending for 


Circle the numbers on the post-paid card and mail, call 800-967-3 189 or fax 413-637-4343. 


Alaska 


163. 


Alaska’s Kenai Peninsula 


164. Arizona 


165. 
166. 
167. 
168. 
169. 
170. 
171. 


172. 


173. 
174. 


DoubleTree La Posada Resort Scottsdale 
DoubleTree Paradise Valley Resort Scottsdale 
Flagstaff Convention and Visitors Bureau 
Gainey Suites Hotel 

Hilton Sedona Resort & Spa 

Hilton Tucson El Conquistador Resort 
Sheraton Wild Horse Pass & Resort 


Arkansas 
Arkansas Parks and Tourism 
Harrison, AR Convention and Visitors Bureau 


California 


5 
176. 
GTA 
178. 
179. 
180. 
181. 
182. 
183. 
184. 
185. 
186. 
187. 
188. 
189. 
190. 
191. 
192. 
193. 
194. 
195. 
196. 
197. 
198. 
199. 
200. 
201. 
202. 
203. 
204. 
205. 
206. 
207. 
208. 
209. 
210. 
211. 
212. 
213. 
214. 


215. 
216. 
217. 
218. 
219. 
220. 
221. 


1849 Condos 

Apple Farm Inn 

Bailey Properties Inc. 

Beach House at Hermosa Beach 

Big Bear Lake Resort Association 
Blackbird Inn 

Blue Lantern Inn 

Bodega Bay Lodge & Spa 

Boutique Hotel Collection 

Caesars Tahoe 

Calaveras County Visitors Center 
California Tourism 

Cannery Row 

Casa Munras Garden Hotel 

Catalina Island Chamber of Commerce 
Catalina Island’s Pavilion Lodge 
Cendant/Ramada Management Association 
Chaminade at Santa Cruz 

City of Indian Wells 

City of San Luis Obispo 

Cobblestone Inn 

Embassy Suites Mandalay Beach Resort 
Fort Bragg Chamber of Commerce 
Gosby House Inn 

Half Moon Bay Lodge 

Hilton Scott’s Valley 

Holiday Inn Express - Marina 

Inn At Morro Bay 

Inn at Oyster Point 

Inn at Sonoma 

Lafayette Park Hotel & Spa 

Lake Tahoe Travel Information 
Lavender 

Lompoc Valley Chamber of Commerce 
Maison Fleurie 

Mammoth Lakes Visitors Bureau 
Mammoth Reservation Bureau 

Marina Dunes Resort 

Mendocino County Alliance 

Merced Conference & Visitors Bureau, Yosemite 
Area 

Mono County Tourism Commission 
Morro Bay 

Muckenthler Culture Center 

Napa Valley Lodge 

Newport Beach Convention and Visitors Bureau 
North Cliff Hotel 

Oakland Convention and Visitors Bureau 


. Old Sacramento Historic District 
. Pajaro Dunes on Monterey Bay 

. Pala Mesa Resort 

. Ramada Plaza 


Visit www.sunset.com for more information. 


226. 
227. 


Redondo Beach Visitors Bureau 
Redwood Coast 
228. Roaring Camp Narrow-Gauge Railway ! 
229. Royal Scandinavian Inn | 
San Diego 
230. Amtrak 
231. Barona Valley Ranch Resort and Casino 
232. Coronado Island Marriott Resort 
233. Del Mar Marriott 
234. Hotel del Coronado 
235. Humphrey’s Half Moon Inn & Suites 
236. Rosarito Visitors Bureau 
237. San Diego Convention & Visitors Bureau |} 
238. San Diego Marriott Hotel & Marina 
239. San Diego Wild Animal Park 
240. San Diego Zoo 
241. San Diego Museum of Art 
242. Santa Cruz County 
243. Santa Ynez Valley Visitors Association 
244. Sea Venture Resort 
245. Seascape Resort & Conference Center 
246. Shasta Sunset Dinner Train 
247. Solvang Convention and Visitors Bureau} 
248. Sonoma County Wine Country 
249. Sonoma Creek Inn 
250. The California Fun Spots 
251. The Wax Museum at Fisherman’s Wharf 
252. Timber Cove Inn 
253. Truckee Donner C of C 
254. 
255. 
256. 


Vacations by the Sea j 
Vallejo Convention & Visitors Bureau 
Ventura Visitors & Convention Bureau 


257. Canada 

258. Canadian River Cruise Vacations 
259. Eagle Nook Ocean Wilderness Resort 
260. Oak Bay Marine Group 

261. The Butchart Gardens 


262. Colorado 

263. Colorado Tourism 

264. Royal Gorge Route Railroad 

265. Telluride Mountain Village Services 


266. Dude Ranches 
267. Colorado Trails Ranch i 
268. Greenhorn Creek Guest Ranch 


Europe 
269. Visit Scotland 


Grand Canyon 

270. Canyoneers, Inc. 

Hawaii 
271. Destination Resorts Hawaii - Condo Renté| 
Wailea & Makena 
Hawai‘i - The Islands of Aloha 
Hawaii’s Big Island 

Kaua‘i Visitors Bureau 

Kauai Marriott Resort & Beach Club 
Mana Kai Maui 

Napili Kai Beach Club 

Plantation Inn 

Prince Resorts Hawaii 

Radisson Kauai Beach Resort 
Renaissance Iikai Waikiki Hotel 
Renaissance Wailea Beach Resort 
Suite Paradise i 
Waikiki Beach Marriott Resort i 


272. 
273. 
274. 
275. 
276. 
277. 
278. 
279. 
280. 
281. 
282. 
283. 
284. 
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285. Whalers Realty Management Company 
*Aston Hotels & Resorts Hawaii (800) 922-7866 


Houseboats 
286. Houseboats.com 


287. Idaho 
288. Idaho Travel Council 
289. Snake River 


290. International Travel 
291. Norwegian Coastal Voyage Inc. 
292. Windjammer Barefoot Cruises—Caribbean 


293. Montana 

294. Big Sky, Montana 

295. Russell Country, Montana 
296. The Mountain Inn 


297. Nevada 
298. Bally’s Casino 
299. Nevada Commission on Tourism 


300. New Mexico 

301. Bear Mountain Lodge 

302. New Mexico B&B Association 

303. New Mexico Department of Tourism 
304. Taos, New Mexico 


305. Oregon 

306. McMenamin’s Edgefield 

307. McMenamin’s, Inc. Kennedy School 
308. Mt. Hood Railroad 

309. Oregon State Parks 

310. Oregon Tourism Commission 

311. White Water Warehouse 


312. River Rafting 

313. Arizona Raft Adventures 
314. Grand Canyon Expeditions 
315. Kern River Outfitters 


316. Tours/Cruises/Railroads 

317. American Canadian Caribbean Line, Inc. 

318. American Cruise Lines 

319. Cruise West - Up-Close, Casual Small-Ship 
Cruises 

320. Fillmore & Western Railway 

321. Montana Rockies Rail Tours 

322. Norwegian Tourism Board 

323. Rail Travel Center: Train tours since ’82 

324. Rocky Mountaineer Railtours 

325. Uniworld 


326. Travel Services 
327. AAA Travel/Holland America 
328. REI Adventures 


329. Utah 

330. Castle County Travel Region 

331. Iron County Tourism & CB, Cedar City 
332. St. George Area Conv. & Visitors Bureau 


333. Washington 

334. Bainbridge Island Lodging Assoc. 
335. Flying Horseshoe Ranch 

336. Grant County 

337. Hotel Bellwether 

338. Inn at Harbor Steps, Seattle 

339. Saratoga Inn 

340. Seattle Southside Visitor Information 


ding for 


341. Wyoming 
342. Albany County Tourism Board 
343. Buffalo Bill’s Historical Museum 


344. GMC Envoy 

345. Hyundai 

346. Toyota Camry 

347. Toyota 

348. The 2003 Kia Optima 


349. Almond Board of California 

350. Anolon® Titanium 

351. Barbara’s Bakery 

352. California Asparagus Commission 
353. Challenge Dairy Products 

354. Kuhn Rikon - Swiss DuroTherm Cookware 
355. Lindeman’s Wines 

356. Roman Meal 

357. See’s Candies 

358. The California Raisin Marketing Board 
359. Tillamook® Cheese 


360. American Standard 

361. BP Solar Home Solutions 

362. Century 21 

363. Delta Faucet 

364. DuPont Stainmaster 

365. Kelly-Moore Paint Co. 

366. KitchenAid 

367. KraftMaid Cabinetry Inc. 

368. Loewen Inc. 

369. Marquis Spas 

370. Marvin Windows 

371. Phantom Screens 

372. Retractable ITI Patio Covers & Awnings 

373. Schlage 

374. Sears —- Kenmore 

375. Sentricon Termite Colony Elimination 
System 

376. Supersoil 

377. Trex Easy Care Decking 

378. Vent-A-Hood 

379. Weber Grills 

380. Western Red Cedar Lumber Association 


381. Osteo Bi-Flex® 
382. Pharmacia Detrol 


383. Amazing Gates of America 
384. Endless Pools 

385. Sentry Table Pad Co. 

386. Scott’s Feeder 

387. Scott’s Garden Soil 

388. Scott’s Moisture Control 
389. Scott’s Nature Scapes 
390. Scott’s Shake ‘n Feed 

391. Scott’s Turf Builder 

392. Scott’s Weed Prevention 
393. The Iron Shop 

394. Traeger Industries 

. Vixen Hill Manufacturing Co. 














































































































GARDEN & OUTDOOR LIVING 


Front- 
yard 
design 


Three fresh ways 


to perk up the space 
outside your front door 


reating an inviting front yard 

can be a challenge, especially 

on a small lot that is exposed 
to the sidewalk and street traffic. 
But as the gateway to your house, 
this space deserves some careful 
consideration. 

Rather then simply carpeting the 
soil with lawn and edging it with 
foundation plants, Westerners in- 
creasingly are rethinking their front 
yards in interesting ways. They make 
every square foot count by expand- 
ing outdoor living space; replacing 
lawns with low-maintenance, water- 
wise plants; or adding gracefully 
curved beds. Some gardeners with 
shady backyards are using sunny 
front yards for vegetable beds and 
fruit trees. 


) 


The following pages show three 
innovative approaches that people 
have taken to their street-facing 


MAGGIE MacLAREN ( 


spaces. —Julie Chai 


86 SUNSET 








—, 





This rich tapestry of 
plants includes 
nandina and 
Japanese maples as 
well as, at right, 
bronze coral bells, 
lime green Lysimachia, 
and blue star creeper. 















Reclaim it for outdoor living 

What can you do with a front yard on a busy street 
corner? Plenty, as garden designer Doug Stapleton 
found out when he began developing his small 
front lot in a Seattle neighborhood. 

Before the redesign, the space amounted to little 
more than lawn and foundation plantings, and it 
was wide-open to the street. Stapleton wanted to 
create places to sit outdoors. He also wanted a 
sense of enclosure without feeling fenced in, distant 
from the hubbub of the street yet open enough for 
him to greet passing neighbors while he gardened. 

Stapleton began by stripping the yard of sod. 
Next he enclosed it with an open-grid cedar-and- 


copper fence atop a dry rock wall. He set two 


small, irregularly shaped patios at opposite ends 
of the yard; Pennsylvania blue-stone pavers lie on 
a bed of 2 inches of gravel and 2 inches of sand 
with crushed rock between the stones. 

Stapleton decided to rely mostly on leaf texture 
and color for interest, rather than flowers. He 
planted small-scale trees, perennials, shrubs, and 
ground covers to form the garden’s backdrop. 
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Keep it simple 
Because front gardens such 
as Doug Stapleton’s are in 
full view of the neighbor- 
hood, they need regular 
maintenance to keep up their 
appearances. But the work 
doesn’t have to be compli- 
cated or time-consuming. 
Stapleton suggests these 
ways to simplify. 


Make daily rounds in early 
morning or late afternoon 

to check out your plantings 
(keep clippers handy). Snip 
off any spent foliage and 
flowers. Pull weeds as soon 
as they appear. Prune errant 
branches. Make these little 
routines part of savoring your 
garden; that way, they never 


build up into huge chores. idee cgamhioee: bees 


anda curving path 
Allow plants to naturalize. add form to. the garden. 
Many plants will soread and - 
multiply if they are happy. 
They'll fill in plantings for you. 


Do two annual cleanups. In 
early spring and again in late 
autumn, clean up garden de- 
bris. In fall, dig and divide any 
clumping perennials that need 
it; cut back others to keep 
growth compact. 


Mulch. In late winter or early 
spring, top-dress garden beds 
with 2 to 4 inches of organic 
material such as compost. This 
feeds the plants, conserves 
water, protects roots in cold as 
well as scorching weather, and 
reduces weed germination. 


Be generous. Share plants 
with friends and neighbors. |In- 
vite people in to look around 
and talk. That’s half the fun 
and you'll learn a lot too. 


Dako alcatel ecu 
poe male N ial 
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Along the fence and rock wall, | 
combined low, flowering grout 
covers to create the effect of 
alpine rock garden. Then he tuck! 
in bulbs to pop up in spring. As i 
seasons change, a horticultural sy 
phony progresses throughout 1 
garden. 
To come up with the plant con | 
nations pictured here and on pag 
86 and 87, Stapleton roams nurser 
by section, from sun lovers to sha 
lovers, mixing and matching pla’ 
for foliage color, form, and textu 
He’s willing to experiment. Wf 
works stays put. What doesn’t g§ 
moved to a new spot. 
And when Stapleton relaxes} 
his patio with a newspaper ank 
cool drink, he can really enjoy 
front yard. ' 
DESIGN: Doug Stapleton, Garden |} 
sign, Seattle (206/706-9170) 
—Steven R. Lor 








Green is part of the dream. 


It gives our kids courage to leap. 


Cushions their falls. Softens the edges of our lives. 
Welcomes our visitors with open arms. 

Green says we're committed to something, 

| ething the whole neighborhood believes in. Something good. 
Something the world, even on its best days, 


Could use more of. 


For 75 years, Scotts® Turf Builder® has helped make millions 
of lawns greener. Because, better than any other fertilizer, 
Scotts Turf Builder feeds with the perfect blend of nutrients 


grass needs to flourish. And American dreams need to grow. 


For help building your dream, go to scotts.com 





Green 
is part of 


the dream. 
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GARDEN & OUTDOOR 





Easy-care tips 

«Plant in zones. Fill the front 
yard—the public zone—with 
plants that need little supple- 
mental water or care. Then 
spend your water and garden- 
ing time in your property’s 
more private spaces—such 
as a courtyard or patio. 


*Choose tough, unthirsty 
plants. See what grows easily 
in your region and climate with 
minimum fuss—native ferns, 
perhaps, or tough shrubs or 
cactus. Then fill the front yard 
with them. 


«Establish points of interest. 
Brian Capon focused on leaf 
color and texture. Eye-catching 
succulents such as Aeonium, 
Euphorbia tirucalli ‘Sticks on 
Fire’, and Kalanchoe add 
punch to the foreground. Spiky 
bronze New Zealand flax 
(Phormium) grows in the back- 
ground. Generous coral pink 
bougainvillea arches over the 
plantings 


Install a drip-irrigation 
system. Run by an automatic 
timer, it'll do the watering 

for you. 
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Plan it for low maintenance 

When Don Terwilliger and Brian Capon 
travel, they seldom worry about their 
beautiful Mediterranean garden—they 
simply set the automatic irrigation timer, 
then go. 

Terwilliger and Capon live in Del Mar, 
California, a beach community where 
the sun shines year-round and water is a 
limited resource. Their classic Mediter- 
ranean home is U-shaped, opening toward 
the street, with rooms leading into a court- 
yard that serves as an outdoor-living room. 

The public space outside the courtyard 
is a waist-high garden bed (the home sits 
several feet above street level to escape 
potential flooding). To design the plant- 
ings, Capon drew on his own background 
as a professor emeritus of botany at Cali- 
fornia State University in Los Angeles; he’s 
also a self-taught artist and the author of 
Botany for Gardeners: An Introduction 
and Guide (Timber Press, Portland, 1990; 
$30; 800/327-5680). He used Mediter- 
ranean and dry-climate plants such as 
lavender, salvia, santolina, and other 
plants that conserve moisture. “English 












































The front entry leads into a courtyard. Raised beds 
outside the entry contain lavender, succulents, ros 
pink leptospermum, and other dry-climate plants. } 
gardens are lovely,” Capon says, “but : 
of place in Southern California.” 

The garden requires little care. Weed 
is minimal, because spaces between pla 
stay dry enough that weeds seldom spre 
Capon deadheads plants once a mon 
pruning out stray branches and keepj 
plants compact. He fertilizes once a yt 
at the beginning of the rainy season. 

Even the courtyard pots—planted v 
bougainvillea, crotons, impatiens, f) 
sies, pentas, and more—require li] 
attention beyond regular irrigation wii] 
watering can. —Nan Sterman 








PROTECTION AND FUN HAVEN’T BEEN PACKAGED ; 
TOGETHER THIS SUCCESSFULLY SINCE BUBBLE WRAP; 
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vlways use safety belts and proper child restraints, even with air bags. Even with the Passenger Sensing System, children are safer when properly secured in a rear seat. See the Owner’s 
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Design beds for seasonal interest 

A contemporary approach to planting beds 
along house foundations created an 
entirely new look for Bob and Suzette Fer- 
guson’s front yard in Oakland, California. 
Before the redesign, huge rhododendrons 
were jammed against the house and 
obscured lovely arched windows while 
darkening the home’s interior. In their 
place, garden designers Shari and Richard 
Sullivan created a rich tapestry of plants 
that complements the house’s style. 

The Sullivans removed some of the 
lawn and expanded the planting bed out 
from the house, giving it a gentle curve 
and finishing it with a sinuous rock wall. 
To fill the bed, the Sullivans chose mostly 
shrubs and small trees that provide inter- 
esting color, texture, and form through- 
out the year. 

Tall shrubs, including camellias, hy- 
drangeas, and variegated weigela, were care- 
fully positioned so they wouldn’t com- 
pletely block the windows. In front of 
the large shrubs are winter-blooming 
daphne and hellebores, ferns, ‘Pia’ dwarf hy- 


In:spring, ‘Mariesii’ vilburnu 
‘blooms behind'a red’. 
Ue \er-i =F \ a= ol- lame 19) ae 
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drangeas, and a red laceleaf Japanese maple. 
‘Akebono’ pink flowering cherries add 
spring color to the corners of the property. 

For added summer color, Shari tucks 
tall ageratum, ‘Bluebird’ nemesia, calibra- 
choa, dahlias, and impatiens between 
the shrubs. 

Fall brings its own magic when the 
orange and red dogwood, maple, and vibur- 
num foliage set the garden aglow. With 
plants that provide year-round color, the 
Fergusons’ garden now spans all seasons. 
DESIGN: Shari and Richard Sullivan, 
Enchanting Planting, Orinda, CA (925/ 
258-5500) —Lauren Bonar Swezey 













































Other front-yard 
accents 


1. Plant vegetables. Mix ine 
into borders of perennials, or 
create separate beds in a 


sunny area. 


2. Dress up the mailbox. j 
Consider enclosing it in a sto! 
or wood column with a built- 
light above. 


3. Trellis the garage. Build ef 
sturdy trellis over the garage 
and plant a climbing rose or 
wisteria at its base. 


4. Build a berm. A mound ¢ 
soil covered with plants can 
help provide privacy from tr 
street. 


5. Build an entry patio. Def 
it with low seat walls. 


6. Add lighting. Flank the 
pathway with low night-lights! 


7. Curve the entry path to 
enhance the journey to the * 
front yard and create an 
unfolding view. For added 
interest, use flagstones and 
put plants such as creeping! 
thyme between them. 


8. Trellis the garden’s entry 
A trellis covered with a fragré 
climbing rose is welcoming. |} 


9. Create a secret garden.’ 
In an area hidden by berms, 
trees, or hedges, place a fe\ 
chairs or a lovely bench on é} 
small paved patio. 


10. Plant in layers. A well- | 
mannered tree, several shru| 
below it, and ground covers} 
enhance privacy. 
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Please read this summary carefully, and then ask your doctor about NEXIUM. No advertisement can provide all 
the information needed to prescribe a drug. This advertisement does not take the place of careful discussions with 
your doctor. Only your doctor has the training to weigh the risks and benefits of a prescription drug for you. 


Nexium’ (esomeprazole magnesium) 
20-MG, 40-MG Delayed-Release Capsules 


BRIEF SUMMARY Before prescribing NEXIUM, please see full Prescribing Information. INDICATIONS AND USAGE NEXIUM 
iS indicated for the short-term treatment (4 to 8 weeks) in the healing and symptomatic resolution of diagnostically confirmed erosive 
esophagitis. CONTRAINDICATIONS NEXIUM is contraindicated in patients with known hypersensitivity to any component of the 
formulation or to substituted benzimidazoles. PRECAUTIONS Symptomatic response to therapy with NEXIUM does not preclude the 
presence of gastric malignancy. Atrophic gastritis has been noted occasionally in gastric corpus biopsies from patients treated long-term with 
omeprazole, of which NEXIUM is an enantiomer. Information for Patients NEXIUM Delayed-Release Capsules should be taken at least 
one hour before meals. For patients who have difficulty swallowing capsules, one tablespoon of applesauce can be added to an empty bow! and 
the NEXIUM Delayed-Release Capsule can be opened, and the pellets carefully emptied onto the applesauce. The pellets should be mixed with 
the applesauce and then swallowed immediately. The applesauce used should not be hot and should be soft enough to be swallowed without 
chewing. The pellets should not be chewed or crushed. The pellet/applesauce mixture should not be stored for future use. Antacids may be used 
while taking NEXIUM. Drug Interactions Esomeprazole is extensively metabolized in the liver by CYP2C19 and CYP3A4, In vitro and 
in vivo studies have shown that esomeprazole is not likely to inhibit CYPs 1A2, 2A6, 209, 2D6, 2E1 and 3A4. No clinically relevant interactions 
with drugs metabolized by these CYP enzymes would be expected. Drug interaction studies have shown that esomeprazole does not have any 
Clinically significant interactions with phenytoin, warfarin, quinidine, clarithromycin or amoxicillin. Esomeprazole may potentially interfere with 
CYP2C19, the major esomeprazole metabolizing enzyme. Coadministration of esomeprazole 30 mg and diazepam, a CYP2C19 substrate, 
resulted in a 45% decrease in clearance of diazepam. Increased plasma levels of diazepam were observed 12 hours after dosing and onwards 
However, at that time, the plasma levels of diazepam were below the therapeutic interval, and thus this interaction is unlikely to be of clinical 
relevance. Esomeprazole inhibits gastric acid secretion. Therefore, esomeprazole may interfere with the absorption of drugs where gastric pH is 
an important determinant of bioavailability (eg, Ketoconazole, iron salts and digoxin). Coadministration of oral contraceptives, diazepam, 
phenytoin, or quinidine did not seem to change the pharmacokinetic profile of esomeprazole. Carcinogenesis, Mutagenesis, 
Impairment of Fertility The carcinogenic potential of esomeprazole was assessed using omeprazole studies. In two 24-month oral 
carcinogenicity studies in rats, omeprazole at daily doses of 1.7, 3.4, 13.8, 44.0 and 140.8 mg/kg/day (about 0.7 to 57 times the human dose of 
20 mg/day expressed on a body surface area basis) produced gastric ECL cell carcinoids in a dose-related manner in both male and female rats; 
the incidence of this effect was markedly higher in female rats, which had higher blood levels of omeprazole. Gastric carcinoids seldom occur 
in the untreated rat. In addition, ECL cell hyperplasia was present in all treated groups of both sexes. In one of these studies, female rats were 
treated with 13.8 mg omeprazole/kg/day (about 5.6 times the human dose on a body surface area basis) for 1 year, then followed for an 
additional year without the drug. No carcinoids were seen in these rats. An increased incidence of treatment-related ECL cell hyperplasia was 
observed at the end of 1 year (94% treated vs 10% controls), By the second year the difference between treated and control rats was much 
smaller (46% vs 26%) but still showed more hyperplasia in the treated group. Gastric adenocarcinoma was seen in one rat (2%). No similar 
iumor was seen in male or female rats treated for 2 years. For this strain of rat no similar tumor has been noted historically, but a finding 
involving only one tumor is difficult to interpret. A 78-week mouse carcinogenicity study of omeprazole did not show increased tumor occur- 
rence, but the study was not conclusive. Esomeprazole was negative in the Ames mutation test, in the in vivo rat bone marrow cell chromosome 
aberration test, and the in vivo mouse micronucleus test. Esomeprazole, however, was positive in the in vitro human lymphocyte chromosome 
aberration test. Omeprazole was positive in the in vitro human lymphocyte chromosome aberration test, the in vivo mouse bone marrow cell 
chromosome aberration test, and the in vivo mouse micronucleus test. The potential effects of esomeprazole on fertility and reproductive 
performance were assessed using omeprazole studies. Omeprazole at oral doses up to 138 ma/ka/day in rats (about 56 times the human dose 
ona body surface area basis) was found to have no effect on reproductive performance of parental animals. Pregnancy Teratogenic Effects 
Pregnancy Category B—Teratology studies have been performed in rats at oral doses up to 280 ma/kg/day (about 57 times the human dose on 
a body surface area basis) and in rabbits at oral doses up to 86 mg/kg/day (about 35 times the human dose on a body surface area basis) and 
have revealed no evidence of impaired fertility or harm to the fetus due to esomeprazole. There are, however, no adequate and well-controlled 
studies in pregnant women. Because animal reproduction studies are not always predictive of human response, this drug should be used during 
pregnancy only if clearly needed. Teratology studies conducted with omeprazole in rats at oral doses up to 138 mg/kg/day (about 56 times the 
human dose on a body surface area basis) and in rabbits at doses up to 69 mg/kg/day (about 56 times the human dose on a body surface area 
basis) did not disclose any evidence for a teratogenic potential of omeprazole. In rabbits, omeprazole in a dose range of 6.9 to 69.1 mg/kg/day 
(about 5.5 to 56 times the human dose on a body surface area basis) produced dose-related increases in embryo-lethality, fetal resorptions, and 
pregnancy disruptions. In rats, dose-related embryo/fetal toxicity and postnatal developmental toxicity were observed in offspring resulting from 
parents treated with omeprazole at 13.8 to 138.0 mg/kg/day (about 5.6 to 56 times the human doses on a body surface area basis). There are 
no adequate and well-controlled studies in pregnant women. Sporadic reports have been received of congenital abnormalities occurring in 
infants born to women who have received omeprazole during pregnancy. Nursing Mothers The excretion of esomeprazole in milk has 
Not been studied. However, omeprazole concentrations have been measured in breast milk of a woman following oral administration of 20 mg 
Because esomeprazole is likely to be excreted in human milk, because of the potential for serious adverse reactions in nursing infants from 
esomeprazole, and because of the potential for tumorigenicity shown for omeprazole in rat carcinogenicity studies, a decision shouldbe made 
whether to discontinue nursing or to discontinue the drug, taking into account the importance of the drug to the mother. Pediatric Use 
Safety and effectiveness in pediatric patients have not been established. Geriatric Use Of the total number of patients who received 
NEXIUM in clinical trials, 778 were 65 to 74 years of age and 124 patients were > 75 years of age. No overall differences in safety and efficacy 
were observed between the elderly and younger individuals, and other reported clinical experience has not identified differences in responses 
between the elderly and younger patients, but greater sensitivity of some older individuals cannot be ruled out. ADVERSE REACTIONS 
The safety of NEXIUM was evaluated in over 10,000 patients (aged 18-84 years) in clinical trials worldwide including over 7,400 patients in the 
United States and over 2,600 patients in Europe and Canada. Over 2,900 patients were treated in long-term studies for up to 6-12 months. In 
general, NEXIUM was well tolerated in both short- and long-term clinical trials. The safety in the treatment of healing of erosive esophagitis was 
assessed in four randomized comparative clinical trials, which included 1,240 patients on NEXIUM 20 mg, 2,434 patients on NEXIUM 40 mg 
and 3,008 patients on omeprazole 20 mg daily. The most frequently occurring adverse events (>1%) in all three groups was headache (5.5, 5.0, 
and 3.8, respectively) and diarrhea (no difference among the three groups). Nausea, flatulence, abdominal pain, constipation, and dry mouth 
occurred at similar rates among patients taking NEXIUM or omeprazole. Additional adverse events that were reported as possibly or probably 
related to NEXIUM with an incidence < 1% are listed below by body system: Body as a Whole: abdomen enlarged, allergic reaction, 
asthenia, back pain, chest pain, chest pain substernal, facial edema, peripheral edema, hot flushes, fatigue, fever, flu-like disorder, 
generalized edema, leq edema, malaise, pain, rigors; Cardiovascular: flushing, hypertension, tachycardia, Endocrine: goiter 
Gastrointestinal: bowel irregularity, constipation aggravated, dyspepsia, dysphagia, dysplasia Gl, epigastric pain, eructation, esophageal 
disorder, frequent stools, gastroenteritis, GI hemorrhage, Gl symptoms not otherwise specified, hiccup, melena, mouth disorder, pharynx 
disorder, rectal disorder, serum gastrin increased, tongue disorder, tongue edema, ulcerative stomatitis, vomiting; Hearing: earache, 
tinnitus, Hematologic: anemia, anemia hypochromic, cervical lymphoadenopathy, epistaxis, leukocytosis, leukopenia, thrombo- 
cylopenia,; Hepatic: bilirubinemia, hepatic function abnormal, SGOT increased, SGPT increased; Metabolic/Nutritional: glycosuria, 
yperuricemia, hyponatremia, increased alkaline phosphatase, thirst, vitamin B12 deficiency, weight increase, weight decrease; 
Musculoskeletal: arthralgia, arthritis aggravated, arthropathy, cramps, fibromyalgia syndrome, hernia, polymyalgia rheumatica; 
Nervous System/Psychiatric: anorexia, apathy, appetite increased, confusion, depression aggravated, dizziness, hypertonia, 
nervousness, hypoesthesia, impotence, insomnia, migraine, migraine aggravated, paresthesia, sleep disorder, somnolence, tremor, vertigo. 
visual field defect; Reproductive: dysmenorrhea, menstrual disorder, vaginitis, Respiratory: asthma aggravated, coughing, dyspnea, 
arynx edema, pharyngitis, rhinitis, sinusitis; Skin and Appendages: acne, angioedema, dermatitis, pruritus, pruritus ani, rash, rash 
erythematous, rash maculo-papular, skin inflammation, sweating increased, urticaria; Special Senses: otitis media, parosmia, taste loss, 
aste perversion; Urogenital: abnormal urine, albuminuria, cystitis, dysuria, fungal infection, hematuria, micturition frequency, moniliasis, 
genital moniliasis, polyuria; Visual: conjunctivitis, vision abnormal. Endoscopic findings that were reported as adverse events include 
duodenitis, esophagitis, esophageal stricture, esophageal ulceration, esophageal varices, gastric ulcer, gastritis, hernia, benign polyps or 
nodules, Barrett's esophagus, and mucosal discoloration. Postmarketing Reports - There have been spontaneous reports of adverse events with 
ostmarketing use of esomeprazole. These reports have included rare cases of anaphylactic reaction. Other adverse events not observed with 
NEXIUM, but occurring with omeprazole can be found in the omeprazole package insert, ADVERSE REACTIONS section. OVERDOSAGE 
Asingle oral dose of esomeprazole at 510 mg/kg (about 103 times the human dose on a body surface area basis), was lethal to rats. The major 
signs of acute toxicity were reduced motor activity, changes in respiratory frequency, tremor, ataxia, and intermittent clonic convulsions. There 
have been no reports of overdose with esomeprazole. Reports have been received of overdosage with omeprazole in humans. Doses ranged up 
0 2,400 mg (120 times the usual recommended clinical dose). Manifestations were variable, but included confusion, drowsiness, blurred vision, 
‘achycardia, nausea, diaphoresis, flushing, headache, dry mouth, and other adverse reactions similar to those seen in normal clinical experience 
(see omeprazole package insert-ADVERSE REACTIONS). No specific antidote for esomeprazole is known. Since esomeprazole is extensively 
protein bound, it is not expected to be removed by dialysis, In the event of overdosage, treatment should be symptomatic and supportive. As 
with the management of any overdose, the possibility of multiple drug ingestion should be considered. For current information on treatment of 
any drug overdose, a certified Regional Poison Control Center should be contacted. Telephone numbers are listed in the Physicians’ Desk 
Reference (PDR) or local telephone book 
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‘Farmers’ Long’ 
gplant dangles 
dneh fruits. 


Crops that 
thrive in pots 


You don’t need much space 
if you plant the right veggies and herbs 
By Jim McCausland 


rowing in just a few big pots set in a sur 
corner of a deck or patio, a compact contaii 
garden can reward you with a steady strea 
vegetables from spring through fall. 1 


can be grown successfully in containers. (Large, spaj 


From carrots to zucchini, a surprisingly wide vari 


consuming plants like corn, melons, and pumpkins || 
still best grown in the ground.) q 
| 
The basics 
Large containers (18 inches or more in diameter) madi 
thick-walled terra-cotta or plastic work best for vegetak 
because they allow ample room for root growth, ret} 
moisture well, and provide insulation against day «| 
night temperature extremes. 

Fill containers with good potting soil amended wit} 
complete organic or controlled-release fertilizer. Ap 
fish emulsion or liquid fertilizer (such as 20-20-20 
mula) every two weeks for the entire season. 
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| 
| 
| 
| 


/nstall supports like stakes, trel- 
s, and tomato cages at planting 
he. Place pots in a spot where 
ry ll get at least six hours of sun 
- day. Water whenever the top inch 
soil dries out. 

jor more tips, see The Bountiful 
ntainer, by Rose Marie Nichols 
Gee and Maggie Stuckey (Work- 
mn Publishing, New York, 2002; 
7; www.workman.com or 800/ 
2-7202). 


fe menu 
ans. Bush-type ‘Blue Lake’ green 
an is a popular choice. Try scarlet 
ner bean on a trellis or tripod. 
umbers. Let lemon cukes trail 
=r the rim or grow up a trellis. 
gplants. Japanese types work well; 
*ve had excellent success with 
ian Bride’, ‘Farmers’ Long’, and 
‘tle Fingers’. 
irbs. Plant seedlings of basil, chives, 
gano, parsley, rosemary, sage, and 
mme. Keep spreaders like lemon 










balm and mint in their own containers. 
Leaf crops. Choose looseleaf lettuce 
varieties like ‘Oak Leaf’ or ‘Red Sails’, 
or any mesclun. It’s hard to beat 
‘Bright Lights’ Swiss chard. 

Peas. Bush-type ‘Oregon Sugar Pod 
Il’, which reaches only 2’ to 3 feet, 
bears sweet, crisp pods. 

Peppers. For large, sweet peppers, try 
‘Giant Marconi’; for hot peppers, 
grow ‘Habanero’, ‘Super Cayenne’, 
and ‘Thai Dragon’. 

Root crops. Plant ‘Chantenay #1’ or 
‘Sweetness II’ carrots, any kind of 
radish, and almost any potato (red 
ones like ‘Buffalo’ and ‘Red La Soda’ 
are especially good). 

Tomatoes. Among _ slicing types, 
choose determinate varieties like 
‘Bush Celebrity’, ‘Pik Red’, and ‘Solar 
Set’; for cherry tomatoes, go with 
‘Sun Gold’, ‘Sweet Million’, and ‘Yel- 
low Pear’. 

Zucchini. Try one of the bush types 
such as ‘Eight Ball’, ‘Raven’, ‘Ronde 
de Nice’, or ‘Spacemiser’. @ 





‘Thai Dragon’ peppers 
turn red when ripe. 
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Spuria’s abundant blooms add weeks 
of color in most Western climates 


By Sharon Cohoon 
Photographs by Norm Plate 


f you like Dutch iris, you’re going to 

love spuria iris. Though its flowers re- 

semble those of Dutch iris, they’re big- 
ger—up to 5 inches across. Not only does 
spuria produce larger flowers than Dutch 
types, it produces more of them: three to 
four buds per stalk is typical; seven is possi- 
ble. And spuria’s stalks are taller (3 to 5 
feet) their Dutch 
cousins, so they’re better able to resist 


and stronger than 


wind and rain. This all adds up to quite a 
show that lasts for several weeks. 

Spuria blooms in late spring, just as tall 
bearded iris start tapering off. It lasts 
longer in the vase than Dutch iris and 
comes in a wider variety of colors. You'll 
find a full range of blues and purples, yel- 
lows, and snowy whites, plus exotic 
browns, red-browns, even off-blacks. 

The leaves, which reach up to 5 feet tall, 
are impressive too. With their swordlike 
shape and neutral green hue, they’re a 
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‘Dena’s Delight’ 


great background in the perennial garden, 
even when the irises are out of bloom. If 
you have the space, plant them separately 
in large groups for a glorious spring display. 

You could certainly call spuria robust. 
This plant withstands almost any climate: It 
grows in Sunset climate zones 2-24; when 
mulched it can tolerate temperatures to 
-20°. And though spuria prefers well- 
drained, slightly alkaline soil, it adapts eas- 
ily to most soils. 


Visit, or order by mail 

Despite all of its virtues, spuria can be 
hard to find. Few nurseries carry this iris, 
so your best bet is one of these growers. 
Aitken’s Salmon Creek Garden, Vancouver, 
WA. Iris fields open for viewing during 
bloom season, April 1-July 1. www. 
flowerfantasy.net or (660) 573-4472. 
Greenwood Iris + Daylily, Somis, CA. Fields 
open Saturdays, April-June, plus the last 
Friday and Sunday of April. www. 
greenwoodgarden.com or (562) 494-8944. 
Iris Gallery, Fort Bragg, CA. Open May 
10-June 16. www.allthingsiris.com or 
(S00) 757-4747. 

Shepard Iris Garden, Phoenix. Open in April. 
(602) 841-1231. 


Growing tips 

* Choose a planting site in full | 
sun and amend the soil with 
plenty of compost or other 
organic matter. If soil is acidic: 
also add lime. 


« Get rhizomes into the ground 
immediately; they can’t tolerat 
drying out. Plant 1 inch deep 
in heavy soil, 2 inches deep ini 
sandy soil. Space rhizomes ati 
least 2 feet apart. Keep them | 
well watered from planting 
through bloom period. 


« You'll get more blooms if 

you feed spuria consistently. 
One strategy: apply a balances 
controlled-release fertilizer in } 
early spring and again in early) 
autumn. 


« Once spuria have finished 
blooming, you have two optiog 
continue watering, but less fre 
quently, in order to enjoy foliage 
longer; or stop watering com-) 
pletely and let the plants go dé 
mant. Gardeners in hot-summi 
areas like Arizona generally fol 
low the latter practice. 


«When foliage declines, cut bi 
to 8 to 9 inches. Resume wat 
ing when new foliage emerges 


« Spuria irises don’t like to be » 
disturbed and should only bee 
divided every 5 to 10 years. 
Expect them to go dormant 
briefly after planting or trans-) 
planting. Bloom might be 


sparse and foliage shorter the) 


first year, too. 








MIRACLE-GRO® GARDENING WITH PETER STRAUSS 


PETER’S GARDENING TIP #12: 
Wh ae | ( _ Grown. Grown 

en planting a new plant in your in topsoil ia MiracleGro 
garden, make the hole the same Garden Soil. 


depth as the container and 2-3 times tay thei 
wider. Keep the plant at the same 5 ee 
level as the ground or a bit higher to 

avoid rotting at the base of the plant. 


For more of Peter’s gardening tips, 
visit miracle-gro.com/tips 


| Thetirst thing to plant 
Lb in your garden: , 


etter SOU. 


Miracle-Gro® Garden Soil is the first step towards a great garden. It has the perfect blend 
of rich, organic ingredients to nurture your plants, and the right amount of Miracle-Gro 
Plant Food mixed in, to get them off to a great start. What's more, unlike topsoil, it 

| corrects poor soil conditions, and promotes 
sturdier roots and more vigorous plant 
growth. Tests prove, your plants 
"will grow twice as big. 


















) Peter Strauss: Avid gardener, 
_ Miracle-Gro user. 
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Plant a tomato tepee 


Train four seedlings up poles to save space and reap fruits aplenty 


By Sharon Cohoon and Lauren Bonar Swezey 


ou don’t need a big yard to grow TIME: About 1 hour to assemble. — or other organic amendment. 

tomatoes successfully. In Sunset’s test cost: About $40. 3. Dig a deep hole in the 

garden last summer, we grew four dif- MATERIALS amended soil (see “Tips for 
ferent tomato varieties on a single compact «1 roll sturdy twine Planting” and bottom right 
tepee and harvested great crops. We grew -4 bamboo poles, photo), and plant one tomato — 
‘Marvel Stripe’ and ‘Mortgage Lifter’, both each 8 feet long seedling in each hole, slightly | 
of which bear fruits weighing a pound or 2 cubic feet of compost tilting the plant toward the poli} 
more, and ‘Dona’ and ‘Black Krim’, which -4 tomato seedlings of indeter- | Remove the lowest set or two of} 
produce smaller fruits in prodigious quantity. minate types, from 4-inch pots leaves from the main stem and} 
These are all indeterminate types, meaning -25-foot soaker hose bury the stem up to the next se} 
that the plants continue to grow and bear -4 to 6 metal drip-tubing of leaves. Roots will emerge fro] 


tomatoes over a long season. stakes the buried portion of the stem.) } 
/ 


What's the secret of this method? No DIRECTIONS 4. Encircle the tepee witha | 
sprawling allowed! From the time the toma- 1. Use twine to lash the poles soaker hose, staking itdown } 
toes go into the ground, they’re trained together near the top. Raise next to the plants. | 
up the tepee’s bamboo poles. As the vines them to form a tepee, spacing 5. As plants grow, tie vines to | 
grow, they’re tied to the poles, the bases about 2 feet apart. poles with twine or plastic tap% 





and side shoots are pinched off To anchor the tepee, push the Pinch off large side shoots that} 
base of each pole 6 to 8 inches 


into the ground. 






to preserve a single main stem. emerge from the main stem. 






W 


| This foliar thinning helps 











ensure good air circulation and .. 2. Amend the soil beside the 
channels the plant’s energy jj \ base of each pole by digging in 
into fruit production. fe a 2- to 3-inch layer of compost 








oe : ==.” _ Tips for planting 

i? eke 3 Before planting a tomato seedling, c| 
off the lowest set or two of leaves (t( 
Dig a hole deep enough to bury the » 
stem up to the next set of leaves. 
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MIRACLE-GRO® GARDENING WITH PETER STRAUSS 


PETER’S GARDENING TIP #19 
Get your garden tools (clippers, pruners, shovels, 
etc.) sharpened regularly. You'll be surprised 


at how much easier gardening tasks become. Miracle-Gro 


For more of Peter’s gardening tips, 
visit miracle-gro.com/tips 


Peter Strauss: Avid gardener, Miracle-Gro° user. 


Stop weeds 


belore they start. 


Miracle-Gro® Garden Weed Preventer® has a patented formula that goes to work immediately to create a 
protective barrier that stops weed seeds from germinating. Unlike other garden weed-control products, 
it shakes onto the soil right where you want it and won’t wash away. It’s the easy way to a beautiful, 
weed-free garden. 
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vines Hee say 
good morning 


How to use these colorful 
easy growers 





By Debra Lee Baldwin 
Photographs by Claire Curran 


here’s something magical about 

morning glories, which do indeed 

bloom gloriously in the morning, 
then swirl closed as the day fades. 

For growers Sheryl and Marshall Lozier, 
that’s just what makes these vining annuals 
and perennials so irresistible. As you see in 
the photo above, perennial blue dawn 
flower (Ipomoea indica) scrambles up the 
side of their cottage. Elsewhere, another 
five-year-old plant weaves through a white- 
flowered potato vine (Solanum jasmi- 
noides) to cover a stucco arch. 
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“It’s not for every garden,” Sheryl says of 
the blue dawn flower. “It'll come in your 
doors and windows if you let it.” To keep 
the vines in check, the Loziers prune them 
to 3 feet tall each January. 

If you don’t have room for this rambunc- 
tious rambler, consider its annual counter- 
part, I. tricolor. Sheryl trains them along the 
wire fencing of a maze. “They’re a must- 
grow,” she says. “Structures that support 
them don’t have to be as strong as for 
perennial types.” 

The Loziers’ Summers Past Farms (www. 
summerspastfarms.com or 619/390-1523), 
a 5-acre herb farm and nursery near San 
Diego, is one good place to see and buy 
morning glories. 

No matter which variety you choose, 
spring is the perfect time to plant. Nurseries 
stock perennial morning glories in pots and 
sell seeds of annuals. Plant in well-drained 
soil after all danger of frost has passed. 





How to use plani 


*/. indica blooms in one | 
year from seed, but you ci} 
also start with young plan’ 
It’s a perennial (to 30 feet | 
tall) in Sunset climate zony 
8, 9, and 12-24, annual 
elsewhere (in frost-prone » 
areas, it dies to the groun’ 
in winter). Needs sturdy 
support; use it to cover a 
bank, fence, trellis, or un-) 
sightly structure (like a 
chain-link fence). 


«/. tricolor is an annual (tor 
about 15 feet tall) and graif; 
in all zones. Use it for quid@ 
color on arbors or trellises§) 
or plant it in large containy 
ers; provide tall stakes ori} 
wire cylinders for it to clini 
Plants reseed profusely; I! 
out unwanted sprouts as sf} 


soon as they appear. | 


| 
«For cut flowers, pick ste¢ 


with buds in various staggy 
of development; place thigi 
in a deep vase. The buds 
will open on consecutives 
days. } 


‘Tie Deora 
fel foy Va (EN ey 

















Peter Sen iss: Aad Gardener, 


f Miracle-Gro® user. 
) PETER’S GARDENING TIP #15 
When planting a cluster of 
sseveral of the same plant species, 
| 


pyou may find that odd-numbered 


| 


(groupings (of 3, 5, 7 and so on) 
look more natural than even- 


mumbered groupings. Try it and 





‘see if you agree. 





|For more of Peter’s gardening tips, 


| visit miracle-gro.com/tips 











Miracle-Gro® Shake ’n Feed™ Slow Release Plant Food: The quick and easy way 
A Sars hie. to get beautiful results. Shakes on dry in minutes, and feeds 
for up to 3 months! Gives plants the nutrients they need 
to grow big and beautiful. 
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Focus on 
flowers 


These hanging baskets 
use colorful blooms creatively 


There are dozens of reasons to grow 
hanging baskets. They are pretty to 
look at, screen out sunlight, utilize 
vertical space, and dress up boring ex- 
panses of bare wall. But the best rea- 
son to raise plants to eye level is so 
you can enjoy their gorgeous detail 
without stooping. 

Spring is the perfect time to start a 
hanging basket. Before you plant, 
keep in mind that the baskets with 
the greatest impact are those that pair 
colors well. The ones pictured here 
were planted by growers at Proven 
Winners (www.provenwinners.com), 
but this month your local nursery 
will also carry a selection of ground 
covers, annuals, and perennials with 
cascading habits. 

Keep your planting schemes sim- 
ple—two or three colors that com- 
bine well, for instance—or go with 
two or three plant varieties in a single 
color. Start with vigorous growers in 
cell-packs, wire baskets 12 to 14 
inches in diameter, and extra-light 
potting soil. Line the baskets with 
soaking-wet sphagnum moss. Plant 
the bottom level first; use shears to 
poke holes through the moss, then 
gently push the plants’ rootballs 
through the holes from outside the 
basket. Add soil over rootballs, then 
continue planting layer by layer. 

Keep plants well watered; hanging 
baskets dry out quickly. Feed biweekly 
with dilute fish emulsion for steady 
bloom. —Sharon Cohoon 
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; poyev layla 
‘Superbena Larg|| | 
Blue’ verbena witi 
hartreuse-leafex 
ine ‘Marguerite 


Other hanging- 
basket combos 


« Coral diascia with 
purple verbena or 
petunias 






















| 


maculatum 
‘White Nancy 


| 





« Deep purple petunias | 


with hot pink verbena 1) 


I 









* Hot pink verbena witt 
white petunias 







* White verbena with 


white-flowered bacopé i 













MIRACLE-GRO® GARDENING WITH PETER STRAUSS 


| _-PETER’S GARDENING TIP #14 
‘For best results, water your garden 
' during the morning hours. This 
m helps to prevent evaporation 
» "im and ensures that your 
meg garden gets the moisture 
7 and nutrients it needs. 
ok For more of Peter’s e 
gardening tips, visit 
miracle-gro.com/ tips 
Peter Strauss: Avid gardener, 
Miracle-Gro® user. 
"You've got to water your plants, 
"so why not feed them at the same 
"time? Using the Miracle-Gro® . 
3 = Garden Feeder with 
A Miracle-Gro Plant Food 
Sa) makes watering and 


ifeeding as easy as 1-2-3. Each 




















ppacket of plant food feeds for 12 


“minutes. Feed every other week 
for the garden of your dreams. . 





Ail P 


Plant Foo, 


Rar ei 
“< A 


Taco 
sae 4 


DIN 1. Empty whole packet of Miracle-Gro 
FEEDING Water Soluble Plant Food into the feeder. 
MADE SIMPLE 2. Attach feeder to hose. 


3. Water and feed your garden—at the same time. 
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Events 


APRIL 5-6, SAN FRANCISCO. 
Ikebana 2003. Lectures, 
plus more than 100 floral 
arrangements on display. 
10-5; $7 at the gate, $5 be- 
fore Apr 5. SF County Fair 
Building, 9th Ave. and Lin- 
coln Way, Golden Gate 
Park; (415) 752-0662. 


APRIL 12-13, NAPA. Wild- 
flower show by the Napa 
Valley Chapter of the Cali- 
fornia Native Plant Society. 
Displays, lectures, demon- 
strations, and hikes. 11-4; 
free. Skyline Park, 2207 E. 
Imola Ave.; (707) 942-8632. 


APRIL 26-27, SAN JUAN 
BAUTISTA. Cactus & Succu- 
lent Society of the Mon- 
terey Bay Area’s semi- 
annual show and sale. 9-5; 
free. (831) 758-6645. 


APRIL 26-27, SANTA CLARA. 
Wildflower show by the 
Santa Clara chapter of the 
California Native Plant 
Society. Displays of wild- 
flowers and native plants. 
Wildflower-related items, 
posters, and books for 
sale. 10-4; free. Mission 
College Hospitality Center, 
3000 Mission College Blivd.; 
(650) 691-9749. 


APRIL 27, EAST BAY. Seven- 
teenth annual Secret Gar- 
dens of the East Bay tour, a 
self-guided visit to 10 gar- 
dens that’s sponsored by 
Park Day School. Tickets 
inciude talks by garden ex- 
perts and admission to a 
marketplace. 9-5; $45, or- 
der in advance (box lunch 
available; call ahead for 
price and to order). (510) 
653-6250. 


APRIL 27, FOLSOM. Third 
annual garden tour spon- 
sored by the Folsom Gar- 
den Club. 11-4; $8. (976) 
984-9173. 
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Hot-colored =~ 

nasturtiums accent 
» cream-fringed 
BaiciessH a 


Pa 


Variegated forms of culinary herbs offer 
three sensuous pleasures: fragrance, flavor, 
and foliage splashed with creamy yellow. 
You can magnify their effect by combining 
several kinds in a single container. 

The 20-inch-diameter terra-cotta pot pic- 
tured above (at right) features large-leafed 
comfrey (Symphytum x uplandicum ‘Varie- 
gatum’) in the center, with pineapple mint 
(Mentha suaveolens ‘Variegata’) behind. 
On the left side, tiny leaves of sweet marjo- 
ram (Origanum majorana ‘White Anniver- 
sary’) contrast with the round, gold- 


Triple-pleasure herb pot 


Play yard is a winner 


The colorful play area pictured DEK with interlocking orang i 
at left takes the children’s- 

































| 
splashed leaves of Alaska Series nastu 
tiums. Cuban oregano (Plectranthus aul 
boinicus ‘Variegatus’), with cream-fring¢ 
leaves, trails among the nasturtiums. ( 
the right is ‘English Wedgewood’ thyn 
with pale lilac flowers. | 

Other herbs with variegated foliag) 
Golden apple mint (Mentha x gracili| 
Golden oregano (Origanum vulgare / 
reum’ or Aureum Crispum’), Golden say 
(Salvia officinalis ‘Icterina’), and Lem) 
thyme (Jhymus xX citriodorus ‘Aureus’ ’ ! 
‘Argenteus’). —Mary-Kate Mackey 
( 






4 








red, and yellow circles, is 








garden concept in bold new 
directions. Designed by Topher 
Delaney for a San Francisco 
family, it won an award in Sun- 
set's 2003 Western Garden 
Design Awards program for its 
use of small space. 

The structures—a climbing 
rock, basketball hoop, and 
sand bowl—are all scaled 
for kids. Multipurpose paving, 
made of black rubber SAF 


soft enough to cushion fall 
yet provides a flat surface iy 
on which to drive vehicles. I 
Removable circles cover il 
putting holes. D 
A stainless steel trellis 
planted with trumpet vine | } 
I 
a 


encloses the garden. 
pesian: 7. Delaney Inc./ 
Seam Studio, San Francisc) : 
(415/621-9899) a 


i 
—Lauren Bonar Swe j 
| 
































{ 
! 

















|| 


i 






























MIRACLE-GRO® GARDENING WITH PETER STRAUSS 





| PETER’S GARDENING TIP #11: diny AquaCoir sqlite 











| fibers make up Oe ep 
Your plants respire, or “breathe” 70% of pin ee 
the mix for agmsmme tw, 












greater 
moisture 

availability 
to roots. 


“through tiny pores in their leaves. 
"Keep them breathing easier by 

regularly rinsing or wiping 
“off their foliage. 





wpaticrt "f 
ae) 
aw AquaCoir’ absorbs 
many times its weight 
in excess water, 
and releases it 


to roots when needed. 


Peter Strauss: 
, Avid gardener, Miracle-Gro user. 


For more of Peter’s gardening tips, 
visit miracle-gro.com/ tips 


The potting mix} | 
| thatknows |. 


when to water. | 













) Miracle-Gro’ Moisture Control™ Potting Mix = yo 


ie 

Gg 4 ie 

; ‘ eS. ke 2 
d , yd. dhe > 

3 na ae eS A 






takes the guesswork out of watering. 
aD g (3 


) Its exclusive AquaCoir formula sof cadues = 


\ 
7 ead ae 7 uy ane et) 


Las ss 


ms 
| ee 
a 


combines coconut fibers, 





3 SOS A Joga eee a 

and a wetting agent to absorb’ a a s ae XN Niracle GNU . eee 
up to 33% more waterand & : cm eM 
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WHAT TO DO 


PLANTING 

ANNUALS. Sunset climate zones 
7-9, 14-17: Annuals in 4-inch con- 
tainers can add a splash of color 
nearly instantly. But if you have 
time to wait for seedlings to grow 
in, sixpacks are less expensive and 
the plants grow quickly. Choices 
often include ageratum, globe ama- 
ranth, impatiens, lobelia, marigold, 
petunia, phlox, portulaca, statice, 
sunflower, sweet alyssum, verbena, 
and zinnia. 


| BARE-ROOT PLANTS. Zones 1-2: 
The most effective and economical 
way to start deciduous plants like 
cane berries, flowering shrubs, 
flowering vines, fruit and nut trees, 
grapes, rhubarb, roses, and straw- 
berries is with bare roots. Set plants 
in the ground as soon as you get 
them home. 


|| PERENNIALS. Zones 7-9, 14-17: 
Shopping for perennials by color 
is simple when plants are in 
bloom. Try low-maintenance, sun- 
loving armeria, catmint, coreopsis, 

diascia, 
gaillardia, 
gaura, heuchera, penstemon, rud- 


delphinium, dianthus, 


echinops, erigeron, 


beckia, scabiosa, scaevola, sedum, 
verbena, and yarrow. 


BACK TO BASICS 


Propagate 
evergreens by 
ground layering 


To increase your supply of 
evergreen plants such as 
azalea, daphne, mahonia, 
and rhododendron: 

1. Bend a low-growing 
young, pliable branch to- 
ward the ground, scrape off 
a 1-inch piece of bark from 
its underside, and trim off 
leaves within 12 inches of 
the tip. 2. Dust the wound 
with rooting hormone, press 
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branch into an adjacent 
shallow hole amended with 
compost, and cover with 3 
inches of soil. Anchor with a 
heavy rock or a piece of 
wire. 3. Bend the stem tip up 


CHECKLIST - NORTHERN CALIFORNIA 


IN YOUR GARDEN 


* Eureka 


\ CALIFORNIA 


NEVADA 


} 
e Redding 


y 3 
»@ Mendocino 
y 





» 
eSacramento _ 


~ 


| Santa Rosa 
‘ © 





& Pins, 

be \ te 
Sunset “ AC 5 
CLIMATE ZONES San Francisco 




















— ‘\ ®San Jose 
Mountain (1-2) ‘ 

|_| Valley (7-9) =y ¢ Fresno 
Inland (14) Monterey 

|_| Coastal (15-17) \ : 


_] WATER-WISE PLANTS. Zones 7-9, 
14-17: Summers in Northern Cali- 
fornia are usually dry. So it makes 
sense to plant shrubs and perennials 
that don’t need much water once es- 
tablished. At nurseries, look for 
artemisia, ceanothus, cistus, co- 
toneaster, fremontodendron, laven- 
der, rosemary, salvia, and santolina. 


MAINTENANCE 

_] AMEND SOIL. Zones 7-9, 14-17: 
Before planting annuals or perenni- 
als in garden beds, dig organic mat- 
ter such as compost into the soil. 


_} CORRECT CHLOROSIS. Zones 
7-9, 14-17: If foliage on azaleas, 





and tie it to a stake. 

4. Water well until roots form 
along the buried stem. Cut 
the new plant from the 
parent, then dig it up and 
replant. —L. B. S. 


IN APRIL 


camellias, citrus, and gardenias is — 


yellowish with green veins, plants 
may be suffering from iron defi- 


ciency. Spray leaves with a foliar fer- | 
tilizer containing iron and zinc or, | 


for longer-lasting results, apply — 
chelated iron to the soil; water well. 











DIG OR HOE WEEDS. Zones 
7-9, 14-17: Dig up deeply rooted — 
weeds like dandelions with a hand 
weeder or trowel. For young or 
shallow-rooted weeds, use a hoe to 
sever roots just below the soil’s sur- 
face. Compost weeds if they haven’t 
set seed; otherwise, trash them. | 





|] FEED ACID LOVERS. Zones 7-9, 
14-17: After azaleas, camellias, and 
rhododendrons finish blooming, 
feed them with a fertilizer made es- | 
pecially for acid-loving plants. Also + 
pinch off spent blooms, but take » 
care not to damage new growth. 


PEST CONTROL 

CONTROL MOSQUITOES. Zones 
7-9, 14-17: Stagnant water is a fa- : 
vorite breeding ground for mosqui- | 
toes, so be sure to drain standing} 
water from saucers, buckets, and 

anywhere else that water collects. If] 
you have a pond or fountain, add 
mosquito fish (Gambusia affinis), | 
available at nurseries that sell water} 
plants. Your local mosquito- and 

vector-control department may also 

provide free mosquito fish. 














_]) DETER ANTS. Zones 7-9, 14-172) 
Ants feed on the sweet honeydev 

secreted by aphids. They also pro- 
tect aphids from predators and help 
safeguard their eggs. To break the’ 
ant-aphid cycle on trees and shrubs 

wrap the trunk with a sticky barrier 
like Tanglefoot (available at nurs 
eries; product information ana 

store locations at www.tanglefoot 

com or 616/459-4139). @ 

















Handcrafted to the smallest detail. 
ET IIA pO TaEy, lta ites, produced 

Pan Crd Wy ated winning 2001 Sauvignon 3 leteYe 
aay 2002 West Coast Wine Competition. 


To get closer to how we craft our wine try our,latest vintage or visit www.turningleaf.com 
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Landscape fabrics 


Dress your garden for success 
By Jim McCausland 


rom the ground up, synthetic fabrics make gardening easier by perform- 

ing a variety of problem-solving functions. The chart below outlines the 

main choices available to home gardeners. Be aware that suppliers often 
sell nearly identical products under different names. 


MATERIAL costT(per FUNCTION, BENEFITS, NOTES 
100 sq. ft.) 


Mulches Made for different purposes, including weed control, warming soil, conserving 
moisture, and repelling insects. Hold down the edges with soil, staples, or stakes. 


Black sheet plastic $5-$7 Absorbs heat to warm soil. This impermeable mulch 
works best when drip tubing is run beneath the plastic. 


Infrared-transmitting $6 Allows infrared light to penetrate plastic, warming soil. 
(IRT) mulch Boosts yields of cucumbers, melons, peppers, squash. 
(brown or green plastic) 


Rapid Red plastic film $7 Reflects infrared light up to plant. Boosts yields of 

(also sold as Selective tomatoes and strawberries. 

Reflecting Mulch 

or SRM-Red) 

Silver mulch $7 Protects crops by repelling insect pests such as aphids, 
(high-density plastic) flea beetles, thrips, and white flies. 

Weed control fabric $10-$27 Insert permanent plants through slits cut in fabric. Lasts 
(black synthetic fiber) 10 years or longer if covered with bark or gravel. 


Floating row Covers Made of synthetic fibers, these covers “float” over rows to 
protect crops against many insect pests and light frost. 


Extra-light fabric $6-$8 Insect barrier only. Light enough to leave on in the heat; 
(summer-weight) fabric 85% light transmission. 

Standard floating $6-$9 Insect barrier, frost protection to 28°-30°; 75%-85% 
row cover _ _ light transmission. Remove when temperatures top 


80° or plants will overheat. 
Frost blanket $13-$17 | Enhanced frost protection down to 24°-26°; 50% light 


transmission, Must remove during day when tempera- 
tures rise above 32°. 


Shadecloth Reduces the intensity of sunlight. Density rating is based on the percent- 
age of sunlight blocked. 


52%-70% density knit $25-$40 Stretch fabric over crops to protect from sunburn, 


poly “yarn” (sold in rolls) especially in desert areas. t ic 

30%-66% density $40-$70 Usually sold with finished edges and grommets, they’re 

knitted panels designed to hang from hooks over greenhouses, patios. 
lik 


sources: Most nurseries and garden centers offer at least a few basic garden fabrics. For more 
options, try one of these mail-order suppliers: Gardener’s Supply Company (www.gardeners.com 
or 800/427-3363), Gardens Alive (www.gardensalive.com or 812/537-8650), or Territorial Seed 
Company (www.territorialseed.com or 541/942-9547). For shadecloth and mulch choices, contact 
Charley’s Greenhouse (www.charleysgreenhouse.com or 800/322-4707). # 
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ever feel 
an accident waiting t 





Then stop and 
take this quiz. 


YOU MAY HAVE 
OVERACTIVE BLADDER 


DO YOU EVER: YES NO 


Have frequent, strong, 
sudden urges to urinate? LJ C0 


Go more than eight ; : 
times a day? (| {| 


Get up more than ‘ F 
twice a night to go? (| ‘ 











If you answer yes to any 
of these questions, call toll free 


1-866-299-7300 


for your FREE Guide to 
Understanding Overactive Bladder. 





p waiting — and learn what you can do about it. 


Ure one of the 17 million people who suffer from overactive bladder (OAB), 
snould know it’s not a normal part of aging. Call toll free 1-866-299-7300 or 
> www.LearnAboutOAB.com and we'll mail you free, confidential information. 


CTSA Ng 
ona) 
OUR DOCTOR 


il learn what causes those frequent, strong and sudden urges, and about 


bven treatment option. Plus, you'll get tips to help you go less often and 
Btions to ask your doctor about what you can do for overactive bladder. 
| today for your FREE Guide to Understanding Overactive Bladder. 


j 
| 
> 
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Abundant 
gardening 


Planting and design tips 
from an organic grower 


By Julie Chai 


ore than a decade ago, 
Craig Murray began grow- 
ing hard-to-find tomatoes 
and peppers in Los Altos Hills, Califor- 
nia. His organic methods yielded so 
much beautiful produce that he 
planted other vegetables, herbs, and 
flowers to sell at a roadside stand. 
Many crops now grow in Murray’s 
l-acre plot, from zinnias, rudbeckias, 
and dahlias to tomatoes— First Lady’, 
‘Big Beef’, and heirloom ‘Caspian Pink’ 
are among Murray’s favorites—and 
peppers, such as ‘Gypsy’ and ‘Vidi’. 
Murray, a landscape designer, con- 
tractor, and horticultural consultant 
(050/941-1501), says his garden en- 
ables him to connect with the commu- 
nity as well as the earth. “This is a gath- 
ering place,” he explains; customers 
come to chat and exchange recipes. 
For his summer garden, Murray 
sows seeds in a greenhouse in late 
winter, then sets seedlings in the 
ground when they reach planting 
height, about 10 inches tall. He uses 
no chemical fertilizers or pesticides 
and says they’re not needed in a 
healthy garden that’s visited by benefi- 


cial insects, which eat insect pests. “If 


you provide sun, water, enriched soil, 
and the best [seed] varieties you can 
find, you’ll get results,” he adds. 



































Coppery ‘Cherokee / 

Sunset’ rudbeckia; 

pink celosia (C. spicata 
‘Flamingo Feather’), and «>» 
a blue-and-white bicolor : 
salvia thrive in narrow 

raised beds. 

















crops of barley, clover, legumes, oats, and 
vetch, then till them into the soil in spring. 


Steps to success 


You can duplicate Murray’s method by follow- 


: : Create narrow rows (80 to 36 in. wide) for 
ing these steps before planting: 


easy harvest. Mound the soil in these beds te! 


Start plants from seed so you can grow 8 inches high for good drainage. 


unusual varieties that are not available as 
seedlings in nurseries. Murray annually orders 
new and unusual varieties as well as tried- 
and-true types. “There's a lot of joy in germi- 
nating seeds and watching them grow to ma- 
turity,” he says. 


Lay drip tape or soaker hoses lengthwise, 
close to where you'll set out seedlings. Irriga’ 
for several hours to moisten the soil. 


Cover rows and drip tape with plastic 
mulch and bury the edges with soil to keep 1} 
in place. (For sources and more information } 
about plastic mulch, see “Landscape Fab- 
rics,” page 108.) 


Prepare the soil. Dig in several inches of 
compost and a balanced organic fertilizer. Or 
use Murray’s method: in midfall, plant cover 





Now that tne rows are ready for planting: 





Use a tighter-than-usual spacing method# 
for seedlings so that plants will support eack 
other and protect foliage from sunburn. Cut 
4-inch Xs in the plastic; through the opening 
plant seedlings atop the mounds. 














Support plants with a simple stake-and- 
string method: place a.post at each corner ¢ 
the bed and run plastic twine horizontally fre 
post to post at every 8 to 10 inches of heigl 
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“T used to be known as a big stiff. Now 
Osteo Bi-Flex’ has put new life in my joints.” 


Dealing with stiff and achy joints doesn’t have to be a way of life. Become more flexible and more 


relief, Osteo Bi-Flex safely lubricates joints and rebuilds 
cartilage’ So over time, you'll be moving and feeling 
better. Look for Osteo Bi-Flex, available in easy-to-swallow 
Smoothcaps’, where you find nutritional supplements. 


E i Cosa rota fa j a Put Some Life Back In Your Joints. www.osteobiflex.com 
oF sa a 


aaa Samoa Te) ON the Food % Drug Be Orie for les is not intended to diagnose, treat, curé.or prevent-any’disease: 
> Rexall Supidown, Inc..’ Frankenstein isa Pee alae Wi Wee Stadios. eee] LAO cers) le lol) Ueenehs ran Ail Rights Reserved, 
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Clockwise from 

right: Petasites 
japonicus giganteus, 
‘Atrosanguineum’ 
ornamental rhubarb, 
and Hosta sieboldiana 
‘Elegans’. 





Going for the bold 


Large-leafed.plants add drama to garden beds 





By Lauren Bonar Swezey 







beautiful planting is like a play. The small-leafed plants—bit 
players—create a textural backdrop that complements 
large-leafed ones—the stars—whose commanding pres- 
ences make them standouts. Place a 6-foot-tall ‘Black Magic’ 
elephant’s ear in a bed or border, for instance, and you have a 









striking focal point. 
Plants with flamboyant foliage come in a variety of shapes and 







sizes. A prehistoric-looking gunnera with hairy green leaves that 





spread to 8 feet wide is a true giant among bold-leafed plants. 
But only a grand space can support such a behemoth. In more 
diminutive gardens that benefit from slightly smaller plants, try 
‘Eola Sapphire’ hosta (4 feet wide) or one of the other large-leafed 
hosta hybrids to add drama without dominating surrounding plants. 

Also consider hardiness when choosing big plants. Although 
some of the ones listed on page 113 are tropical in origin, most are 
widely adaptable. In cold-winter climates, you can grow tender 
plants in containers, then move them into protected areas for 
winter. Or plant them in the ground during the warm season, then 
dig them out and store them indoors through the cold season. Wait 
to set out tender plants until after last frost. 

Give these plants room to spread. Use shade-loving annuals and 
perennials beneath large leaves to hide bare soil. 


ABOVE: DEREK FELL; TOP LEFT: CHARLES MANN; BOTTOM LEFT: JANET LOUGHREY 
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Huge gunneraleaves —~« 
dominate a border. -7 
Top right: Yellow- 
flowered Ligularia, 

Right: ‘Cleopatra’ and ~§ 
‘Tropicanna’ cannas. ‘« 


Big leaves 
or large 
spaces 


"a nana (Ensete, Musa). Large, 
ish leaves range from 3 to 4 feet 
png for smaller types of Musa to 
10 to 20 feet long for Ensete and 
ul Musa varieties. E. ventrico- 
um ‘Maurelii’ (Sunset climate 
ones 13, 15-24, H1, H2) has 
lark red leafstalks and red-tinged 
aves. Leaves of M. acuminata 
ebrina’ (zones 8, 9, 14-24, 

4, H2) are green with maroon 
Wipes. Japanese banana (MM. 
asjoo), which grows to 15 feet 
ill, is the hardiest banana (zones 
‘and 3 with protection; 4-9, 
4-24, H1, H2). Full sun or partial 
qade. Regular to ample water. 
anna. The most dramatic can- 
as, including striped ‘Minerva’, 
yretoria’, and ‘Tropicanna’, grow 
14 to 6 feet tall. The shorter vari- 
lies (1% to 3 feet tall) generally 
ave green leaves and are suitable 
i smaller borders. Plant in full 

un (except for ‘Tropicanna’; 
aves fade in full sun, so plant in 
arial shade) and well-composted 





soil. Regular water. Zones 6-9, 
12-24, H1, H2; dig and store rhi- 
zomes in colder climates. 
Cardoon (Cynara cardunculus). 
Silvery-leafed plant closely related 
to artichoke, but much larger (5 
feet tall and 4 feet wide). Purple 
artichoke-type flowers can be cut 
and dried. Full sun. Regular water. 
Zones 4-9, 12-24. 


Elephant’s ear (Colocasia), Fast- 
growing plants to 6 feet tall with 
leathery, heart-shaped leaves up 
to 3 feet long. Ornamental vari- 
eties include ‘Black Magic’ (deep 
purple leaves), ‘Illustris’ (black 
leaves with greenish veins), 
‘Nancy’s Revenge’ (deep green 
leaves with white midveins). In 
colder climates, dig and store 
bulbs for winter. Tops die down at 
30°. Plant in filtered shade and 
well-composted soil. Ample water; 
good beside ponds. Plants can 
overwinter in the ground in zones 
12, 16-24 (mulch thickly in zones 
14 and 15), H1, H2. 

Gunnera (G. tinctoria). Lobed. 
toothed 4- to 8-foot-wide leaves 
develop on 4- to 6-foot-tall stalks. 
In mild-winter climates, leaves re- 


main for more than a year; in 
colder climates, they die back 
each year. Plant in partial shade in 
rich, well-composted soil; feed 
three times a year beginning when 
new leaves appear. Needs ample 
water. To keep foliage moist in dry 
climates, use overhead sprinkling. 
Zones 4-6, 14-17, 20-24. 


Ornamental rhubarb (Rheum 
palmatum). Large plant 6 to 8 
feet tall and 6 feet wide with 2- to 
4-foot-wide, deeply lobed leaves. 
White flowers to 8 feet tall. 
‘Atrosanguineum’ has reddish- to 
coppery-colored leaves and red 
flowers. Plant in full sun or light 
shade and well-composted soil. 
Ample water. Zones 28-7, 14-17. 


Petasites (P japonicus giganteus). 
Creeping rhizomes produce 4- 
foot-diameter round leaves on 5- 
foot stalks. Fragrant white daisies 
appear before the leaves in spring. 
Plant in confined areas near ponds 
or in other moist locations (rhi- 
zomes can become invasive). ‘Var- 
iegatus’ has slightly smaller leaves 
with white markings. Partial to full 
shade; full sun in cool clirnates. 
Ample water. Zones 28-9, 14-17. 





Modest 
growers for 
smaller pots 


Hosta. There are hundreds of 
hosta varieties to choose from, 
but the grandest forms have 1- to 
1 Y2-foot-wide leaves: ‘Elegans’ 
(metallic blue-green), ‘Eola Sap- 
phire’ (dark green aging to blue), 
‘Frances Williams’ (blue-green 
leaves edged with yellow), ‘Sum 
and Substance’ (chartreuse 
leaves). Plant in partial or full shade 
and well-composted soil. Regular 
water. Zones 1-10, 14-21. 
Ligularia. Large clumps to 3 feet 
wide with heart-shaped or deeply 
lobed, 12- to 20-inch-wide leaves. 
Flower stalks, topped with yellow 
or orange daisy flowers, can reach 
6 feet tall. L. dentata ‘Desdemona’ 
has purple leafstalks, veins, and 
leaf undersides; upper leef sur- 
faces are green. Plant in partial 
shade in well-composted soil 
(plants also thrive in large contain- 
ers as shown above). Ample wa- 
ter. Zones 1-9, 14-17 (L. dentata 
‘Othello’ and L. stenocephala 
grow in A2, Ad). 
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-Soufflés 


-madesimple ¢ 


Use our easy techniques to take soufflés to new heights 


By Linda Lau Anusasananan * Photographs by James Carrier = Food styling by Susan Devaty 


he thought of making anything as fragile-looking as a tall soufflé can terrify 
cooks. The dish seems magical, but you only need a little basic cooking sci- 


ence to make one—it is nothing more than flavored white sauce folded into 
beaten egg whites. The whipped egg whites, a network of bubbles, form a structure 
that captures air. The thick sauce coats the components, stabilizing the souffle. 
When heated, the air in the bubbles expands, making the whole mass rise. 
To ensure such uplifting results, just follow our easy guidelines for beating the 


egg whites and blending the batter correctly (see “Soufflé Pointers” at right). And 


make sure that your guests are at the table when the timer goes off—making a 
soufflé might not be magic, but its fleeting beauty will pull a disappearing act if 


you don’t serve it at once. 


Classic Cheese Soufflé 


PREP AND COOK TIME: About 45 minutes 
Notes: You can prepare the dishes, make 
the sauce (through step 2), shred the cheese, 
and separate the eggs up to 4 hours ahead; 
cover separately and chill. Stir sauce over 
low heat until hot before proceeding. 


x 


MAKES: 6 main-dish servings 


V4 cup (% |b.) butter 

Ys cup all-purpose flour 
1% cups milk 

/4 teaspoon cayenne 

Y4 teaspoon salt 


1% cups shredded sharp cheddar, 
pepper jack, or Gruyere cheese 
(6 oz.) 


6 large eggs, separated 
Yq, teaspoon cream of tartar 


1. Generously butter a 2-quart soufflé dish or 
six 1- to 1%-cup soufflé dishes; if using small 
ones, set them about 2 inches apart in a 10- by 
15-inch baking pan. 

2. In a 2- to 3-quart pan over medium heat, 
melt % cup butter. Add flour and stir until mix- 
ture is smooth and bubbling. Stir in milk, 
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cayenne, and salt, and continue stirring until 
sauce boils and thickens, 3 to 4 minutes. Re- 
move from heat. 

3. Add cheese and stir until melted. Add egg 
yolks and stir until the mixture is blended and 
smooth. 

4. In a bowl, with a mixer on high speed, beat 
egg whites (use whisk attachment if available) 
with cream of tartar until short, stiff, moist 
peaks form. With a flexible spatula, fold a third 
of the cheese sauce into whites until well 
blended. Add remaining sauce and gently fold 
in just until blended. 

5. Scrape the batter into the prepared soufflé 
dish (or dishes). If the dish is more than % full, 
use foil collar (see “Crowning Glory,” page 
117). If desired, draw a circle on the surface of 
the soufflé batter with the tip of a knife, about 
1 inch in from rim, to help an attractive crown 
form during baking. 

6. Bake in a 375° regular or convection oven 
until top is golden to deep brown and cracks 
look fairly dry, 25 to 30 minutes for large souf- 
flé, 15 to 20 minutes for small ones. Serve 
immediately, scooping portions from single 
soufflé with a large spoon. 


Per serving: 321 cal., 70% (225 cal.) from fat; 
16 g protein; 25 g fat (14 g sat.); 7.4 g carbo 
(0.2 g fiber); 453 mg sodium; 274 mg chol. 
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Souffle 
pointers 


: Add cream of tartar 
to the whites while beat- 
ing; the acid stiffens and 
coagulates the egg-white 
protein, strengthening 
the walls of the bubbles. 
Sugar, used in sweet 
souffles, also strengthens 
the bubbles. 


« Use a wire whisk 
attachment to introduce 
air into the whites evenly, 
creating tiny, strong 
bubbles. 


« Beat the whites just 
until stiff but moist- 
looking peaks form. 

lf the whites are over- 
beaten, the walls of 

the air bubbles will be 
stretched out; they 

may burst when heated, 
collapsing the souffle. 


« Fold the white sauce 
gently but thoroughly 
into the beaten egg 
whites, using a flexible 
spatula. Overmixing, 

or folding with a heavy 
hand, may collapse 

the egg-white bubbles, 
leaving your souffle less 
than ethereal. 


« Bake the soufflé in 
the right dish size for 
the best results (See 
“Crowning Glory,” page 
117). Classic souffle 
dishes aren’t necessary; 
you can also use deep 
casseroles or ovenproof 
bowls, though souffles 
baked in bowls with 
sloping sides won't rise 
as high as those in 
straight-sided dishes. 
Measure your dish’s 
capacity with water to 
determine its volume. 























Corn and Dried Tomato Soufflé 
with Shrimp-Onion Relish 


PREP AND COOK TIME: About 1 hour 


notes: Use dried tomatoes that are moist, 
soft, and pliable; if they aren’t, soak them 
in hot water until soft, 5 to 15 minutes, then 
squeeze out water. Or use oil-packed 
tomatoes and squeeze out the oil. You can 
prepare the dishes (step 1), make the sauce 
(step 2), and separate the eggs up to 4 
hours ahead; cover sauce and eggs sepa- 
rately and chill. Stir the chilled white sauce 
over low heat until hot before proceeding 
with step 3. 


MAKES: 6 main-dish servings 
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cup (Ve lb.) butter 

cup all-purpose flour 

cups milk 

teaspoon dried tarragon 
teaspoon salt 

cup thawed frozen corn kernels 


cup finely chopped dried tomatoes 
(see notes) 


cup grated parmesan cheese 
large eggs, separated 
teaspoon cream of tartar 


Shrimp-onion relish (recipe 
follows; optional) 


Serve shrimp relish 
and asparagus with 
airy corn and tomato 
soufflé for brunch 
or a light supper. 











1. Generously butter a 2'%- to 3-quart souft! 
dish or six 1%- to 2-cup soufflé dishes. 
using small dishes, set them about 2 inch 
apart in a 10- by 15-inch baking pan. 


2. In a 2- to 3-quart pan over medium hee 
melt butter. Add flour and stir until mixture 
smooth and bubbling. Stir in milk, tarrago 
and salt, and continue stirring until sau 
boils and thickens, 2 to 3 minutes. Add cc 
and dried tomatoes and stir until hot, abe 
1 minute. Remove from heat. 


3. Add parmesan cheese and stir ur 
melted. Add egg yolks and stir until mixture: 
blended and smooth. 


4. In a bowl, with a mixer on high speed, be 
egg whites (use whisk attachment if ave 
able) with cream of tartar until short, st 
moist peaks form. With a flexible spatu: 
fold a third of the cheese sauce into whili 
until well blended. Add remaining sauce a| 
gently fold in just until blended. 


5. Scrape batter into prepared soufflé dv 
(or dishes). If higher than % full, use a~ 
collar (see “Crowning Glory” at right). If ¢| 
sired, draw a circle on the surface of 3 
soufflé batter with the tip of a knife, abo) 
1 inch in from rim, to help an attract 
crown form during baking. 


6. Bake large soufflé in a 350° regulani| 
325° convection oven until top is golden) 
deep brown and cracks look fairly dry, 38) 
40 minutes. Bake small soufflés in a 3 
regular or convection oven, 20 to 25 m 
utes. Serve immediately, scooping portity 
from single soufflé with a large spoon. P¥ 
the shrimp-onion relish to spoon over e# 
serving as desired. 


Per serving: 300 cal., 60% (180 cal.) from fat; 
15 g protein; 20 g fat (10 g sat.); 16 g carbo 
(1.6 g fiber); 428 mg sodium; 321 mg chol. 


Shrimp-Onion Relish 
PREP AND COOK TimME: 10 to 15 minutes!) 


NoTEs: You can also serve this easy relis 
over scrambled eggs. 


MAKEs: 2'/ cups 


tablespoon olive oil 
2 teaspoons mustard seeds ioe 


(including green tops) 


12 ounces shelled cooked tiny | 
shrimp, rinsed ; 


Salt and pepper 


Pour olive oil into an 8- to 10-inch fr 
pan over medium-high heat. When hot, 
mustard seeds and stir often just until 
begin to pop, about 30 seconds. Add g) 


warm, about 1 minute. Season with salt 
pepper to taste. 

Per tablespoon; 13 cal., 35% (4.5 cal.) from fee’ 
1.9 g protein; 0.5 g fat (0.1 g sat.); 0.2 g carb (Mh 
(0.1 g fiber); 19 mg sodium; 17 mg chol. 
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Te I Dist te PS 


trowning glory 


lés look most impressive when they 


Treat guests to 
chocolate souffles— 
make them partially 


ahead and bake them 


just before serving. 


the soufflé may not rise over the rim. If it’s 


'e dramatically over the rim of the dish. 


more full, the soufflé may spill over unless 
you wrap the dish with a foil collar. Here’s 


hg - 

“pit a 15-inch-wide 
Teet of foii 4 inches 
‘Wiger than circum- 
nce of dish; fold 
ythwise in thirds. 


} 
| 
{ 
i 


Create a beautiful crown on your souf- 
im, fill the dish about % full. If it’s less full, 


Coat one side of 
the foil strip gener- 
ously with melted 
butter, using a pas- 
try brush. 


how to make one. 


Wrap the foil 
around outside of 
dish so that at least 
2 inches of foil ex- 
tend above the rim. 


Fold the ends of 
the buttered foil 
strip over several 
times until snug 
against dish. 


Dark Chocolate Soufflé 


PREP AND COOK TIME: About 45 minutes 


Nores: You can butter the dishes, prepare 
the sauce (through step 2), chop the choco- 
late, and separate the eggs up to 4 hours 
ahead; cover sauce and eggs separately 
and chill. Stir sauce over low heat until hot 
before proceeding. 


MAKES: 4 to 6 Servings 


tablespoons butter 
tablespoons all-purpose flour 
cup milk 


cup chopped bittersweet or 
semisweet chocolate (5 to 6 oz.) 


large eggs, separated 


tablespoons rum 
or 1 teaspoon vanilla 


teaspoon cream of tartar 
cup sugar 


Lightly sweetened softly 
whipped cream 


1. Generously butter four 1- to 1%-cup 
soufflé dishes or one 1'/2-quart soufflé dish. 
If using small dishes, set them slightly apart 
in a 10- by 15-inch baking pan. 

2. In a 2- to 3-quart pan over medium heat, 
melt 3 tablespoons butter. Add flour; stir un- 
til mixture is smooth and bubbling. Stir in milk; 
continue stirring until sauce boils and thick- 
ens, about 2 minutes. Remove from heat. 

3. Add chocolate and stir until smooth. 

Add egg yolks and rum and stir until mix- 
ture is blended and smooth. 

4. In a bowl, with a mixer on high speed, 
beat egg whites (use whisk attachment if 
available) with cream of tartar until foamy. 
Gradually add sugar and continue beating 
until short, stiff, moist peaks form. With a 
flexible spatula, fold a third of the chocolate 
sauce into whites until well blended. Add 
remaining sauce and gently fold in just until 
blended. 

5. Scrape batter into prepared soufflé 
dishes; if higher than % full, use foil collar 
(see “Crowning Glory” at left). 

6. Bake in a 375° regular or convection oven 
to desired doneness: For a soft, creamy 
center, bake until edges feel set and dry but 
center 1 to 1'% inches of small soufflés or 2 
to 3 inches of large one still appear soft and 
jiggle slightly when dishes are very gently 
shaken, 12 to 15 minutes for small soufflés, 
15 to 20 minutes for large one. For a fully 
set center, bake until surface appears set 
and fairly dry, 2 to 3 minutes longer for small 
soufflés, 5 to 6 minutes longer for large one. 
7. Serve at once, scooping portions from 
single soufflé with a large spoon. Offer 
whipped cream to add to taste. 

Per serving: 329 cal., 57% (189 cal.) from fat; 


7.6 g protein; 21 g fat (11 g sat.); 29 g carbo 
(0.7 g fiber); 147 mg sodium; 170 mg chol. # 
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Use our planting and design tips to create 
a cottage garden with a Western twist 


By Kathleen N. Brenzel, Sharon Cohoon, and Jim McCausland 


en you hear the term “cottage garden,” you might auto- 
tically picture a flowerful plot in front of a rustic country 
tage in England. But you don’t need a rural address to 
ate such a garden. Cottage gardening is an attitude, not 
Dcation. All you need is a passion for plants and a will- 
mess to mix them all up. 

Western gardeners are proving, you can achieve 
lottage effect in the heart of the city as well as the 
burbs. While English-style gardens draw heavily on 


hardy perennials, you can accomplish the same look of 
artful chaos with any plants appropriate to your climate. 
Indeed, Mediterranean plants and succulents like agaves 
work splendidly in coastal and desert plantings. 

The owners of the gardens pictured on these pages will 
never be convinced that less is more. Perennials, annuals, 
vegetables, herbs, vines, roses, and other flowering 
shrubs—they find room for all of them. The result is 
cheerful, charming exuberance. 
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Plants for a cottage effect 


Cottage gardens may appear wild and romantic, but it takes the right com- 
bination of colors, textures, and accessories to pull off the look. The prettiest 
gardens blend at least a few of the following types of plants into the collage. 
Choose plants appropriate for your climate and the site. 










Billowers. Pillowy shrubs and perennials, like Drapers. Twining plants, 


this phlox spilling over a rain barrel, add softness. like this wisteria, climb walls 
Others: breath of heaven (Coleonema), ceanothus, or trellises and spill over 
lavatera, lilac. fences or arbors. 


BS 





- ts See 
Soi a og Hs Sei 
Lacy accents. Wispy Edgers. Ground covers soften the hard edges 
foliage and delicate flowers, of paths and patios. Here, chartreuse Scotch moss 
like those of love-in-a-mist, fringes a pond and steppingstones. Others: blue 


create an airy effect. star creeper, creeping thyme. 





ial 


Spires. Plants with tall flower spikes, Feoses. They're naturals in cottage 
like gayfeather (Liatris), make bold con- gardens. Plant shrub roses among 


trasts to lower-growing ones. Others perennials, climbing types over arbors 
delphinium, foxglove, hollyhock and against fences or walls. 
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Plant closely for a 
generous look. Soften 
the garden with 
billowers, drapers, 
and edgers. 





ur-season appeal in Portland 


ow long does it take to create a show-quality cottage garden? About 18 months for 
the beauty shown above—and most of that was growing time. Soon after 
- garden designer Darcy Daniels (BloomTown Garden Design; www. 
omtowngardendesign.com or 503/331-1783) moved into this Portland property, she 
ped out a ragtag lawn, then began planting the rich tapestry pictured here in late spring. 
lant densely in a layered fashion, striving for a generous and abundant look. Over time, I 
I have to edit some plants out,” she says. 
\ couple of principles guide Daniels’s plant choices. Her coordinated use of color—bur- 
dy, chartreuse, pink, purple, and blue—ties the garden together. Creating four-season in- 
fest is also critical. “In spring and summer, nearly everything looks good, but I use plants that 
G their places in the off-season so I won't be looking at bare ground.” Among her favorites 
Several kinds of Euphorbia, evergreen Clematis armandii, grasses, and New Zealand flax. 


Perennials and shrubs form 
a multilayered tapestry of 
flowers and foliage in Darcy 
Daniels’s front yard. To the 
left of the path, the mauve 
blooms of Erysimum lini- 
folium ‘Variegatum’ and the 
burgundy leaves of New 
Zealand flax are backed by 
white ‘Iceberg’ rose, yellow- 
flowered Achillea ‘Moon- 
shine’, and the violet 
blooms of Allium ‘Globe- 
master’. To the right of the 
door, deep blue flowers 
cover Ceanothus ‘Victoria’. 
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South African flavor in Southern California 
ven if your favorite plants aren’t traditionally used in cottage gardens, don’t assume 
that they won’t work; the trick is to use multiple varieties and plant them for an un- 
studied effect. That’s the lesson behind Alan and Angelika Wilkinson’s exotic cottage 
garden in Los Angeles. 
When the Wilkinsons moved to Southern California, Alan realized that the climate offered 


the opportunity to use plants that he had grown up with in South Africa. (Both Southern Cali- 
fornia and South Africa’s Western Cape Province have Mediterranean climates, characterized 
by long, dry summers and mild but wet winters.) Alan started a wish list of plants—including 
and asked landscape designer Robert 
Cornell (626/598-5581) to help him fit them all in. Alan’s desires matched Cornell’s cottage- 
garden approach: “Plant-intensive, naturalistic gardens are my style,” Cornell says. 


acacia, aloes, arctotis, kalanchoe, and leucadendron 





African daisies with reddle 


orange flowers skirt thes! 
front of the Wilkinsons’ \jjl) 
garden. Just behind arey 
Aloe marlothii with saffrg | 
colored flower spikes ali§ 
kalanchoe with pink bel 
shaped blossoms (left). | 
Evergreen shrubs bring 
the rear; from far left to 
are New Zealand tea tre} 
(Leptospermum scopan 
‘Ruby Glow’), Leuca- fj 
dendron ‘Safari Sunset 
and a treelike protea. 


Finishing touches 


Placing sculptural elements among plants or using them imaginatively as 
backdrops adds magic and romance to cottage gardens. Use them sparingly, 
to accentuate the plants rather than overwhelm them. 


Curved paths. Allow walkways 
to meander among plantings, and 
put an interesting focal point, like 

a bench, at the path’s end. These 
steps lead to a trellised rose. 


Bird feeders. Use them as 
accents among drifts of flowering 
plants like these roses. 


sreate focal points with 
sUlotural plants or 


Rock walls. Build a stone wall 
to add structure and texture. This 
one, fringed with Scotch moss, 
curves past lilies and other perennials. 


Recycled materials. Integrate 
a flea-market find into your garden. 
This window-gate frames a moss-lined 
path leading to Darcy Daniels’s rear 
garden. 


> 


Sculptures. Set a piece of outdoor 
art or a gazing ball on a pedestal among 
plantings. 


Birdbaths. Place one among peren- 
nials and keep it filled with water to serve 
thirsty birds and catch reflections of 
surrounding flowers. 
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Carefree style fits anywhere 


ou don’t need much space to achieve 

a carefree, cottagelike look. You can 

create the same bursting-with-blooms 
appearance by arranging potted plants on a 
deck or rooftop. Or plant a portion of your 
existing garden, perhaps an island bed, with 
a cottage-style mix of perennials and roses. 


On a rooftop 4 In a patio bed 4 

Pots filled with astilbes, delphiniums, and roses Layered plants, from the fringe of white bacopa in front to the red 
create a cottage effect on a San Francisco rooftop. ‘Simplicity’ rose in the center to the blue delphiniums at rear, create 
DESIGN: Sonny Garcia a colorful centerpiece for Carol Brewer’s Southern California patio. 


In an island bed > 


Pink ‘Ballerina’ and red-and- 
white ‘Eye Paint’ roses share 
an island bed with blue 
catmint in Sharon Brasher’s 
garden in Reno. 





In a sunny 
corner at 
Sunset v 


In this springtime 
scene from Sunset’s 
test garden in Menlo 
Park, California, drifts 
of California poppies 
(Eschscholzia 
californica) are backed 
by ornamental grass, 
purple Spanish 
lavender (Lavandula 
stoechas), and a tree 
mallow with rosy 
blooms. The poppies 
reseed freely. 
DESIGN: Bud Stuckey 


For more 

information 

Youll find more design 

tips in the new book 

Cottage Gardens (Sunset 

Publishing Corporation, 
ed Menlo Park, CA, 2008; 





ackyard $15; www.sunset.com). 


pi The 128-page softcover 


Me Ae ee) oh 26) a contains ideas for 
frames.a'grass path in Jasmin Liepa’s ig: et 
garden in Bellingham, Washington. regional variations of 

Ree ai gies selim olla aoe =olng\-Mo) t-te ca cottage-garden style, 

herbaceous peony. contrast with: ‘ plus details about plants 

MA Vo cilele 9B (o).ce) 0) aa and structures. Look for 

: es aes it in home centers and 


bookstores. # 


r 
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could live a thousand years and never 

grow tired of sunset on sandstone. 

Colors invisible under noon’s hot light 

emerge as reds fleeting as flames, the 
ancient rock transforming by the second, be- 
fore darkness takes hold of the day. 

My friend Tom and I have nailed it, catch- 
ing the last light at Valley of Fire State Park 
near Las Vegas. We’re barely an hour out of 
a casino, where we watched the false sky on 
the ceiling progress from hot pink to deep 
purple as it mimicked the changing desert 
day. Now we’re seeing the real deal—sun- 
set perhaps, but the beginning of a 1,050- 
mile loop into the heart of the Southwest. 

If you were going to choose one drive to 
capture the West, this journey into the Col- 
orado Plateau might be it. For Tom and me, 
the drive into this epic terrain, home to 
such American shrines as the Grand Canyon 
and Zion, is the ultimate road trip. Our 
route takes in four national parks and nearly 
a dozen national monuments, recreation ar- 
eas, and state parks; it ranges 10,000 feet in 
elevation, from desert to above timberline. 

Along the way we’ll meet cowboys and 
Navajos. We'll follow mountain-lion tracks 
and watch from remote plateaus as distant 
puffs of cloud build into towering thunder- 
heads. And so we drive, usually hundreds 
of miles a day, seeking the right place at the 
right moment—like this Nevada sunset. Be- 
cause, as Tom likes to say, “Now is now.” 


Las Vegas to Bryce Canyon 


From Las Vegas, we head north- 
east on Interstate 15, making a 
brief stop to view Zion National 
.¥ Park’s Kolob Canyons. At Paro- 
wan we break away onto the two-lane roads that 
are to be the essence of this journey. Cottonwood 
seeds drift through the truck’s windows as we head 
up the 13 percent grade on Utah 143 toward Brian 
Head. Aspen trees, green with their new spring 
leaves, marble the spruce forest. Atop 11,307-foot 
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Brian Head Peak, we look southeast over the 
Colorado Plateau. The torn cliffs of Cedar Breaks 
National Monument create a splash of red in the fore- 
ground. The Paunsaugunt Plateau stretches to the 
horizon, its most famous landmark, Bryce Canyon 
National Park, concealed to the east. 

At Bryce, Tom and I take the 8-mile hike that 
starts from Sunrise Point. While the Grand Can- 
yon and Zion have an almost divine grandeur, 
Bryce feels more mercurial. Instead of formal, 
templelike bluffs, the forces of erosion have pro- 
duced a complex of towers and turrets. The 
Paiute Indians thought that these hoodoos were 
humanlike creatures turned to stone by an angry 
coyote god. Despite the fierceness of its creation 
legend, Bryce is burdened with cutesy place 
names more appropriate to Disneyland: the hike 
we're taking is the Fairyland Loop. 

To be fair, this dreamlike labyrinth of color 
and shape is not the easiest place to put into 
words. When asked what Bryce was like, early 
settler Claude Sudweeks kept it simple: “Oh, just 
a hole in the ground—but you should see it.” 





ake 4 
That 
med 
ineit 
Not 
reds 
Hake 
€ (re 
anded 

hinted 

a t. Tk 


® 


ag ] 
fap) 4) MR 


- a 
: | 
























Dinted upstream and working lazily against the cur- _ his place against the flow. Then he ceases idling 


| 
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yce Canyon 
Capitol Reef 


_} Few places in the 
United States remain 
as wild as the Col- 
|.4 orado Plateau; few 
le resisted settlement for so long. 

We take Utah 12 east from Bryce 
ard Escalante, Utah—a town of 
3} residents that sits at the northern 
andary of Grand Staircase-Escalante 
ional Monument. This is one of the 
st isolated pockets of the United 
tes, so secluded that the nearby 
alante River was one of the last : Se 
2rs mapped in the Lower 48 states. ™& ss # Se a 

d yet isolation can be liberat- Oases in a vast, rugged land 


'—as I found out when I talked to (clockwise from above): 
Oe SiN, nM cool off in Lake Powell’s 
At gleaming blue waters; Navajo 
artist wife, Brigitte. A few years Ay i a art meets commerce at a 
re Monument Valley trading post; 
be Beli 4 a valley tour guide takes a 
s couple from Berlin passed Gh Je ee be breather; a modern pictograph 
rough Escalante. On a whim, they a; 3 promises refreshment near 
‘ itn , Mexican Hat. 











miture maker David Delthony and 





k, while on a Southwest vacation, 


ght an old sawmill as an invest- 































nt. The next year they returned, 
ped on their property, and began to think that 
py could make the improbable move to Escalante 
m a world capital of more than 3 million. 
Says Brigitte, “It was almost like moving to 





2 moon. It was challenging to do all at once. And 





hough I haven’t totally figured out what it was 
about, I do feel it was destiny for me.” 
Chain-sawed, shaped, and sanded from laminated 
bod, David’s pieces, with their flowing lines, recall 
© contours of the Escalante region’s eroded sand- 
bne formations and canyons. “The visual language of 
y work fits perfectly with the countryside,” he says. 
An art therapist who works primarily with clay, 
igitte also finds inspiration in her natural surround- 
ps. “I just don’t know,” she says, “how an artist can 


ake a better sculpture than what is already here.” The water plunges through a gap in the rock more 





That is one of this country’s secrets: the way, in un- —_ than 100 feet up, plummeting into a round pool sur- 
ed side canyons, moments of perfection play out — rounded by a sand beach. 


r neither artists nor writers, but just because. The air is saturated with an almost in- 

Not far from Escalante, Calf Creek is one of hun- visible mist that feels cool against our OPE : e 

eds of streams on the plateau whose flow eventually _ faces. We watch as a lone duck lets the MAP ANE 
es it to the Colorado River. Tom and I hike along _ current created by the falls’ impact carry TR y 

e creek. Ponds created by beaver dams reflect the him to the edge of the pool. He races PLS i 7 

anded cliffs, while brown trout swim in place, back for another ride and briefly holds 


mt. The sound of rushing water builds, and as we _and surfs the waves back to the water’s cc 
bund a bend, Lower Calf Creek Falls comes into view. Over again—and even now, in my mind 
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Southwest Grane 


Take the ultimate road trip through the West's red rock woni 


ur Southwest Grand Tour leads from Las 

Vegas into the canyons and mesas that form 

the heart of the Colorado Plateau. Here you 
will find some of the best-known natural wonders 
anywhere in the world, including Zion, Bryce 
Canyon, and Grand Canyon National Parks. But here, 
too, are lesser-known gems, like Utah’s Goosenecks 
State Park and Arizona’s Antelope Canyon. 


Eat and sleep 


Las Vegas 

Approximately 127,000 hotel 
rooms give you lots to choose 
from; for a list of lodging op- 
tions, contact the Las Vegas 
Convention and Visitors 
Authority (702/892-0711). 


Zion National Park 
Springdale, Utah, is the park 
gateway and has a large selec- 
tion of lodging and restaurants. 
Desert Pearl Inn. Beautiful, 
modern rooms. From $108. 
www.desertpearl.com or (435) 
772-8888. 

Zion Lodge. Vintage cabins as 
well as motel rooms in a tradi- 
tional lodge in the park. From 
$107. www.zionlodge.com or 
(888) 297-2757. 


Bryce Canyon 
National Park . 
Panguitch, Utah, is about 21 
miles from the park and is the 
largest nearby town. There are 
also several motels and restau- 
rants along Utah 12 and in 
Tropic, about 7 miles from the 
park turnoff. 

Bryce Canyon Lodge. In the 
park, 2 miles from entrance. 
Open April 1 through October 
31; it has both rooms in the 
main lodge and cabins. Make 
reservations early. From $99. 
www.brycecanyonlodge.com 
or (888) 297-2757. 

Best Western Rubys Inn. 
Attractive, large complex just 
outside the park entrance. 
Open year-round. From $66. 
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www.rubysinn.com, (866) 866- 
6676, or (435) 834-5341. 


Grand Staircase- 
Escalante 

Nationai Monument 
Although tiny, Boulder, Utah, is 
nearby and offers dining, food, 
and gas services. Escalante, 
Utah, is slightly larger and also 
has basic accommodations. 
Boulder Mountain Lodge. One 
of our favorite places, this is an 
updated take on a classic West- 
ern lodge. Its restaurant, Hell's 
Backbone Grill, serves modern, 
Southwestern-influenced 
cuisine—a big cut above the 
more basic fare found at most 
spots along the drive. From 
$85. www. boulder-utah.com or 
(800) 556-3446, 


Monument Valley 
and environs 
Monument Valley sits on the 
border between Arizona and 
Utah. Other than Goulding’s 


With their array of nearby services, the natia) 
parks provide the steppingstones around this ay| 
you'll probably want to center your journey aro nl 
them. The trip described in this story took us 10 ¢| 


to complete, but we easily could have linge: : 


longer. (For a four-day option, see “Mini Gra}, 
Tour,” below right.) Except where noted, the enjy 
drive took place on two-lane roads off the intersta’}( 


Lodge, the nearest services are 
available in Kayenta, Arizona, 
22 miles south, and in Mexican 
Hat, Utah, 22 miles northeast. 
Bluff, Utah, is farther away (45 
miles northeast) but with its 
galleries and restaurants is in 
some ways the most attractive 
place to base yourself. 


MONUMENT VALLEY 
Goulding’s Lodge & Tours. 
Founded by Harry Goulding and 
his wife, Mike, this is the original 
accommodation at Monument 
Valley. The facility includes a 
restaurant, grocery store, gas 
station, and museum in addition 


yo 
i 


to its motel-style lodging. Friy4 
$118. www.gouldings.com of 
(435) 727-3231. ! 


Be 
BLUFF, UT 


Cow Canyon Trading Pos: 
and Restaurant. Great sele!ft 
tion of Zuni and Navajo art, # 
restaurant is the area’s best}? 
with a limited selection that ji 
phasizes fresh local ingredielz 
Trading post open yeal-rouiig | 
restaurant open Thu-Mon ¢\ 
1-Oct 31, (435) 672-2208. ' 
Desert Rose Inn & Cabins! 
Built in a traditional lodge stiiu 
the inn offers hotel- 
rooms and attractivia 
cabins with timberesgat 
ceilings. From $69. |e 
www. desertroseinn™) 
com or (888) 475-714 
Recapture Lodge. i 
local institution, the ja 
Recapture has moteime 
rooms but can takes, 
the sociable feel of ¢ 
summer camp, than 
to the many rafting groups tig 
stay here. Most nights, there 
slide shows on local subjec® 
owners Jim and Luanne He 
are great sources of informe 
on nearby trips and outings 
Monument Valley. From $4¢ 1 
www.recaptureloage.com ¢ 
(435) 672-2281, 


KAYENTA, AZ | 
Best Western Wetherill Ii | 
From $70. (928) 697-323) 

| 


MEXICAN HAT, UT 
San Juan Inn & Trading F #6) 


From $70. (485) 683-222( ‘ 
ie!) 





(‘Eat and Sleep” continued fat 
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,puthwest essentials 


1a parks pass. With entry fees of $20 per vehicle at the 
national parks, consider a National Parks Pass ($50; 

ers entrance fees at national parks, monuments, and 
pation areas for one full year from first use). www.nps. 
i@ (888) 467-2757, or purchase at any national park. 


_ #your driving midday. Plan to get to your destinations in 
> to enjoy the dramatic light of morning or late afternoon. 


' attention to conditions. Weather is highly variable, 

0 scially depending on elevation, which ranges to more 

r 2 11,000 feet. Spring and fall have the mildest tempera- 
; : 5 and are the best times to visit (although early or late 
's can force closures of some roads). 


n ahead. Desiinations can be widely spaced. Make 
i that you keep your gas tank full and carry extra water 


‘ 1 food in case you have problems. 
/ 
{ 


ail for road conditions: Arizona, (888) 
7623; Nevada, (877) 687-6237; 
h, (800) 492-2400. 













Vegas 
quent flights from just about we 
here make this a natural place 

aligstart your grand tour. Nearby 

actions like Valley of Fire a 
e Park (702/397-2088) will 

et your appetite for what you'll 

‘later on. For more information, 

Yiact the Las Vegas Conven- 

9 and Visitors Authority Pg 
n2/892-0711). “5 
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NATIONAL RECREATION 






















, & 
Zion to Salt Lake City ) 
National Park 


Zion’s towering red sandstone 
formations will stay in your mind 
forever. Shuttles take visitors 
through Zion Canyon, where two 
good short hikes are the 3-mile 
round-trip Watchman Trail (ter- 
rific valley views) and the 21/2- 
mile round trip to the waterfalls 
and spring-fed pools on the 
Emerald Pools trails. Less 
crowded but just as spectacular 
is the park’s Kolob Canyons 
section, off I-15, where the 5'/2- 
mile round-trip Taylor Creek Trail 
leads to the grottolike Double 
Arch Alcove. www.nps.gov/zion 
or (435) 772-3256. 
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Grand Canyon National Park 


If you have already visited the South Rim, consider making the 
North Rim your Grand Canyon destination. At 8,000 feet, it is 
higher in elevation and less crowded. A drawback is that snow 
limits the North Rim’s season to mid-May until mid-October. Check 
out the Grand Canyon Lodge, which celebrates its 75th anniver- 
sary this year. For great views, drive 23 miles from the lodge to 


i 
Cape Royal or 11 miles to Point Imperial. An easy hike is the 3-mile , 
round-trip Transept Trail. www.nps.gov/grca or (928) 638-7888. ‘igo 




















Clockwise from left: Water cascades j 
over rock at Lower Calf Creek Falls; gf a 
a gnarled tree stands near a natural 1d lel Ve eae lomi tees 
arch at Capitol Reef; a sign marks 5 ; ra & 
Capitol Reef trails; seemingly SOUTH BO ee wry 
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hallucinogenic hoodoos rise, and 
a hiker stands triumphant—both LOWE 
at Bryce Canyon. 












J and kids relax 
the deck of the 
land Canyon Lodge. 





aha 


.) From Bluff, we slide southwest 





j into Arizona, past worthy detours: 






| Goosenecks State Park and Valley of 
y the Gods. Then the carmine mesas 






=8f Monument Valley Navajo Tribal Park rise into view. 


7 





For generations of moviegoers, this is the Ameri- 
lan West. John Ford directed the film Stagecoach 
ere in 1939, then followed it with My Darling 
lementine and The Searchers. But for its Navajo in- 
jabitants, the valley is no mere movie set. It is home. 





fo spend time here is to suspend yourself between 
Myth and reality in a way impossible anywhere else. 

Not far away is another reminder of the deep roots 
f civilization in this land: Navajo National Monument, its 

cestral Puebloan dwellings worth the 5-mile hike it 

es to see them up close. Then we veer northwest to 
age, Arizona. 

In Page, old West and new collide. The John 
Vesley Powell museum celebrates the man who led 
he first expedition down a wild Colorado River. 
oday, the Colorado has been tamed by the Glen 
anyon Dam. The dam’s curving white face rises 710 

@ecct; beside it, high-tension power-line towers, look- 

4 g like gigantic Hopi katsina dolls, march across the 
lesert to carry electricity to Phoenix and beyond. 

mm Back on the road, we begin the drive to the North 

Rim of the Grand Canyon. Tom suggests a side trip to 
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Vermilion Cliffs National Monument. He wants to see the 
observation station for the California condors; 
wildlife biologists have periodically released birds 
into this area since 1996. 

It’s getting late, so I veto the detour. “You know,” I 
say, “I’m always in places where there are supposed 
to be condors, and I’ve never seen one. Not one.” 

By the time we reach the deck at the Grand Canyon 
Lodge, the air has taken on an energizing chill. 
There’s a palpable serenity as people from all over the 
globe settle into the rough-hewn chairs to ponder 
the view of the North Rim of the Grand Canyon. Heaven 
should be so mellow—and also serve cold beer. 

Out on the Transept Trail, we edge along one of 
the rocky peninsulas that reach into the canyon’s 
emptiness. We pause when a bird soars overhead, 20 
feet above us. A huge bird, a primordial winged 
thing, with a bare pinkish head and white markings 
along the undersides of its wings. Apparently—but 
not definitively—a condor. 

And so, on our way back home, we debate whether 
or not this beast of the skies was in fact a condor. 
In the end, we reach no conclusion, which is fine. 
Traveling through the red rocks and the rainbow 
canyons, you make a journey that is about potential, 
into a land still wild enough for a condor and empty 
enough to hold all your imaginings. “Now is now,” 
my friend Tom says. And on this road, you never 
know what now will bring next. 
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Bryce Canyon i 


National Park 


Bryce Canyon is easily explored via 
auto or shuttle bus (mid-May until 
early September) on the 18-mile main 
park road. But a hike into the forma- 
tions gives a whole different perspec- 
tive. The 8-mile Fairyland Loop is 

| hard to beat. Outside the main part of 
fi the park is the %4-mile round-trip 

\ Mossy Cave Trail off Utah 12, where 

i you can hike to a small grotto and 

If also walk along the Tropic Ditch. 
www.nps.gov/brea or (435) 834-5322. @) 


a 
129) Lower Calf 





CAPITOL 
REEF 


Grand Staircase- — 
Escalante iL, 
National Monument jj, 


This sprawling monument was estab- (4 
lished in 1996. Outside Escalante, uns 
paved Hole-in-the-Rock Road leads 12 
miles to the arches at Devil’s Garden, 4 
then 26 more miles to Dance Hall Rocky 
where Mormon pioneers held dancesi\: 
Twelve miles east of Escalante, a 6-m) Or 
round-trip hike visits Lower Calf Cree 


ie Falls. Find information at the Cannon: Ha 


Creek Falls _— 076) Bh ville visitor center or the Escalante C 
p - > Interagency Visitors Center. www.ut. |’ 
BRYCE - e he 
/ blm.gov/monument or (435) 826-549 
d CANYON Escalante > * = ey 1 
NATIONAL : : 
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Bullfrog 2 Blanding ' 
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Halls Crossing 
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i {60 
Cc e 
in 
. > Monument 
© 
Tees, Valley Navajo 
be 2 ; 
i Tribal Park , 
e; ba Ci Po 
uba City Most visitors see this icon of the m 
American West from the Valley Grand Tour ; 
Drive, the 17-mile unpaved loop | 
road that runs through the park. Try Polat) dice days our | | 
to time your drive for morning or Grand Tour he eK! : 
a late afternoon. Guided vehicle tours Ne ere Mr UN ce LS RCo , 
a can take you into parts of the valley Vegas. First day: Kolob Canyons#} 
otherwise hard to access; you can Zion National Par sabe fle cy Nh 
u hire Navajo guides at visitor center rica dea aici 
F to Phoenix booths (from $25 per person). $5 see ad a hriee al oes | 4 
kc \ park fee per person. (435) 727-5870. cOz-Ta\\Zo] pS Lilo at-large 0 
BB at-ameielga i 
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reat 
tours 


ar Breaks 

onal Monument 
hable via Utah 148, this 
}2-foot limestone amphi- 
er is one of the highest 

Ss on the drive. Accessi- 
y car from Memorial Day 
}ctober. www.nps.gov/ 
abi) or (435) 586-9451. 

{C 
ntachrome 

iin State Park 
yimantly photographable 
.sery earned this park its 
le back in the 1930s. The 
ff is at Cannonville, 

f.. (435) 679-8562. 





vil 


ditol Reef 

‘jonal Park 

oute runs along the 

'S lower part, but to see 

ain arches and cliffs, go 

n 34 miles on the partly 

aved Notom-Bullfrog 

fd from the junction with 

a urr Trail Road. www.nps. 
Bare or (435) 425-3791. 


in Canyon 

tional 
creation Area 
12 Powell boat tours run 
Wahweap or Bullfrog 
hina to Rainbow Bridge 
onal Monument. There 
also 15-mile mellow 
prado River raft trips 
4 Glen Canyon Dam to 
is Ferry. www.nps.gov/ 
2 or (928) 608-6404. 













tural Bridges 
tional Monument 
| monument’s three 
liges can be visited ona 
uile drive. 40 miles west of 
ading on Utah 95, take 
Th 275 to the end. Wwww.nps. 
F/nabr or (435) 692-1234. 
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el Resources 

mona Office of Tourism: 
W.arizonaguide.com or 

) 520-3434. 

le National Forest: www.fs. 
us/dxnf or (435) 865-3200. 
field County Travel Council: 
w.brycecanyoncountry.com 
800) 444-6689. 

ind Circle Association: www. 


l 
















A hiker 
pauses in 
sinuously 
sculpte 
Antelope 
Canyon. 


Valley of the Gods 
Located 12 miles southwest 
of Bluff off Utah 163, a rough, 
17-mile road takes you into a 
landscape similar to Monu- 
ment Valley. (435) 587-1500. 


Goosenecks 

State Park 

Stunning overlook of the 
San Juan River canyon. 
From Utah 261, take Utah 
316 about 3 miles to park- 
ing. (435) 678-2238. 


Navajo National 
Monument 

Betatakin Ruins is accessible 
on ranger-led 5-mile round- 
trip tours. Trips run once a 
day from late May through 
September and are first 
come, first served; try to be 
at the monument by 7:30 A.m. 
From U.S. 160, take Arizona 
564 9 miles north. www.nps. 
gov/nava or (928) 672-2700. 








Antelope Canyon 
Navajo Tribal Park 
Two beautiful canyons actu- 
ally: The lower canyon de- 
mands rock scrambling. The 
upper canyon is easier to ex- 
plore but requires a guided 
tour (around $27). Don’t miss 
the John Wesley Powell Me- 
morial Museum (closed Sun; 
$2; 6 N. Lake Powell Bivd., 
Page; www.powellmuseum. 
org or 928/645-9496). Ante- 
lope Canyon entrance on Ari- 
zona 98 about 3 miles east of 
Page. $6 per person park en- 
try. (928) 698-2808 or www. 
navajonationparks.org 


Vermilion Cliffs 
National Monument 
Within vivid sandstone cliffs, 
Paria Canyon offers good 
hiking (call for a permit); also 
visit the site where California 
condors have been released. 
(435) 688-3200. 





grandcircle.org or (888) 254-7263. 
Kaibab National Forest: www. 
fs. fed.us/r3/kai/index or (928) 
643-7395. 

Lake Powell Resorts & Marinas: 
www.lakepowell.com or (800) 
528-6154. 

Page-Lake Powell Chamber 

of Commerce: www. 
pagelakepowellchamberorg or 


(928) 645-2741. 

San Juan County Multi-Agency 
Visitor Center: (800) 574-4386 
or www.southeastutah.com. 
Utah Travel Council: www.utah. 
com or (801) 538-1030. 

Lake Powell Ferry. For schedule, 
call Bullfrog Ranger Station (435/ 
684-7400) or visit the ferry website 
(www.nps.gov/gica/ferry.htm). 


Eat and sleep 


Grand Canyon 
National Park, 
North Rim 
With no nearby towns, lodging 
and dining choices are limited, 
so plan ahead. 
Grand Canyon Lodge. De- 
signed by Gilbert Stanley 
Underwood, the lodge is a 
national-park classic. It offers 
vintage cabins and some 
motel-style rooms. From $87. 
www. grandcanyonnorthrim. 
com or (888) 297-2757. 
Reservations are required for 
dinner and recommended for 
other meals at the lodge’s 
spectacular dining room. (928) 
638-2617 ext. 160. 
Jacob Lake Inn. Motel rooms, 
rustic cabins, and a depend- 
able restaurant 45 miles from 
rim. From $55. www.jacoblake. 
com or (928) 643-7232. 
Kaibab Lodge. Cabins, plus 
restaurant open for dinner and 
continental breakfast. 18 miles 
from the North Rim village. 
Open May 15-Oct 15; from 
$80. (928) 638-2389; Oct 16- 
May 14, (800) 525-0924. 


Grand Canyon 
National Park, 

South Rim 

The South Rim gets most of 
the park’s annual 4 million visi- 
tors, which means that in-park 
lodging should be booked in 
advance (888/297-2757 or 
www.grandcanyonlodges.com). 
In-park options include: 

Bright Angel Lodge. These 
rustic, cabinlike lodgings were 
designed by famed architect 
Mary Colter. From £56. 

El Tovar. Wonderful 78-room 
canyon-rim lodge was built in 
1905; a must-see even if you 
don’t stay here. From $724. 
Kachina Lodge and Thun- 
derbird Lodge. Motel-like 
twin lodges. From $716. 
Maswik Lodge. Modern 
motel units. From $63. 
Yavapai Lodge. Large motel 
complex. From $90. 

You'll find other motels south of 
the park in Tusayan and more in 
Williams and Flagstaff, 60 and 
80 miles south, respectively. 
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It’s strange how in a place, where 
the Earth’s processes are most evi- 
dent, I look toward outer space for 
.4a point of comparison. Such is the 
case with the Waterpocket Fold, the 100-mile-long 
gash that runs through Capitol Reef National Park. 
Viewing it from the Strike Valley Overlook, I can’t 
shake the idea that I have seen it before—but as some 
anonymous planet of-childhood sci-fi imaginings. 
Rumbling south on the Notom-Bullfrog Road to- 
ward Lake Powell, there are no other cars in sight for 
30 miles, just triangular formations, jagged as Cadillac 
tail fins. The road is beautiful but trying. We are coated 
in a layer of pale red dust, the fine, almost aerosol 
remains of the layers of landscape we pass through. 
Then, beyond a ripple of coral pink dunes, 
improbably—impossibly—blue Lake Powell spreads 
out where the Colorado River once flowed through 
the desert. Dotted with jet skiers and houseboats, the 
lake’s surface reflects the sun off a million facets, 
and we drink in the breeze as we make the 25-minute 
car-ferry passage from Bullfrog to Halls Crossing. 
Our destination for the night is Bluff, Utah, the 
town founded by a group of Mormons known as 
the Hole-in-the-Rock Expedition. Sent by church 


leaders to settle southeastern Utah, the group earnelffy 
its moniker by lowering wagons, animals, supplied 
and people 40 feet through a tiny gap in the sheg 
cliffs above the Colorado River. They finally called 
quits here, where Bluff now stands. 

In this isolated part of the world, Bluff makes» 
comforting home away from home—especially wii’ 


the Cow Canyon Trading Post and Restaurant in tow), 
Liza Doran and her husband, Jim Ostler, opened th! : 
store in 1986, then started a restaurant a year lated 
The moment you enter, you notice the quality | 
the pottery, basketry, rugs, and jewelry, most crafte} 
by the Zuni and Navajo peoples of the Coloraaj 
Plateau. “What drew me here is the mix of cultures 
Doran tells us. “It’s part of the sense of place.” 
That sense of place extends to the restaurant 
menu too. While the climate makes it impossible | 
grow some types of produce, Doran does cultiva i 
herbs, tomatoes, peppers, and eggplants, and shi 
keeps the menu selections simple. f 
“J have to drive three hours to get romaine lettuc} 
so if I don’t have an ingredient, I just deal with i} 
she says. “Pll go out in the yard and work with wha} 
there. It’s like Ruby Warren, a Navajo woman wi} 
works at the restaurant. She can make spanakopita 
overhaul your truck. You learn to be resourcef} 


around here.” 
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SPECIAL ADVERTISING FEATURE 


% ‘ 


Imagine planting a container to 


win $5,000! 


Your gardening imagination could put real 
cash into your hands! Just plant a container 
garden and enter the fifth annual Supersoil” 
container planting contest. Anyone can enter 
to win a $5,000 garden center oift certificate. 
Plus, there are iu other chenees to win 
prizes. And all winning entries will be posted 
on the Sunset Web site. 





The contestant that can show Supersoil 
the most artistic container garden will 
win a $5,000 gift certificate at the garden 
center of their choice that retails Supersoil 
products! Three lucky second-place winners 
will receive a $500 gift certificate at the 
garden center of their choice that retails 
Supersoil products! And five third-place 
winners will go home with a complete 
collection of award-winning Sunset gar- 
dening books. Looking for inspiration? Just 
log on to www.sunset.com/supersoil and 
check out photos of the winning container 
gardens from our 2002 contest. 


One hint: Beauty is the key to success. Our 
judges will be looking for the container gar- 
den with a beautiful pot and plantings that 
demonstrate the most visually appealing 
combination of color, form, and texture. 
Make sure that the container works well 
with the plantings in terms of size, shape, 
and color. And it’s best to select plants that 
have the same needs for water and sun or 
shade exposure. 








To enter your container garden, just send us 
a photograph of your container and a brief 
description of the plants, along with your 
name, address, and daytime phone by August 
30, 2003. Or visit sunset.com 

or supersoil.com for more 

information. We look forward 

to hearing from you! 





necessary, Entries; Send a 4"x6" color photograph of a container garden. that uses an artistic combination of color, form, and texture. Containers 

MOM Menem MeN lean oneduic i description of the plantings. Mail entries to: Creative Container Gardening—c/o 
2003. S si0le for lost, illegible, postage-due, or misdirected mail or entries. Eligibility: Entrants must be 
2 parents, St and affiliates, distributors, advertising, promotional, or judging agencies and the immediate 
lected as the Grand Prize winner ee ) entrants wull be selected as the Second Prize winners, five (5)-entrants 
Wires shall be final. Each entry will be judged equally on the originality of design-and artistic merit: 
c s, consisting of a $500 garden center gift certificate {total retail value $500). Five (5). Third 
vinners rie 2 required to sign and return an Affidavit of Eligibility and Liability/Publicity Release within fif- 
d to consent-to the use of their name, photos and/or likenesses: for promotional and publicity purposes 
plicable U.S, laws and these Official Rules. Void where prohibited. All taxes and. other a Sccme ams 
_ except by Sponsor, who reserves the right to substitute prizes of equal or greater value if unavailable. ii 
Magazine’ Marketing Department, 80 Willow Road, Menlo Park, CA'94025. Ve 







































sunny 
in Seattle 


This house makes excellent 
use of natural light 


By Mary Jo Bowling 
Photographs by John Granen 


he weather report for greater 

Seattle often reads, “Overcast 

with light rain.” Architect 
Martin Moberg designed this Kirk- 
land, Washington, house with the 
local climate in mind. “The house is 
on a site with lots of tall trees,” 
Moberg says. “We had to do some- 
thing to capture the light, or thanks 
to the trees and the weather, the 
house would be gray and dark much 
of the time.” 

Moberg found inspiration in tradi- 
tional and modern light-grabbing 
solutions. On the south side of the 
home, which receives the most nat- 
ural light, he built a small sunroom. 
Its curved wall of windows is de- 
signed to catch maximum rays. 

On the west side of the house, 
seats adjoin three large windows, al- 
lowing the homeowners to feel like 
they’re outside. Moberg also created 
an all-weather outdoor eating area. 
An oversize glass awning protects 


oor 








* Achieve balanced 
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light by installing win- 
dows on more than one 
wall and at different 
levels. If privacy is an 
issue, use translucent, 
not transparent, panes. 
« Create diffuse light 
with high windows, also 
called clerestories. 

« Borrow light from 
other spaces by using 
interior windows. 


Light-grabbing tips 









































« Use a skylight to 
spread natural light 
evenly through a roor 
Where possible, align 
the skylight with a we 
so light can wash do 
uninterrupted: if pain} 
a light color, the wall 
help bounce more lic } 
into the room. A tube| 
skylight is a good we | 
to bring light througr t 
an attic. 
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patio without blocking light 
e outdoor dining table or the 
cent kitchen. 
ut if there’s one space that acts as 
house’s dominant light source, 
e two-story mudroom that con- 
the home’s two main sections. 
head, a large glass ceiling floods 
room with light even on the 
est days. The ceiling comprises 
2 2- by 5-foot skylights joined by 
minum frames painted black. The 
es are laminated glass, which re- 
shattering if struck by a falling 
ch. A low-e (low-emissivity) coat- 
prevents ultraviolet rays from 
‘etrating the glass and fading fab- 
and finishes. 
ther features that reinforce the 
droom’s indoor-outdoor feeling 
shingled interior walls and a 
ant-heated slate-tile floor. “This 
se was inspired by traditional 
ouses,” Moberg says. “The shin- 
on the inside make the entry look 
an addition to an older home. I 
ated people to think this was a 
ise that had been here awhile.” 
Dows: Marvin, aluminum-clad 
. marvin.com) 
‘LIGHTS: CrystaLite custom sky- 
ts (www.crystaliteinc.com) 
1GN: Moberg Epstein Architects, 
tle (206/332-1695) 


HOME 









































The curving 
window bay, 
the mudroom 
skylight, and 
French doors 
in the dining 
room all bring 
light deep 

eg into the house. 
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HOME & DESIGN 





Grand Teton forms 

a dramatic backdrop 

for this long, low house. 
The front door opens to 

a mudroom-entry, 

where open storage takes 
up less space than 

a closet. The bedrooms 
are down the hall. 





HOW THE WEST !S LIVING 


Hay-shed simplicity 


This artful Wyoming home hen architect Eric Logan and his wife, Tracy, mij 7 


3 to Jackson Hole, Wyoming, in 1995—for a neve 
makes the most of ordinary and the opportunity to raise a family in a ‘ify, 


materials and outdoor living community—they faced the harsh reality of a resort- Mje, 
economy. “We sold our home in Denver for what we the By 





By Jil Peters = Photographs by John Granen : 
was a lot of money,” Eric explains. “It took time to get Bie. 


to how much things cost here.” How to have the home Bp ( 
outdoor-oriented lifestyle they were seeking despite a lit Rj 
budget was a problem they were determined to solve. | 
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ne 


ind Tracy didn’t consider the idea in earnest until they 
eyed the housing market in the Jackson area. “The 


‘els: one steeply sloped and wooded, the other flat and 


Wn. Clearing space for a driveway and the foundation on 


The main living and 
dining space faces 

the deck and captures 
mountain views. The 
yellow panel slides across 
the bookshelf wall to hide 
the: TV. A radiantly heated 
concrete floor keeps the 
house comfortable 

and easy to maintain. 


the sloped site would cost a significant amount. “So with 
our tiny budget in mind, we decided that the flat site was 
more attractive,” Eric says. 

The flat site had another advantage. “We loved the 
views and the exposure. Plus, I like to see people com- 
ing,” laughs Eric. The Logans needed the home to be 
quick and inexpensive to construct—the cabin’s rent was 
more than their Denver mortgage had been—and they 
wanted it to be appropriate for its locale. A simple gabled 
rectangle, inspired by local ranch structures, satisfied 
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HOME & DESIGN 


The deck becomes an 
extension of the living room. 
Open shelving turns 

the kitchen wall into a 
handsome backdrop 

for the dining area. 
Aluminum serves as a 

less costly alternative to 
stainless steel for counters. 
The ceiling is corrugated 
sheet metal. 


both requirements. And as Eric explains, “The hay shed, 
whose roof is held aloft by tall columns, is a symbol of 
shelter on the plains.” 

The long, narrow house, built in phases, was sited to 
make the most of views and sunlight. “The knee-jerk reac- 
tion is to point the gabled roof toward Grand Teton, creat- 
ing a picture-frame view,” explains Eric, “but we decided to 
capture more of the range.” A band of glass along the long 
north side of the home and large sliding glass panels on the 
two short, gabled ends reveal the expanse of the range. 

“In the summertime, we wake up, open up the house, 
and it stays open—with the girls [Isabel, 5, and Olivia, 1] 
and the dogs running in and out all day. Yes, it fills with 
bugs, grass, and dog toys, but that is the way we want to live 
up here.” Luckily, the concrete floor is durable and easy to 
clean. “We kick the chunks out the door first and then mop 
it down,” Eric says. The floor’s radiant heat keeps the home 
toasty throughout the winter. Although a more expensive 
heating option up front, it’s cost-effective in the long term. 


Material choices 

Eric used standard and recycled materials throughout the 
home. “The materials are inexpensive but also have an in- 
herent beauty,” he explains. Masonite with a linseed-oil 
sealer—the same sealer used on the concrete floors—lines 
the walls. The cabinetry is maximum-density fiberboard, 
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Simplicity rule 

the recently 2/@)3: 
master bath, § 
the Logans u:} 
a limited pale} 
materials—sl) 
tile, green gle -n 
and stainless)" 
steel—to crei} 
a restful 
environment. | 
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Make it legendary. Make it KitchenAid. 


eeeele 
o° seeacio 
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7 
Myp 1: Begin with the 670-watt Professional Food Processor. 
Effortlessly chop, blend, puree like a pro. 


a 


p 2: Grill in the Ultima Cook™ Speed Oven.* With the 
| advanced 3-way cooking system, discover perfect 
taste and texture. 


#p 3: Share secret with fellow gourmets. 


wn in over-the-cooktop configuration. 


his recipe, vistt peanaid.c com. ie learn more about the Exp ie KitchenAid” line, call 1.800.422.1230. 
Mistered trademark/TM trader k 2003 igi 
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HOME & DESIGN Py 
: i 
Bate 


~~ _ deck £ woodstove | 
A i 
— kitchen 


2,9« the kitchen, the cabinetry is finished with a clear lacqu) 

iving/ A and in the new master bath, a black toner mixed into | 
‘ 

| 


& clear coat gives the fiberboard a greenish hue. 


which is most commonly used as a structural backing} 






if 
fie 
; cS Ue Re The Logans used lights and faucet fixtures intene! 
sleeping ~ aa | largely for commercial use. “We said to ourselves, ‘Okay, 
pe guest house is something we can afford. We can put them in ourselve 
Eric says. Each of the light fixtures, except four, was m 
/ 4 with $15 worth of assembled parts from the Grainger ¢ 
/ log—an industrial-fixture supply company that sells to b} 
nesses Only. (Contact a local branch through www grain 
living/ com to learn which retailers carry the company’s produit) 
deck sana te o bd With Eric acting as the general contractor, the Log) 
‘ \ built the first phase of their home (2,400 square feet) 
$75 per square foot; a master suite was added later in py) 
of the original garage. The home received an Honor Avi! 
from the American Institute of Architects. . 
DESIGN: Eric Logan of Carney Architects, Jackson, | 


(www.carneyarchitects.com or 307/733-4000) 














The final floor plan shows how the 
structures incorporate outdoor living. 





yy 4 Rigi: Sia cae e ae ae Goan ap Sn oie acne 
3 e An asymmetrical 
y a; chimney and 
Rtn exposed braces 
and columns add 
contemporary 
details to the 


guest house. 


this in mind, Eric’s parents de- allows for continuous walls of much, she sends her friends. 

cided to contribute to a guest glass. Like those of the home, When visitors are not using th | 
for guests house built adjacent to the the exterior materials—rough- guest house, the Logans use 
The Logans’ home was just large ~Logans’ home. The post-and- sawn cedar siding and oxidized a home office and a gym and } 
enough for their family, offering beam structural system supports sheet steel—blend with the entertaining. The open living | 
little room for guests—including a broad shed roof. Eric placed colors of the landscape. space with its sweeping mou 
Eric’s parents, who had been the steel columns beyond the “Mom is over the moon about views is an ideal spot for mus | 
frequent visitors in the past. With edge of the building, which it,” Eric says. “She likes it so and cocktails before dinner. 4 ‘i 


| 
i 





: 
| There is a difference between a home — 
es and a home of distinction. | 
























































FINE HOMES 
& ESTATES" 











Presenting CENTURY 21” Fine Homes & Estates” An elite network of 
highly qualified professionals who understand the unique requirements of 
the discerning buyer and seller. So, while CENTURY 21 Fine Homes & 
Estates offices cannot promise an ornate column on the front lawn, you can 
expect our sales professionals to deliver an exemplary level of expertise, 
service and results in over 30 countries. To locate a CENTURY 21 Fine 
Homes & Estates office near you, visit us at century21.com/luxuryhomes. 
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A fireplace that 
fits anywhere 


Dancing flames create an inviting focal point for a room, 
but sometimes there’s not enough space for a standard- 
size fireplace. We found that Fireplace Xtrordinair’s new 
Bed and Breakfast Fireplace is an ideal solution. Measur- 
ing only 15 inches deep and 19'% inches wide, the gas- 
burning unit can fit across corners or into slender walls. It 
can even be placed high enough to make room for furni- 
ture, as shown above. 

Designed to be retrofitted into existing rooms, the 
zero-clearance fireplace can be “direct vented” straight out 
through the wall, which means it doesn’t require a chimney. 
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DRENDEN ENTREE TET 
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The unit is rated as a fuel-efficient heater and could ser 
the sole source of warmth for an addition or bedroom \, 
800 square feet. Unlike larger gas fireplaces, whicl 
quickly overheat a single room, its output ranges; 
about 7,000 to 18,000 BTUs. You can alter the temper 
with a wall thermostat or a remote control. 

The metal facade framing the unit has sculptural cf 
ings that allow air to circulate around the firebox} 
face is available in different finishes, including an 
gold, brushed nickel, black paint, and hand-hamnj 
iron. The interior firebox comes standard with a I] 
painted liner but can be upgraded. 

The basic unit costs about $1,420 (extra for optio' 
facades and liners); www.fireplacextrordinair.cc} | 
(425) 827-9505. —Peter O. Whiteley 
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Invisible vase 


This transparent polyethyl- 
ene vase—shaped like a 
tabletop picture frame— 
almost disappears, turning 
any flower into a star. The 
flower’s stem wedges into 
a conical well that func- 
tions as a leg, angling back 
from the center of the 
vase. The well doesn’t hold 
a lot of water and will re- 
quire periodic refilling, but 
it’s worth it: flowers, such 
as daylilies, hydrangeas, 
| and rhododendrons, ap- 
pear to float in thin air. 
The “Vase-x,” by‘Dutch down on “searching” time, the architect installed very few over/ 
company Duo Design cabinets. Instead, most of the storage is in this single wall. When prepy 
(www.duodesign.nl), is a meal, it’s one-stop shopping for ingredients, plates, and glasswe 
available from Dandelion, 
55 Potrero Ave., San Fran- 
cisco; $14, plus $5 for 
shipping; (415) 436-9500. DESIGN: Butler Armsden Architects, San Francisco (www.butlerarmi 


—P. O. W. com or 415/674-5554). —Mary Jo Bowling [ 


Centralized storage 


This kitchen has to work for a large, busy family. To maximize space a 


i 
i 
ql 
i 
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Opaque and translucent cabinet doors create a striping effect and maki 
wall seem less massive. There’s even room for an espresso machine. 













For pausing brush, and extra paint inside the 
while painting container for several hours and 
Squeeze the lid closed and walk they didn’t dry out. 

away. Using the new Close-N-Go The $4.99 tray comes from 


Covered Paint Tray, that’s all it Roman Decorating Products, 
takes to temporarily suspend a www.romandecoratingproducts. 
painting project. The lightweight com or (800) 488-6117; also 
plastic tray has an interlocking rim available at home centers and 
for an almost airtight seal to trap hardware and paint stores. 
moisture inside. We left a roller, —P O. W. 
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Introducing DuPont 
Stainmaster® carpet 
with Tactesse® fiber. 


Once again, DuPont 
Stainmaster® takes a 
revolutionary step 

in carpet technology. 
Because now, with 
Tactesse fiber, 
Stainmaster® carpet feels 
much softer, and more 
plush than ever before. 





In addition to its 
incredible softness, 
DuPont Stainmaster® 
with Tactesse fiber 

will repel stains and soil 
to stay 40% cleaner. 
Which means your new 











Stainmaster® will keep 
its true beauty and 
elegance longer. 





So come in and see 
the new DuPont 








Stainmaster® carpet 
with Tactesse fiber at 
a DuPont Flooring 
Center near you. 


You really have to 
feel it, to believe it. 


Wwww.stainmaster.com 








JOUNCING YET ANOTHER MIRACLE 
FROM DUPONT™ STAINMASTER’ CARPET. 


STAINMASTER’ 


carpet 








Stainmaster is a DuPont registered 
trademark. Tactesse is a DuPont 
registered trademark 

© 2002 The DuPont Company 








Our spring tablescape 
of pinks and greens 
features easy-to-make 


Sanvas-placemats™ “, 


teamed with fresh 
water lilies and leafy 
napkin rings. 


It takes only seconds 
to cut around the 
printed lily pad. Since 
the canvas is 
waterproof, the 
placemats are equally 
suitable for indoor 
and outdoor use. 
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Monet 
tabletop 


Leaf-shaped placemats 
and bright pink water lilies 
set the mood for spring 


By Mary Jo Bowling 
Photographs by James Carrier 


laude Monet captured the 

beauty of water lilies on can- 

vas, and so can you—with a 
little help from your computer and 
local print shop. We used a lily pad to 
make a set of canvas placemats. 

We bought a water lily plant ($20 at 
nurseries that sell water plants, or buy 
a silk water lily for $6), scanned a lily 
pad onto a computer disk, and took 
the image to a shop that makes out- 
door banners. Many print or sign 
shops can scan the pad for you; sub- 
scribers can download our scan at 








www.sunset.com/bome/pad. btm 
We had our lily pad enlarged t) 
by 13 inches—large enough for 
oval placemat—and we had sey 
images printed on a roll of out 
canvas backed with vinyl. At st 
like Kinko’s, lengths of 3-foot, 
outdoor canvas run $21 per lil 
foot. A 3-foot-long sheet will yield 
placemats for $63. | 
Cut the pad shapes to form Ff; 
mats and arrange them on your t| 
To complete our setting, we flag 
real water lily blossoms ($5 each} 
flower market) in glass bowls it! 
center of the table. Water lilies sh! 
be available at florists this month! 
you can use pink Gerbera da’ 
chrysanthemums, or dahlias inste® 
We tied napkins with beargras) 
per bunch) and embellished 
with lily pad—like Shortia, conti 
sold as galax leaves ($2.50) 
bunch). The resulting spring tab! 
iS as pretty as a picture. @ i 
| 
| 
. 
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To find out how much you could save, visit 
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Paint a 
floor canvas 


Use a projector to capture 
classic decorative designs 


By Jil Peters 


imple to make and surprisingly 
durable, painted canvas used 
as a floor mat adds graphic 
punch to a room. We started by 
choosing printed designs and photo- 
copying them. The decorative pat- 
terns were reflected onto the can- 
vases with a projector (available from 
art-supply and crafts stores) then 
each design was traced and painted. 
We found that simple, high-contrast 
patterns worked best. Subscribers 
can download ours at www.sunset. 
com/home/patterns.himl 
Patterns courtesy of Kawade Shobo 
Shinsha Publishers and Takashi 
Katano, printed in Designer’s Guide 
| to Japanese Patterns series, by Jeanne 
} Allen (out of print). 


How to make 
a floor mat 


1. Lay out a preprimed canvas 

with a 1-inch allowance on all sides 

for finishing the edges. We started 

with 3- by 5-foot canvases (about 

$8-$10 each at an art-supply store). 

2. With a foam paint roller, apply 

one coat of acrylic latex paint for 

your background color (A). Be f ‘ 
latex paint on as our 

sure to cover the entire front of the background color for the 

canvas. Allow to dry completely. canvas mat at right. 

3. Using a sturdy, nonmarring 

tape, hang your canvas on a flat, 

vertical Surface In a room that can 

be darkened, so the projected 

image will be easier to see. 

(Continued on page 154) 


We roiled periwinkle blue 
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To a burglar 
this is every door 
without a deadbolt. 























| SCHLAGE 


V 


Put Schlage® Maximum Security Handlesets and Deadbolts 

on all your entry doors—front, back and garage—and bad A XN 
guys suddenly lose their appetite. Pa 
GSGHUAGE J 


ae 














Starve him. 
STOP'EM WITH A SCHLAGE ©==3 


Improve your door’s appearance by adding ae 
Ives solid brass door hardware from Schlage. 
; SCHLAGE. ¥ 


Security & Safety 


Proven Source. Proven Solutions.” An@® Ingersoll Rand business 


Maximum Securit 
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4. Place the projector, with the 
photocopied pattern beneath it, 
on a flat surface approximately 8 feet 
from the canvas. Move the projector 
forward or back until the pattern on 
the canvas is the desired size. 

We used an Artograph Tracer 
projector (available at crafts 
stores; $80) to transfer our de- 
signs onto canvas. The Tracer will 
enlarge images up to 14 times 
their actual size. The Tracer Jr. 
($50) will enlarge an image up to 
10 times the original. We needed 
the stronger projector to enlarge 
an image in one step to fit a 
3- by 5-foot canvas. 

5. Use a pencil to trace the pat- 
tern onto your canvas. 





6. Once you have completed 

the tracing, use a paintbrush 
with a flat, rounded tip (called a 
cat’s tongue) to paint within the 
lines with your second paint 
color (B). If you are painting a 
light color onto a dark color, you 
may have to use two coats. Allow 
to dry completely. 

7. To make the surface durable, 
apply matte varnish according to 
the manufacturer’s instructions 
with a foam roller. 

8. To finish the edges of the 
canvas, fold under 1 inch on all 
sides. For a mitered edge, use 
scissors to cut a triangle out of 
each corner. Use fabric glue to 
secure the folds (C). 
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A projector is especially help 
in tracing sophisticat 
floral motifs like this or 














Tips 
« Used bookstores are a great place to hunt for inexpensive bool} 
containing decorative patterns. 
« If you are tracing your pattern onto a dark color, use a white pe 
« lf your canvas starts to warp or wrinkle, roll it firmly around a gi 
wrap tube and leave it for several hours. 
« To give the floor coverings added durability, apply at least threes 
of varnish. 

« When finishing the edges of the canvas, use books as weights } 
keep edges folded under while the fabric glue dries. 

= Put a thin foam pad under your finished mat to keep it from slip 
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MARVIN? 2% 


Windows and Dolo ms 


A-1 Door & 
Building Solutions 
Sacramento 
916-481-5030 


Advanced Exterior 
Systems 

Rocklin 

800-989-9636 
advexter@pccbell.net 


Alexander Company 
S. San Francisco 
800-696-0701 
www.alexanderco.com 


Argonaut Window & Door 
Campbell - 408-378-6300 
Cupertino - 408-996-9670 

Los Altos - 650-559-5700 
Monterey - 831-657-4600 
www.argonautwindow.com 


Ashby Lumber 
Concord - 925-689-8999 
Berkeley - 510-843-3406 


Bennett Glass Co. 
Redwood City 
650-367-8930 


Beronio Lumber 
San Francisco 
415-824-4300 
www.beronio.com 


Bruce Bauer 
Lumber & Supply 
Mountain View 
650-948-1089 
www.brucebauer.com 


Burnett & Sons 
Windows, Trim & Doors 
Sacramento 

916-442-0493 
www.burnett-sons.com 


Central Coast Door & 
Window 

San Luis Obispo 
805-541-2311 


Collier Warehouse 
San Rafael 
415-457-2340 


Collier Warehouse 
San Francisco 
415-920-9720 


Collier 
Warehouse/Sacramento 
Rancho Cordova 
916-635-0782 
www.collierwarehouse.com 


Made for you: 


www.marvin.com 


Visit a Marvin dealer near you. 


Condon & Sons Lumber 
San Mateo 
650-349-3212 


Dolan's Lumber 

Benicia - 707-746-1780 
Burlingame - 650-401-3500 
Concord - 925-686-1734 
Pinole - 510-724-8753 
Walnut Creek - 925-927-4662 


Economy Lumber Co. 
Oakland 
510-261-6100 


Golden State Lumber 
San Rafael 
415-256-2110 


Hahn's Window Center 
Sebastopol 

707-823-5299 
www.hahnswindow.com 


Hayward Door & 
Window Showroom 
Pacific Grove 
831-644-7605 


Healdsburg Lumber Co. 
Healdsburg 

707-431-9663 
www.healdsburglumber.com 


J&M Windows and Glass 
Campbell 
408-371-7255 


Jackson's Hardware 

San Rafael 

415-454-3740 
www.jacksonshardware.com 


Mead Clark Lumber 
Santa Rosa 
707-576-3333 
www.meadclark.com 


North Bay Plywood 
Napa 
707-224-7849 


Obispo Pacific 
Atascadero 
805-466-8124 
www.obispopacific.com 


Piedmont Lumber 
Walnut Creek 
925-935-8400 


Sierra Point Lumber 
Brisbane 
415-468-1000 


Somerset Door & 
Window 

Soquel 

831-476-4693 
www.somersetsupply.com 


The Door Stop 
Grass Valley 
530-272-5087 


The French Door Store 
Sacramento 
916-732-2270 


The Screen Shop 
San Jose 

408-295-7384 
www.thescreenshop.com 


The Window and 

Door Shop 

San Francisco 

415-282-6192 
www.windowanddoorshop.com 


The Window Warehouse 
Corte Madera 
800-762-4749 


Truitt & White Lumber Co. 
Berkeley 

» 510-841-0511 
www.truittandwhitelumber.com 


V&W Patio, Door & 
Window Co. 
Berkeley 
510-843-2330 


Valley Lumber & 
Millwork 
Ferndale 
707-786-4011 


West Coast Door & 
Window 

Salinas 

831-751-9999 


West Coast 

Window Company 

Arcata 

707-826-2600 
www.westcoastwindow.com 


Wooden Window 
Oakland 

510-893-1157 
www.woodenwindow.com 





Alcoves 


Creative solutions for extra spa! 


By Mary Jo Bowling 


Whether used for a mini home ol) 
or for displaying art or flowers; 
coves add character and functiona 


LANDING PAD 
Designed for a busy lawyer who needee 
a designated place to store papers, 
make phone calls, and collect mail afte 
work, this convenient desk serves as af 
organizing center in a hallway. 

DESIGN: Bruce Teel Architect, 

San Francisco (415/957-9299) 


Pr 
Reva SS 


DISPLAY CASE 

This entry alcove sets the ambience fc. 

a new house, giving the open hallway | / 
eye-catching three-dimensional look. 
DESIGN: Focal Point Design, Menlo Pet 
(650/326-2800), for Dream Team Build: |)*! 
Menlo Park (650/322-4466) @ Weary 
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| 
anted to be an astronaut. 


id of heights. 
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ouldn't settle for a window that blocked a single star. 


Mevin, what you want is always within reach. Each of our wood and clad wood windows and MARVIN 
are made to order. You 9 IGN Of IONS that make it your OWN, Visit 


Nee , AN Windows nd Doors 
MNarvin.com or call us at I- -) nN Wal Jada, 1-800-263-6161 ) tor a catalog. ; 
ee 5 , Made for you: 
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By Jil Peters = Photographs by William Howard 


lot of happy living goes on here. It’s 
apparent the moment you pass 
through the Dutch door into Tera 
and Rick Ayotte’s big, friendly kitchen, 
which is the focus of their modest, 1,500- 
square-foot home in Hermosa Beach, Cali- 
fornia. The light and airy 375-square-foot 


Heart of the home 


This open, efficient kitchen borrows space and color from.the garden 


room is the product of a carefully bud! 
renovation. Rin 

Tera’s sister, Danelle Guthrie, is an) 8, 
tect, and she helped the Ayottes put W 


money into the spaces they would vali, , 











most. As a result, there is no huge om 


suite or whirlpool bath. Instead, there . 

! 
; 
, 


PE Gvm ae lo 
Ayotte’s 
1. Sliding 
are for 

and lists; 
elt 

iat ar- ia 

eeling. 


, breezy kitchen with a table designed 

irge gatherings of family and friends. 

itchen pours out onto a deck and a 

=n that is the perfect size for Tera to 

ain on her own. 

e Ayottes used the space of their two 
{0ms to expand the kitchen, dining, 

living areas, and they reconstituted 
i@iaster bedroom, a nursery, and a shared 
'§on a new second floor. They also 
Wed higher ceilings in the kitchen and 
(Pent areas for a feeling of greater 
ie ousness. 





Made for entertaining 
After 20 years as a chef, including a half 
dozen restaurant openings and running her 
own catering business, Tera was ready to be 
a full-time mom, but she is still passionate 
about cooking for others. Every couple of 
months she has a party for 10 to 20 guests. 
“When you have a big family, you can’t nar- 
row it down,” she laughs. With such large 
groups in a relatively small space, flow is 
critical. Explains Guthrie: 


“or 


The kitchen is sit- 
uated so that it presents itself as the most 
important element in the house. All other 











Red and green tones 
dominate both paint 
and plant selections, 
helping to reinforce 
visual connections 
between house and 
garden. 


Color palette 
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rooms are organized off of it.” 

The kitchen merges into the din- 
ing space, which is home:to an old 
farm table flanked by a church pew 
(a $60 garage-sale find) and a 
bench—perfect for traditional family- 
style eating. “We knew we’d have the 
biggest possible table that would fit 
in the space,” explains Tera. “It works 
just as I'd wanted it to. It calls out to 
people to come hang out, and it en- 
courages them to linger.” 

Tera often sets up an additional 
table outside when she’s entertaining 
large groups. Although the doors are a 
standard size (which helped keep 
costs down), they are hinged at the 
middle so they fold to one side, leay- 
ing the opening to the deck com- 
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pletely clear. The garden is filled with 
succulents, grasses, and of course 
herbs for cooking—family-friendly 
plants so the space can double as a 
play area for daughter Emma and the 
family dog, Lucy. 


Efficient, easy, and colorful 

The key to tidiness is efficient stor- 
age. At one end of the kitchen is the 
home’s nerve center—a 25-foot-long 
storage wall that houses stereo 
equipment, cookbooks, and any- 
thing else that needs to be kept out 
of the way. Two fiberboard panels 
coated with chalkboard paint mask 
the washer and dryer. The well-used 
panels display everything from 
grocery lists to emergency numbers. 


One of the most popular inventions from Tera’s kitchen is her “Ti 
yaki,” which she gives to friends. In a large pan, combine all thed 
ingredients listed on the blackboard, simmer for 10 minutes, anc 
cool. The downstairs bathroom doubles as one big shower. i 


: ee ia 





The materials in the hous# 
durable. “I want people to drop 
I wanted the house to be very e¢ 
keep clean and tidy,” says Tera 
low-maintenance Australian cy! 
flooring is carried throughouf! 
downstairs of the house. The 
countertops are CaesarStone—~+ 
porous surface suited to rollin} 
dough. And the bathroom is: 
from floor to ceiling, making i 
to clean and ideal for hosing 
little ones after a day at the bea i 

Guthrie gives Tera credit fi 


i 


palette of deep, earthy, red and. 
hues, which carries through fre 
front entry out to the back gare 


DESIGN: Guthrie + Buresh 


} 


tects, Ann Arbor, MI (734/998-3 | 
Bi 





KELLY-MOORE 


PAINTS 


Ideal color 


for every room 
in your home. 


L(sEha)) [eye)t4 


cee 


loss Acrylic Be | 
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Photos from the 2002 Sunset Idea House, Palo Alto, CA. 


| Bring in this ad and Save! 
| $20 Off a $ 1 5 purchase $30 Ofi a $150 purchase 


(promo code 099999-03006 ) (promo code 099999-03007) 


Offer good through 12-31-03. Offer cannot be combined with 
any other coupons or trade discounts. One discount per visit 


KELLY-MOORE 
‘the store nearest you call 1.888.KM.COLOR or visit www.kellymoore.com C_PAINTS®D 
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| ° ecorative glass tile—the roots) 
dss tl G which go back to Mesopotamia m 
than 4,500 years ago—is enterir 


} 
renalS SaAance new golden age as manufacturers and arti 












experiment with colors, materials, and t 


Colors and styles have multiplied niques to produce a seemingly infinite va 
exponentially. Here’s help in making of contemporary examples. And it’s no ¥ 
choices to suit your needs der, because the material is so seductive. | 
By Peter O. Whiteley Today’s glass tiles are like gemstof} 
Photographs by Thomas J. Story mounted to a wall. Light glints off them, d 


ing the eye to their sleek surfaces. Depeni 


Fused glass. Small pieces of glass—often differently colored—are positiong 
on a base piece; the layers are then heated and fused together to form a single piece. 
tiles are characterized hy slender lines, geometric shapes, or more free-form patterns. Ff 
ishes run from shiny to frosted. Small checkerboard tiles: Ann Sacks and GlasTile. Orgay® 
patterned tiles: Marin Design Works. Solid blue and white tiles: M* Innovative Concepii 


Be 


Cas ae a | 


d 


A slim band of Ann Sa 
fused-glass tiles m 

_ a big impression it 
white ceramic-tile sh 
DESIGN: Thomas B. F 
Larkspur, CA (415/461-! 
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Remember, it’s the termite colony you 
want to destroy. Not your house. 


Stop the 
drenching 


drilling 


Stop the 
termites 


F So 
9, Dow AgroSciences 


ademark of Dow AgroSciences LLC 


q 


te treatments are as disturbing as termites 
fhemselves. All that digging, drilling and disruption — and 
then you still can’t be sure your house is protected from 
termite damage. 

Choose the Sentricon® Termite Colony Elimination System 
instead. It monitors and baits to destroy the underground 
termite colony, without tearing your house apart. Then the 
Sentricon System stays on duty to monitor for future attacks. 
Unlike barrier termiticide treatments, it’s limited in the 
environment and won’t break down over time. 

The Sentricon System is only available from a highly 
trained, authorized professional. Look in the Yellow Pages 
under Pest Control. It’s the only termite protection your 
house will ever need.” 


€2 Sentricon 


Colony Elimination System 


www.sentricon.com 
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on the style of tile, you'll see every tex- $45 per square foot, but specialty til 
ture, from mirror-slick to rough, and such as pre-cut mosaic bands, can excé 










every color, from deep to muted, with $200 per square foot. 
multicolored and even iridescent options. Sizes depend on style. Mosaics sta 


Designers often use glass tiles as decora- the '2-inch-square range, and they co, 
tive accents in backsplashes, showers, mounted in 1-foot squares with af 
pool borders, floors, and even on the risers backing or a paper overlay (which is: 
between stair treads. moved after the tiles have been moun) 

to a thin-set mortar base). Individual t 
Price and size and field tiles come in basic geome; 


























Glass tile is generally the most expensive shapes (squares, rectangles, and octag 
: 
kind of decorative tile. Most cost $20 to ‘for instance) and specialty shapes. Si 


; 





Slumped Or heat molded. Sheets of glass are heated to the pe 


where they soften and sink into molds that give the glass distinctive 3-D patterning ¢| 
texture. Color can be added to the mix or fused to the back. UltraGlas (all tiles this 
page) recently began producing heat-sculpted floor tiles and stair treads with a surfai|_ 
texture that adds grip. | 


Two bands of sand- — 
colored rope tiles OC ee 


en eens RMIT 


frame accent tiles. ne prereronesh i 
DESIGN: UltraGlas 


2 


Working with 
glass tiles 


Pro: Their surface is hard and ieee 5 
nonporous; some function well 
outdoors because they’re frost 
resistant; they are impervious 
to stains and easy to clean. 


con: Shiny glass tiles can 

be scratched, so they are not 
recommended for kitchen 
counters or floors unless they 
have been etched or embossed 
with a textured surface; they 
cost more than ceramic or 
stone tiles. 
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please refrain from standing on the deck ra 
and shouting, “I’m king of the world!” 





IW MANY GRILLS HAVE YOU OWNED? DID IT SEEM ONCE A COUPLE OF GRILLING SEASONS WERE DONE, SO WAS THE GRILL? AT WEBER, WE'RE PASSIONATE 
JOUT CREATING EXCEPTIONAL PRODUCTS. PERHAPS THAT'S THE REASON WE CONTINUALLY RECEIVE TOP RATINGS FROM INDUSTRY AND 
BUNSUMER EXPERTS. NOW, WE'VE JUST TAKEN GRILLING TO A HIGHER LEVEL. the new summit’ grill and outdoor oven 


v3 Webe 


www. weber.com” 
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extend from small (1-by-1s, 1-by-2s, and translucency of many tiles, manufac, 
2-by-2s) and medium (4- and 5-inch ers recommend setting glass tiles i 
squares) to large (6- and 8-inch squares) | white adhesive that should be smoot) 


and a few even larger sizes (12- and 24- carefully to prevent notch-trowel li 
Resources inch squares). from showing through. Additions 
Although brochures and web- Working with glass tiles is not as since tiles are much harder than ¢ 
sites show tiles, it’s best to get owner- and builder-friendly as using a diamond wet-saw will be required 


samples or call the numbers 
below to find showrooms where 
you can appreciate the tiles’ 
beauty. 


ceramic or stone tiles. Because of the cutting. 





















































Ann Sacks: www.annsacks.com 
or (800) 278-8453 


Architectural Glass: 
www. architecturalglassinc.com 
or (845) 733-4720 


Bedrock Industries: 
www.bedrockindustries.com 
or (877) 283-7625 





Crossville: www.crossville- 
ceramics.com or (931) 484-2110 


Euro-Tile: www.euro-tile.com 
or (866) 387-6845 

GlasTile: (836) 292-3756 

or www.glastile.com 


Granite & Marble Resources: 
www.maestromosaics.com 
or (312) 670-4400 


Interstyle Ceramic & Glass: 


epi DDasahcs ican ssa BAe nabs Alene be rE decane ae 


www. interstyle.bc.ca Cast Or poured. The oldest method of making tiles is to pour molten 
or (604) 421-7229 glass into forms. Glass can be colored by adding pigmenting oxides or pieces of dif- 


M’ Innovative Concepts: ferently colored glass to the mix. Or it can be tinted by fusing colorful glass to the ba | ; 
http://kaleidoscopetile.com or ; 


(253) 383-5659 


Marin Design Works: 
www.marindesignworks.com 
or (415) 884-2605 


type of tile can duplicate. Several environmentally conscious Western manufacturer. 
Bedrock Industries in Seattle, Sandhill Industries in Boise, and Oceanside Glasstile ini} 


Carlsbad, California—cast their tiles using recycled glass. Tiles: Oceanside Glasstile. 


Oceanside Glasstile: 
www. glasstile.com 


Sandhill Industries: 
www. sandhillind.com or 
(208) 345-6508 


UltraGlas: www.ultraglas.com 
or (800) 777-2332 


Walker Zanger: 
www. walkerzanger.com or 
(877) 611-0199 


Cast-glass tiles come in 
many forms and colors, like 
these pearlescent ones by 
Oceanside Glasstile 
forming a bathroom floor. 
DESIGN: Janice Stone 
Thomas, Sacramento 
(916/454-1506) 
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; it outperforms other grills. | 
and now it’s going after your oven. | 


























Ile ibe 



























































EVERYTHING YOU DO IN YOUR OVEN, YOU CAN DO IN A WEBER®GAS GRILL. BECAUSE IT PROVIDES PRECISE HEAT CONTROL. NOT TO MENTION, 


IT'S CONSTRUCTED FROM THE HIGHEST-QUALITY U.S. STEEL AND BACKED BY A WARRANTY YOU'LL PROBABLY NEVER NEED. Te 
LIFE'S NOT PERFECT. THAT'S WHY WE STRIVE TO MAKE PRODUCTS THAT ARE. genesis’ gas grill and outdoor oven 


www.weber.com 

















Red delicious treehouse 


Build a sandbox-playhouse disguised as an apple tree 


By Peter O. Whiteley 


e built this playhouse at 

our San Jose remodel last 

year and watched as tour- 

ing kids oohed and aahed. The whim- 
sical apple-tree facade masks a child- 
size, not-too-high-off-the-ground 
playhouse that shelters a bottom- 
level sandbox. The footprint is 5 feet 
square—appropriate for the backyard. 
The project should take two week- 
ends for an experienced wood- 
worker to complete. Because of the 
size and weight of the components, 
erecting it will require the assistance 
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of a couple of strong friends. 

We used redwood for all of the 
wood components (other options 
are cedar or arsenic-free treated lum- 
ber) and a splinter-free composite- 
wood decking called ChoiceDek 
(from Weyerhaeuser; 877/255-6873) 
for the playhouse floor. The tree 
facade is oriented strand board 
(OSB), and the sides of our house 
are rough-sawn cedar plywood. 
A sheet of red outdoor fabric serves 
as the roof. Order the fabric from a 
local awning shop. 


e 


ee 





MATERIALS 
« 5 ten-foot 4-by-4 fence posts 


"1 six-foot 4-by-4 

«9 ten-foot 2-by-6s 
«2 ten-foot 2-by-4s 

* 1 ten-foot 1-by-6 

* 3 eight-foot 2-by-4s 
«2 sheets %e-inch OSB (oriented strand 
board) 

= 4 sheet Y-inch particleboard 

«3 sheets 12-inch exterior plywood 


* 5 eight-foot lengths of 12-inch wood 
corner guard 


« 12 ten-foot lengths of 2-by-6 composi 
decking 


"8 7-inch %-inch carriage bolts 

"8 5'2-inch %-inch carriage bolts 

* 200 31-inch deck screws 

= 100 1'4-inch deck screws 

» 2 pound 1-inch exterior finish nails 
«Wood glue 

« 1 quart green semitransparent exterio : 
* | quart brown exterior paint 

« 1 pint red semigloss exterior paint 
« 1 quart yellow semitransparent exterio) h 
* 1 gallon deck sealer 


« 57- by 116-inch panel of acrylic fabric ? 
(such as Sunbrella) with grommets spree 
12 inches apart along edges 

« Washers for grommets (they must be \ | 
than the grommets) 


« 12 cubic feet of sand 
«2 sacks of fence-post cement (option | } 


TOOLS: circular saw, table saw (optiona | Nl 
saber saw, electric drill, %- and 1-inchf 

blade drill bits, electric sander, carpente N 
square, framing square, rasp, hammer, |} 
hole digger, shovel, level, stepladder Ja 


cost: About $500 ies 
(Continued on pak 
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S professionally installed with Home Depot At-Home Services. 


| trusted network of licensed installation and service professionals can tackle a wide range of 
your local Home Depot or www.homedepot.com for installation and maintenance 


“ices you can trust. And the next time you don't feel like doing a project yourself, let us do it for you. 


afl 





ects. So visit 








nf 


HOMER TLC, Inc. All rights reserved. License numbers available upon request 
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Celebration Weekend 





Sunset 
CELEBRATION 


WEEKEND 








SAFEWAY 


FOOD & DRUG 
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| See’s. cannies. inc. 
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General admission: $10 
Seniors (60+): $8 
“hate Children (12 & under): Free 


Loh) os ole IN eam alle e-Loleal es ole 


with a Safeway Club Card 


SVM mel mln ie el aged ar ial 
you park at Sun Microsystems and 
take the shuttle to Celebration 
Weekend—1601 Willow Road; east 
of Hwy. 101 
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$ Mail-in 
Rebate 
, Offer 


on Beautifully 
Engineered 
Delta’ Faucets. 





FOLLOW THESE 4 EASY STEPS TO 


RECEIVE YOUR $10 MAIL-IN REBATE 


1. PURCHASE A DELTA FAUCET between March 15 
and May 31, 2003 (limit one rebate per household). 
Please retain a copy of your receipt and rebate 
request for your records. 


2. CUT OUT Official Rebate Form (no duplication 
allowed), and completely fill in the spaces. 


3. CUT UPC CODE from faucet box. Hl 


4. MAIL IN completed rebate form, along with 
original UPC Code from your faucet box, and 
original sales receipt (including model number, 
purchase date and price paid) to: 


Delta Faucet Company 
Attn: Magazirie Rebate Offer 
RO. Box 12347 
Lexington, KY 40582-2347 
DAD-0225-N 


Name 


Address 





City x 
State ZIP 
E-mail (optional) 


Model Number 





Price Paid 





Store Where Purchased 


CUSTOMER REBATE GUIDELINES: 

Offer limited to one rebate per household. OFFER EXPIRES MAY 31, 2003. 
MUST BE POSTMARKED BY MAY 31, 2003, AND RECEIVED BY JUNE 13, 2003. LATE 
SUBMISSIONS WILL NOT BE ACCEPTED. Omission of sales receipt or any other 
information will delay processing; we will return all materials to be resubmitted with 
complete documentation. Please allow three to six weeks from the time this rebate form 
is received for delivery. If you do not receive your rebate of $10 within 10 weeks, please 
call: DELTA FAUCET COMPANY REDEMPTION HEADQUARTERS: 1-800-345-DELTA (3358), 
8 a.m.—8 p.m., Monday — Saturday. All such inquiries must be made within three months 
of submission of rebate form and will require photocopy substantiation of your receipt 
and mail-in rebate form. Delta Faucet Company is not responsible for lost, late, illegible, 
incomplete, misdirected or postage due rebate submissions. Void where prohibited by 
law. Offer good only in the U.S.A. Redemption, sale, trade or purchase of this rebate form, 
cash register receipt or applicable UPC codes is prohibited. Fraudulent submission could 
result in federal prosecution under U.S. mail fraud statutes. Void where prohibited by law. 


TO REQUEST A CATALOG or locate the Delta retailer 
nearest you, visit www.deltafaucet.com/mb or call 
1-800-345-DELTA (3358). 


A Masco Company 
© 2003 Masco Corporation of Indiana, Delta Faucet Company 











HOME 
Directions for playhouse 
from page 168 













Ye" plywood bracket 


Rear 


60" 1x6 fascia 


9-foot-long 
4x4 post 






60" 2x6 
crosspieces 


DIRECTIONS 

1. Cut 9-foot lengths from four of the 10-foot 
4-by-4 fence posts; these will be used as posts. 
Cut a 56-inch piece from the 6-foot 4-by-4 

to serve as the ridge beam. Cut the remaining 
10-foot 4-by-4 into four 30-inch pieces, then 
make opposing 45° miter cuts at each end; 
these will be used as diagonal braces. 

2. Cut seven of the 2-by-6s in half to make 

14 60-inch lengths; these will be used for 
frame crosspieces and floor joists. Rip one 
60-inch piece lengthwise into three 1 '/2-inch- 
square backer boards for the apple-tree facade. 
3. Cut the remaining two 2-by-6s into four 55- 
inch lengths, then make parallel 45° miter cuts 
at their ends; these will serve as gable rafters. 
4. To join the posts at the top, cut two 57-inch 
and two 60-inch mitered lengths from the 
10-foot 2-by-4s. 

5. Assemble the rectangular, 60-inch-wide front 
and rear frames. Begin by using 3'’%-inch deck 
screws to attach 60-inch mitered 2-by-4s flat 
to the tops of each of two pairs of posts. At- 
tach the bottom 60-inch 2-by-6 crosspieces 
12 inches from the bottoms of the posts with 
countersunk 5'%2-inch carriage bolts, and use 
7-inch carriage bolts to hold a pair of 2-by-6 
crosspieces at midlevel (4212 inches above 
the bottom crosspieces), sandwiching the 
posts. Use 31-inch screws to attach both 
pairs of 30-inch 4-by-4 diagonal braces to the 
posts and between the midlevel crosspieces. 
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56" 4x4 ridge beam 


~~ 55" 2x6 rafters 
k \ of gable top 


| 


Front 


IN 1%" -thick 
backer boa 








30" 4x4 
diagonal brace 


| 
i 
6. Make two gables from pairs of the ss 
mitered 2-by-6 rafters. To hold the top ery 
together, make two L-shaped '-inch pl 
brackets with 9-inch arms. Glue and screé 1 
(with 1%-inch deck screws) one brackets}, 
inside face of each pair. 
7. Center and overlay each gable on outum 
face of posts so gable ends project equey 
from both sides. Attach gables to frames} 
3'%-inch screws. 
8. To make flush surfaces to mount the f 
measure and trim 1 2-inch-thick backer f |) 
as shown, and attach them with 3’%-ine 
screws.to the posts of the front frame be) 
the middle 2-by-6 crosspieces and raftem 
also to the front of the top 2-by-4 crosspi} 
9. A ladderlike framework of joists will s' } 
the floorboards. Make it from four 60-in 
2-by-6s: space each of two boards abou 
21'% inches from the ends of the two ot) 
(the joists should be about 14% inches «lf 
center, butt, and screw them into place i 
31-inch screws. This framework will seu) 
to the front and rear posts. , 
10. Using saber saw, freehand cut the ¢} 
ear tree shape from two pieces of OSB | 
together on the center line of the front fr t 
Also cut a free-form window at the cent ¥ 
11. Sand the cut edges of the “tree” hal 
stain the facade green. Paint the frame b 
12. Draw and, using saber saw, cut out’ 


i 
i 
i 
i 
i 
j 





OUR CONTRIBUTION TO THE CULINARY ARTS: 


Our side-to-side diverter button was 





designed for easier use, then aggressively 
tested by switching from stream 
— to spray 50,000 times. 


Relentlessly scrubbed with over 100 
household cleaners, our patented BryMance 

Stainless finish is fully prepared to stand 
up to everyday use and abuse. 


Our 59" metal hose is tested to endure 
twice the normal household water pressure, 
ensuring a strong, long-lasting hose. 


For a free product catalog and faucet buyer’s guide, as well 
as information on model 470-SS pictured here, call 
1.800.345.DELTA (3358). Or visit www.deltafaucet.com/po. 


@DELTA 





















































Beautifully Engineered.” 























THEO ART OF PERFECTION 


ANOLON TITANIUM 


PROFESSIONAL HARD-ANODIZED, NONSTICK AND NOW DISHWASHER SAFE* 


y Vro)ko)\) 


mew Urelay¢ 


For more information, visit us @ anolon.com or call 1 800 388-3872. — * using recommended dishwasher gels 


B2Ne12 Ne accede 


Come ey to Agio, the leader in trend- ae 
leisure furniture. To find stores offering Agio designs that 


redefine outdoor lifestyles, visit our website today. 
O 


ROLLA) 


888.997.7623. * www.agio-usa.com 
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to fifteen 5-inch apples from the quarter $ 
of particleboard. Round apple edges with 
and paint red. 

13. Make a 45° cut along one long edge ¢ 
the 1-by-6, then cut the board into two 60! 
inch lengths to make the fascia boards. Ti 
bottoms of rafter ends with a horizontal ci 
match this width. 

14. Cut the plywood panels to two 57'/2-| 
long pieces and one 60-inch-long piece t 
cover the sides and rear, respectively, of t} 
playhouse. Cut a 20-by 30-inch door oper 
in the rear panel and a 20-inch square wi 
in one of the side panels. Frame the wind 
and door using corner guard attached wir} 
glue and 1-inch finish nails. 

15. Attach fagade and rear panel to front 
and rear frames, respectively, with 1/%-ineP! 
screws. 

16. Attach apple shapes to facade front \\j 
1 %-inch screws running from rear. At lea 
two apples should cover the center seart 
17. Carry all the parts to level site. Measu’ 
out a §7- by 60-inch rectangle on the gra} 
and dig 15-inch-deep holes in each corny 
for the posts. With the aid of a helper or ‘jc 
place the legs of the front frame in the AR 
priate holes so it rests on the bottom croft} 
piece, which will become one side of the 
frame for the sandbox. Use a level to che 
verticality, then backfill holes and tamp. Fil 
extra sturdiness, cement the posts in ple 
18. Put rear frame in remaining holes, ch/ 
ing distance from front frame with 60-inG™ 
2-by-6s before backfilling and tamping ci} 
cementing in place. 

19. Cut, space, and install composite-wy 
decking for floor, laying the boards perpe 
ular to the floor joists; use 32-inch screy 
20. Use 3'/2-inch screws to attach botte:’ 
2-by-6s, floor frame, and 57-inch 2-by-4 
crosspieces on tops of posts. With a hek 
put 3%-inch screws through the gable € 

to attach the ridge beam. 

21. Attach side panels with 1%4-inch ser 
Trim corners with corner guard, which nig 
be notched to fit around rafters. Add 1-/(™ 
fascia boards with 1¥%-inch screws. i 
22. Paint interior plywood surfaces yelloa™ 
23. Install fabric roof, securing it to rafte 
and fascia boards with 14-inch screws§ 
washers through grommets. 

24. Build an 8-foot-long ladder out of tF 
8-foot 2-by-4s, cutting four 24-inch run fim 
from one piece. Cut both ends of the olf 
two 8-foot pieces at angles so the ladd 
rest firmly against the ground and the sj 
the playhouse. Space the rungs 12 inch} 
apart starting 12 inches from the groun 
attach with 3’%-inch screws. Secure lac 

to playhouse frame with 32-inch screw 

25. Seal all wood surfaces. 


26. Fill the sandbox and let the kids loc | 
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ning in color 
7 int tones and patterns capture 

iinlight in this curved banquette 


i 


neti 


his built-in eating nook is designed to be flex- 
ible: two people won't feel overwhelmed if 
they're just having a snack, while eight can 
jortably fit for a more elaborate meal. 

#2 trick is in the selection of paint color and fabric 
mplement the shape and character of the semi- 
lar space. The green window frames behind the 
hg seat appear to rise out of the upholstery. The 


polor blends with the foliage outside, enhancing 


: 


4pnnection between indoors and out. The fabric’s 
act geometric design echoes the pattern of 


| 
| 
i- 


Ss 


lindow frames. The nook won recognition in the 
Sunset ASID Western Interior Design Awards. 
4: Benjamin Moore. “Rosy Apple” red (2006- 
d \“Rosemary Sprig” green (2144-30). www. 
inmoore.com or (S00) 544-0400. 

‘Hc: Cotton “Capri” by Kirk-Brummel; available 
“Phrough designers. 

‘ RIOR DESIGN: Catherine Macfee, Catherine 
' he & Associates Interior Design, Orinda, CA 
8254-2600) —Ann Bertelsen 
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Met sdanmen Sate 


intom retractable screens are ideal in any setting. That's because we have unique screen designs for 
ually every application. For French, swinging or sliding doors, windows, patios, lanais or garages - 
intom Screens will disappear out of sight until you need them. Seeing is believing. 


sional Installation ° Designer Colors * Multiple Applications * Limited Lifetime Warranty 


88-PHANTOM (742-6866) Request our Gallery of Home Ideas at: www.phantomscreens.com/view peu aN 
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A taste of Russia 


Throw an easy appetizer party with zakuski 


By Kate Washington » Photographs by James Carrier = Food styling by Karen Shinto 


akuski—Russian appetizers—got their start as just a little something to nibble with vo 
Even though the word means “little bites,” zakuski evolved into a lavish spread of ] 
d’oeuvres. The Old World tradition makes a perfectly modern appetizer party or a cal 
buffet dinner. Infusing vodkas with aromatics and spices gives cocktail hour an easy new t 
(see “Fresh Infusion,” below). And Russia’s bright spring flavors, such as fresh herbs, sweet bo 
and delicate salmon, banish any stereotypes of grim Moscow markets full of cabbage. | 
A zakuski party can be a flexible mix of homemade and purchased dishes, depending on how ny 
time you want to spend (see “The Strategy,” page 178). There are excellent resources in Rug) 
neighborhoods throughout the West, especially in such cities as Seattle, San Francisco, and Los A! 
les. The growing enclaves in these cities are renewing the West’s long history of Russian settler/ 
from Alaska south down the Pacific coast. Now is the perfect time to celebrate spring with a little» 
a glass of vodka, and a toast with friends. 


. 


Fresh infusion 


Russians are known for drinking vodka straight, butt 
there’s also a tradition of flavoring vodkas with he 

and spices. Our infusions range from traditional cany 
to updated saffron-orange. Use 2 cups vodka with ¢ 
of the following. Combine vodka and flavorings in aé 
and store at room temperature for at least two days’ 
up to several months. Chill in the freezer before sen 





ANISE VODKA: Add 2 whole LEMON-CORIANDER 
star anise and 1 tablespoon = VODKA: Lightly crush ” | 





Site OR Re anders an 


in a mortar or with the » 
tom of a heavy glass ai 
add to vodka with 1 ta 
spoon slivered lemon } 


CARAWAY VODKA: Add 2 
tablespoons caraway seeds 
to vodka. 

GINGER VODKA: Add 6 
quarter-size slices peeled PEPPERCORN VODKé 
fresh ginger to vodka with 1 Lightly crush 1 teaspoo} 


teaspoon grated fresh ginger.  Single- or multi-colore 
peppercorns in a mor 


with the bottom of a hr 
glass; add to vodka. 


HOT CHILI VODKA: Halve 

1 rinsed fresh habanero 

ee ' or other hot chili lengthwise 
Onions complement a? ; ie through stem; add half the SAFFRON-ORANGE Vij 


RLS hed set hed ee chili to vodka. Habaneros Add % teaspoon loose il 
are extremely hot; if you are packed saffron threae . 


sensitive to heat, substitutea | and 1 tablespoon slive} 


1 


J 


milder chili, such as jalapeho. orange peel to vodka ji 


anise seeds to vodka. tablespoon coriander \§ 


a = 


Ny 





ORS oOo 
Paete (Boel isi tela) 
. vers and beet salad 
©. jside purchased 
s like carrot salad. 


Russian appetizer menu 
Infused vodkas* 
Pickled spring onions* or purchased pickles 


Caviar tartlets*, cocktail pelmeni*, 
or salmon-herb turnovers* 


Wild mushroom caviar* or purchased spreads 
Beet salad* or purchased deli salads 
Smoked or cured meats and fish 


Russian rye or black bread and crackers 


*recipe provided 
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The strategy 


= Plan a varied zakuski 
spread. Our menu has three 
parts: the vodka bar, passed 
appetizers such as caviar 
tartlets, and a table of 
spreads, salads, and meat 
or fish to top rye bread. 
Choose two to four items in 
each category, depending 
on the number of guests. 

* Infuse and freeze vodkas 
ahead of time, picking three 
or four flavors. For the 
party, set out vodka on ice 
or in chilled glass bottles, 
with shot glasses for sip- 
ping—or bolting. 

= Concentrate your cook- 
ing efforts on one or two 
appetizers and purchase 
everything else. Caviar 
tartlets and cocktail pelmeni 
are impressive but easy; 
salmon turnovers are worth 
extra effort. The beet salad 
and mushroom caviar can 
be made ahead. In a pinch, 
you can throw the whole 
party with purchased food. 


* Find a well-stocked 
source to save shopping 
time. You'll find great smoked 
fish and meats, spreads, and 
prepared items at Russian 
markets and some good old 
American delis. 

« Be sure there’s enough 
food to balance the drinks. 
Sneaky flavored vodkas will 
go to guests’ heads quickly. 


Pickled Spring Onions 

PREP AND COOK Time: About 1 hour 

NOTES: Spring onions are freshly dug, small- 
bulbed onions with green stems still attached. 
They make for tender, mild pickled onions. 
Look for them in good produce markets or 
at farmers’ markets. If they are unavailable, 
use pearl onions. You can make the onions up 
to 2 days ahead; cool, cover, and chill with 
liquid. Strain and bring to room temperature 
before serving. 

makes: 10 to 12 servings as part of an 
appetizer menu 


1’%2 cups distilled white vinegar 
tablespoon kosher salt 


tablespoon sugar 


teaspoon hot chili flakes 
dried bay leaf 


12 ounces spring or pearl onions (about 30, 
1 to 1% in. wide; trim any greens before 
weighing), rinsed (see notes) 


1 
1 
8 whole cloves 
1 
1 


1. In a 1%- to 2-quart pan over medium heat, 
combine vinegar, salt, sugar, cloves, chili 
flakes, bay leaf, and 1’ cups water. Bring to a 
simmer and cook for 5 minutes. 

2. Meanwhile, peel onions and pull off any 
thin membrane under peel. Trim root ends. 

3. Add onions to vinegar mixture and simmer, 
stirring occasionally, until just tender when 
pierced, 10 to 15 minutes. Remove from heat 
and let cool to room temperature, about 
1 hour. Using a slotted spoon, transfer to a 
serving bowl, discard liquid. 

Per serving: 12 cal., 0% (0 cal.) from fat; 0.2 g protein; 0 
g fat; 3.1 g carbo (0 g fiber); 164 mg sodium; 0 mg chol. 


Caviar Tartlets 

prep time: About 15 minutes 

notes: To make these easy, stylish appetizers, 
use domestic red, black, or golden caviar or 
fish roe, or some of each, for visual contrast. 
Crisp filo pastry shells, about 1 inch in diame- 











































ter, are available in well-stocked supermark 
mMAKEs: 45 tartlets 


About 8 ounces sour cream 


3 packages (2.1 oz. each) frozen small } 
filo pastry shells, thawed (see notes) 


About 4 ounces caviar or other fish rot 
(see notes) | 


; 

Fresh chervil leaves or small sprigs . 
fresh dill (optional), rinsed 

Spoon about 2 teaspoon sour cream into e 
filo shell, then /%2 to 1 teaspoon caviar. If 
sired, garnish each tartlet with a leaf of che 
or a small sprig of dill. 
Per tartlet: 35 cal., 57% (20 cal.) from fat; 
1.1 g protein; 2.2 g fat (0.7 g sat.); 2.8 g carbo 
(0 g fiber); 64 mg sodium; 17 mg chol. 


Salmon-Herb Turnovers 
PREP AND cook Time: About 1’ hours 


notes: These pastries are an appetizer- 
take on the classic Russian kulebiaka, an e€ 
orate savory pie with a filling of salmon 
sturgeon and rice. The original is made 1 
yeast dough, but purchased puff pastry i 
easy shortcut. You can make the filling (s 
1 through 3) for this streamlined versio 
to 3 days ahead; cover and chill. 


MAKES: 27 pastries; 10 to 12 servings 
1 cup fat-skimmed chicken broth 
’2 cup basmati rice 
2 tablespoons butter 
¥2 cup minced onion 
¥2 cup finely chopped mushrooms 
(common, exotic, or a mixture) 
“4 Cup dry white wine 
8 ounces boned, skinned salmon fillé 
rinsed, patted dry, and cut into 1-inch! 
chunks 
Y2 teaspoon salt 
’2 teaspoon fresh-ground pepper 


2 tablespoons chopped mixed fresh he 
such as chervil, chives, dill, parsley, ov 
tarragon 





| 
3 sheets (each 9 in. square) thawed frov 


puff pastry (112 packages, 17.3 oz. € 






1 large egg, beaten to blend with 
1 tablespoon water 






1. In a 1'%- to 2-quart pan, bring chicken |} 
and rice to a boil over medium-high heai# 
duce heat, cover, and simmer until rice i 
der to bite, about 15 minutes. 

2. Meanwhile, in a 2- to 3-quart pan 
medium heat, melt butter. Add onion: 
mushrooms and stir often until onion i- 
and liquid has evaporated, 7 to 8 minutes” 
wine, increase heat, and bring to a boil 
salmon chunks and reduce heat to main’ 
simmer. Cook, stirring often, until sal 








































For creamier taste and silkier texture, 
CHALLENGE EUROPEAN STYLE BUTTER is churned slower and longer, 


in the age-old tradition of fine European butters. You'll create Al oe Dace 2 Actin 
flakier pastries, smoother sauces and more flavorful seafood, meats eA? a 


or 





E EE 
. 5 ; ‘]] EUROPEAN STYLE 
and vegetables — the way Europeans have for centuries. Creamer Taste & Silkier Texture ay 


Bon appetit! 


Available in salted and unsalted. For delicious recipe ideas, visit www.challengedairy.com 
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broken into flakes and most of the liq- 


uid has evaporated, 7 to 10 minutes. 
Stir in rice, salt, pepper, and herbs. 

3. Cut each puff pastry sheet into nine 
3-inch squares. On a lightly floured 
work surface, with a lightly floured 
rolling pin, roll each square once in 
each direction to flatten and stretch to 
approximately 4 inches. Place 1 table- 
spoon filling in the middle of each 
square. Brush edges lightly with egg 
mixture and fold diagonally over filling 
to make triangles; pinch edges to seal. 
Arrange pastries 2 inch apart on two 
cooking parchment-lined 12- by 15- 
inch baking sheets. Lightly brush the 
top of each pastry with egg mixture. 

4. Bake pastries in a 375° regular or 
convection oven until golden brown, 20 
to 25 minutes. Serve warm. 

Per pastry: 194 cal., 56% (108 cal.) from fat; 
4.7 g protein; 12 g fat (2.2 g sat.); 16 g carbo 
(0.6 g fiber); 132 mg sodium; 15 mg chol. 


Wild Mushroom Caviar 


PREP AND Cook Time: About 45 minutes 
Notes: You can make this spread up to 
1 day ahead; cover and chill. Bring to 
room temperature and stir before serv- 
ing. Serve with rye bread or crackers. 
makes: About 1° cups; 10 to 12 serv- 
ings as part of an appetizer menu 


1 pound mixed fresh exotic 
mushrooms, such as black 
trumpet, chanterelle, cremini, 
and shiitake, and/or common 
mushrooms 


3 tablespoons butter 

2 cup minced onion 

1 teaspoon kosher salt 
Fresh-ground pepper 


/4 Cup sour cream 


. 


2 tablespoons tarragon-flavored 
white wine vinegar 


1 tablespoon chopped fresh 
tarragon 


1. Rinse mushrooms and pat dry with 
paper towels. Trim and discard any dis- 
colored areas and tough stem ends 
(whole stems for shiitakes). Working in 
batches, pulse mushrooms in a food 
processor until finely chopped (or 
chop with a sharp knife). 

2. In a 10- to 12-inch nonstick frying 
pan over medium heat, melt butter. 
Add onion and stir often until limp, 
about 5 minutes. Add chopped mush- 
rooms and sprinkle evenly with salt. 
Stir often until juices have evaporated 
and mushrooms are beginning to 
brown, about 10 minutes; remove from 
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if 


heat. Grind in pepper to taste. 

3. In a glass measure, stir together sour 
cream, vinegar, and tarragon. Pour into 
mushroom mixture and stir to mix. 
Serve warm or at room temperature. 
Per serving: 47 cal., 74% (35 cal.) from fat; 

1.1 g protein; 3.9 g fat (2.4 g sat.); 2.5 g carbo 
(0.4 g fiber); 196 mg sodium; 9.9 mg chol. 


Beet Salad 


PREP AND COOK Time: About 1 hour 
notes: If you have a mandoline or a 
Benriner slicer (See “Quick Cuts,” page 
184), use the julienne attachment to 
cut the beets into slender, even match- 
sticks in step 1. You can make the salad 
up to 1 day ahead; cover and chill. Be- 
fore serving, taste and add more rice 
vinegar if desired. Serve as a canapé 
topping with rye bread or crackers. 
mMAKEs: About 3 cups; 10 to 12 servings 
as part of an appetizer menu 


1% pounds beets (greens trimmed 
before weighing), rinsed 
About 3 cup sour cream 
1 tablespoon chopped fresh dill 
Salt and pepper 
About 1 tablespoon rice vinegar 
1. Place beets in an 8-inch square bak- 
ing pan. Add '2 inch water. Cover pan 
tightly with foil and bake in a 375° reg- 


ular or convection oven until beets are 
just tender when pierced, 45 to 60 

























































minutes. When cool enough to ha‘ 
peel and cut into matchstick-size } 
(see notes). 
2. In a bowl, combine beets and ! | 
sour cream and mix gently to ca 
you'd like your salad more mois‘ 
in a little more sour cream. Stir |) 
and salt, pepper, and vinegar to ti 
Per serving: 31 cal., 42% (13 cal.) from {| 
0.8 g protein; 1.4 g fat (0.8 g sat.); 4.2 gy 
(0.4 g fiber); 32 mg sodium; 2.8 mg cha 


Cocktail Pelmeni 
PREP AND COOK TiME: About 15 mj 


note: Pelmeni, available frozy 
Russian markets, are meat dumgy 
usually served boiled in a brothy; 
Frying them in butter turns ther 
perfect cocktail nibbles. 


makes: About 50 pelmeni; 10° 
servings 


In a 10- to 12-inch nonstick icy 
over medium-high heat, melt 2’). 
spoons butter. When it’s foamy 
in 1 package (1 lb.) frozen meq 
chicken pelmeni; turn occasi) 
until cooked through (cut to tes 
golden brown on at least one sid 
8 minutes. Pour into a serving di) 
sprinkle with about 1 table) 
chopped fresh dill. Serve hot} 
toothpicks alongside and sour c# 
if desired, to dip pelmeni in. | 
i 





No nutritional data is available for pelix 





Smells homemade. 


Tastes homemade. 


(Just remember to hide the box) 











i 

With over four cups of plump, juicy fruit picked at the peak of the season, dough that’s 
a 

1M chilled overnight for a flakier crust, and an old-fashioned baker's tin, everything about 


casi 


0 hea Mts. Smith’s Deep Dish Pie says, “homemade.” So choose from Apple, Peach, Cherry 


e side 
| rumb or Festival of Berries and bake a pie you'll be proud to claim as your very own. 


Able Me 
hole Mrs. Smith’s. Yes, it’s that good. www.mrssmiths.com 


ur 

















































Why did Purina ONE reinvent the 
science behind hairball control ? 


Ordinary Hairball 
Formulas Can Carry 

Away Valuable Nutrients. 
Typical hairball formulas contain 
more than twice the fiber found in 
ordinary adult cat diets.“ While fiber | 
helps remove hairballs, it can also 
reduce nutrient absorption. 


Our Exclusive 

Nutra-sorb System: 

Purina ONE has developed state-of- 
the-art technology that uses a third 
less fiber* to help control hairballs 
and optimize nutrient absorption. 


Help Your Cat 

Retain More Nutrients. 

Less fiber can allow more essential nutrients 
to be absorbed. 


Purina ONE Advanced Nutrition Hairball Formula. 
It’s one more way ONE can make a difference. 


“Based upon guaranteed analysis of crude fiber. 


For optimal | 
@ nutrient |(@ 
absorption. [st 

E 












www.PurinaONE.com ONE CAN MAKE A DIFFEI 1 


































Ne New 
rng 
reen 


ne makes a beautiful salad— 
tasty hot dishes too 


1e West’s luxuriously crowded 
of greens, 
er. Until recently, mache—also 
vn as lamb’s lettuce or corn salad 
ia longtime staple in France— 
be found here mainly in tony 
rants and upscale markets. 
; however, Epic Roots, founded 
wmer chef Todd Koons, is grow- 
t on a large scale in California’s 
as Valley. 

Wweet, nutty, and a little bit wild- 
Yhg, mache is a multitasker. Its deli- 
round leaves make a fresh back- 
in d for spring’s best veggies, as in 
salad here from Koons. But its 
texture lets mache work equally 
as a cooking green. Use our sug- 
ons below as a starting point for 


there’s another 


y mache experiments. Mdche is 
lable year-round in many mar- 
) including Raley’s and some Al- 
sons, Trader Joe’s, and Whole 
1 Markets. www.epicroots.com 
415) 331-8271. 


e mache ideas 


ited salad: mix with warm sautéed 
lpped bacon and sliced mushrooms, 
a little balsamic vinegar. 


Sta: toss with cooked noodles, garlic 
eed in olive oil, toasted walnuts, and 
of shredded parmesan cheese. 


yce for chicken or fish: blanch for 
seconds (keep pushing mache under 
sr), then purée with white wine vinegar 
chopped garlic sautéed in olive oil. 
pup: purée with sautéed onions and 
ie chicken broth, then heat with a 
= sauce seasoned with fresh-grated 
eg; top with cooked shrimp or crab. 


€ dish: braise in a little chicken broth 
bout 2 minutes; spritz with lemon juice. 


Fa 





Mache with Spring 
Vegetables and Lemon 
Vinaigrette 


PREP AND COOK TIME: About 30 minutes 


NOTES: YOu can substitute asparagus for 
the green beans; cook it for 2 to 3 min- 
utes in step 2. 


MAKES: 4 servings 


2 teaspoons plus “4 cup 


extra-virgin olive oil 


1 red onion (about 8 oz.), peeled 
and slivered lengthwise 


8 ounces small haricots verts or 
other green beans, rinsed, ends 
trimmed, and any strings pulled 
off (see notes) 


8 ounces baby carrots ('/2 in. wide 
at top), tops trimmed off, and 
scrubbed, or baby-cut carrots 


1 cup shelled fresh peas 
(from 1 Ib. in shell) 


nN 


tablespoons Meyer or 
regular lemon juice 


1 tablespoon plain yogurt 

1 teaspoon Dijon mustard 
Fine sea or regular salt 
Fresh-ground black pepper 


2 quarts mache (4 02z.), 
rinsed and crisped 
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1. Pour 2 teaspoons olive oil into an 8- 
to 10-inch nonstick frying pan over 
medium heat; when hot, add onion 
and stir occasionally until slightly limp, 
about 8 minutes (onion should be a lit- 
tle crunchy still). Remove from heat 
and let cool. 


2. Meanwhile, in a 3- to 4-quart pan 
over high heat, bring about 2 quarts 
water to a boil. Add green beans and 
cook until tender-crisp to bite, 4 to 5 
minutes. With a strainer or slotted 
spoon, transfer to a colander; rinse 
under cold running water until cool. 
Drain and pour into a large bowl. Add 
carrots to boiling water and cook until 
tender-crisp, 5 to 6 minutes. Transfer 
to colander, rinse until cool, drain, 
and add to bowl. Add peas to boiling 
water and cook until barely tender to 
bite, about 3 minutes. Pour into colan- 
der and rinse until cool; drain and add 
to bowl. 


3. In a small bowl, mix lemon juice, yo- 
gurt, and mustard until blended. Whisk 
in remaining 4 cup olive oil and salt 
and pepper to taste. 


4. Add mache to vegetables in bowl. 
Drizzle lemon vinaigrette over the top 
and mix gently to coat. Divide mixture 
among salad plates and garnish equally 
with sautéed onion. 

Per serving: 240 cal., 64% (153 cal.) from fat; 
4.8 g protein; 17 g fat (2.4 g sat.); 21 g carbo 
(5.3 g fiber); 68 mg sodium; 0.2 mg chol. 


—Sara Schneider 
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For April sipping 
Coldstream Hills Sauvignon 
Blanc 2001 (Yarra Valley, Australia), 
$78. The best Australian Sauvignon 
Blanc I’ve ever had—bracingly fresh 
and clean, with wonderful citrus 
and spice flavors. 


Fleur du Cap Sauvignon Blanc 
2001, Unfiltered (Coastal Region, 
South Africa), $15. This is one 
scrumptious wine—tangy and cit- 
rusy, yet creamy, with flavors remi- 
niscent of Key lime pie. A winner 
with salads and vegetable stir-fries. 


Huia Gewurztraminer 2001 (Mar/- 
borough, New Zealand), $17. Pow- 
erful and bone-dry, with a tidal wave 
of spicy flavor and a rich, creamy 
texture. Perfect with spicy shrimp. 
Kim Crawford Unoaked Chardon- 
nay 2001 (Marlborough), $18. 
Lip-smacking pear tart and light 
pina-colada flavors, all blissfully un- 
encumbered by oak. Bright, dry, 
slightly minerally, and a bit racy. A 
perfect Chardonnay for shellfish. 
Robert Mondavi Winery Pinot 
Noir 2000 (Carneros, CA), $40. 
Pinot Noir is one of the world’s 
most difficult grapes to make into 
great wine. This one, however, is 
stellar. Earthy, sensual aromas 
wrapped up with a ribbon of vanilla 
and espresso flavors. Wonderful 
with sauteed mushrooms. 

—Karen MacNeil-Fife 
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THE WINE GUIDE 


How to read a wine label 


The label on any U.S. wine seems straightforward compared to, say, a French wi 
But looks can be deceiving, as they say. The words can mean much or little. 





“Reserve,” “special select,” and 
the like have no legal meaning in 
the United States. In some cases, 
they denote a winery’s best wine; 
in others, there is nothing special 
about it at all. Often, “reserve” is 
code for saying the wine was 
made using more oak, which in- 
variably means it’s more expen- 
sive—but not necessarily better. 





Perfect julienned carrots or sliced cucumbers make beautiful sal- 
ads or garnishes, but consistent cutting takes patience—unless 
you use a mandoline or slicer. Stainless steel models are pricey, but 
plastic-bodied models, such as the Borner V-Slicer Plus (shown 
above) and the adjustable Japanese Benriner cutter (our favorite), 


Major grape variety, region, and vintage: By United Stat 
law, a wine must be composed of at least 75 percent of 1 
grape named, 85 percent of the grapes must come fro 
the region named, and 95 percent of the wine must be ff 
the vintage named (although states can choose to have 
stricter laws). These are good regulations. A wine that’s 
percent Cabernet Sauvignon from a single region may 
be as delicious as a Cab that’s blended with a little Merl 
or wine grown somewhere else. 


“Unfiltered” indicates that the particles weren’t strained ¢ 
they’re settling naturally. The word seems to imply the wir 
somehow better, but filtration has no correlation with qual 


Back label: This is the winery’s chance to capture your i 
est. But can all those wines be “rich,” “supple,” and “so 
Sadly, in my experience, beyond a general indication of 
style—‘“crisp and dry,” for instance—back labels are far m 
about buzzwords than they are about accurate descriptio: 
There’s just no substitute for tasting the wines. —K. M.-F.® 


Potato Chips 


1. Adjust slicer to thinnest s 
ting (“6 or 2 in.) and place 
over a large bowl of cold w 
Using the safety guard, slicv 
russet or Yukon Gold potag 
(peeled or scrubbed) into \ 
Let soak 10 minutes; rinse 
and blot completely dry wit! 
per towels. 


2. Heat 2 inches of vegeta 
oil in a 4- to 5-quart pan oy 
medium-high heat to 380° 
potatoes in batches (do noj 
overcrowd pan), stirring oc% 
sionally to separate and su! 
merge slices, until crisp any 
golden, 11% to 2 minutes fe 
inch-thick slices, 3% to 4V 
utes for “se-inch-thick slice, 
ing a slotted spoon, transfer 
paper towels to drain. Let 
turn to 380° between bate 


3. Sprinkle with salt and fj 
ground pepper. Makes al 
appetizer servings per 8-«} 
potato. 


are just as functional. Their blades slide right through a raw potato 


for paper-thin slices that fry up into crisp, translucent chips. 

The Borner V-Slicer Plus is available at www.amazon.com for 
about $35. The Benriner cutter, about $35, can be purchased from 
the Wok Shop in San Francisco (888/780-7171). 


Per serving: 69 cal., 59% (41 ci 
fat; 2.5 g protein; 4.6 g fat (0.6 | 
5.3 g carbo (2.6 g fiber); 7.9 m¢ 
sodium; 0 mg chol. 


—Kate Wast } 
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Keen on 
quinoa 


Top this versatile grain 
with a spicy seafood stew 


By Charity Ferreira 
Photograph by James Carrier 


quick-cooking, high-protein 

grain from Peru, quinoa 

(pronounced keen-wah) is 
available in many supermarkets right 
alongside rice. Its mild, nutty taste 
and fluffy but chewy texture make it 
a good foil for spicy foods. Comple- 
ment quinoa with the Peruvian fla- 
vors of potatoes and seafood in 
tomato sauce. A salad of sliced avo- 
cados, tangerines, and radishes driz- 
zled with a simple vinaigrette makes 
a refreshing starter or side dish. After 
dinner, try a tropical banana split: 
coconut ice cream, sliced bananas, 
and caramel sauce. 


Spicy Seafood Stew 
PREP AND COOK TIME: About 50 minutes 


Notes: To have quinoa and stew ready 
at the same time, start quinoa once 
you've added the potatoes to the 
stew (step 1). Small squid (calamari) 
are sold cleaned and cut into rings at 
many specialty stores and seafood 
markets. 


MAKEs: 4 Servings 


1 tablespoon olive oil 


1 onion (8 oz.), peeled, halved, and 
thinly slivered lengthwise 


2 cloves garlic, peeled and minced 


1 can (32 oz.) diced or crushed 
tomatoes 


8 ounces red or white thin-skinned 
potatoes (about 1 in. wide), 
scrubbed and quartered 


1 or 2 fresh hot green chilies such 
as jalapenos, rinsed, stemmed, 
seeded, and minced 


2 teaspoon ground cumin 
2 teaspoon chili powder 
2 teaspoon salt 


12 ounces shelled, deveined 
shrimp (31 to 40 per lb.), rinsed 
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Seafood stew 
gets a boost from 
quick, nutritious 
quinoa. 






























8 ounces tilapia or other white- Cooked quinoa. \n a 3- to 4-quart | 


fleshed fish, rinsed and cut into over high heat, bring 3 cups wate 
1-inch chunks a boil. In a strainer, rinse 11% ¢ 
4 ounces fresh or thawed frozen quinoa under running wae 3} 
calamari rings (optional; thoroughly. Add quinoa and “4+ 
see notes), rinsed spoon salt to pan with boiling 


Adjust heat to maintain a simmer, cc 
and cook until water is absorbed! 
quinoa is tender to bite, 20 to 25) 
Cooked quinoa (recipe follows) utes. Makes 5 cups; about 4 serving) 


2 tablespoons chopped fresh 
cilantro 


1. Heat oil in a 5- to 6-quart pan over _ Per serving: 238 cal., 14% (33 cal.) from 4) 
medium-high heat; add onion and garlic 8.4 g protein; 3.7 g fat (0.4 g sat.); 44 gc 
and stir often until onion is very limp, 8  @.88 fiber); 156 mg sodium; 0 mg cholj 
to 10 minutes. Add tomatoes, 1’ cups 

water, potatoes, chilies, cumin, chili : i 
powder, and salt; increase heat to high Go with the grain 
and bring to a boil. Reduce heat, cover, Here are other ideas for using quinoal 
and simmer until potatoes are tender in fast, balanced meals. 
ee « Try the versatile grain as a side dish in’ 
2. Stir in seafood, if using. Cover and place of couscous or rice. 
simmer until shrimp and fish are opaque 
but still moist-looking in the center of * Combine cooked quinoa with cooked 


thickest part (cut to test), 3 to 4 minutes. vegetables for a cold or warm salad. 
Stir in cilantro. Spoon quinoa onto « Toss quinoa with a little balsamic vine¢ Jey 
rimmed plates; top with stew. and some chopped herbs to serve alor|i™ 
Per serving of seafood stew: 262 cal., 24% side meat, chicken, or fish. in 
(62 cal.) from fat; 32 g protein; 6.9 g fat « Use quinoa as a bed for saucy mixture 


(0.8 g sat.); 19 g carbo (4.4 g fiber); 823 mg 


: p of meat or vegetables. 
sodium; 156 mg chol. 


It’s working 
for the green 
beans! 






er some tasty information that’s sure to get every nut lover worked up. 
Almonds are Cholesterol free. It’s great news, but not the only hot topic 
i when you're talking almonds. Because every tasty little eae eS high in 

and Peon alam col ciel cel a ar Malay 
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Polenta’s 
sweeter side 


Italian-style cornmeal makes 
a great breakfast or dessert 
By Kate Washington 
Photograph by James Carrier 
olenta is best known as a hearty 
winter side dish, but its sunny 
yellow color and sweet corn 
taste make it a natural for spring too. 
Enhance its flavor with a little sugar in 
a creamy but light dish for breakfast 
on a cool spring morning, or use it 
to add extra crunch to biscotti—per- 
fect with iced coffee on a warm after- 
noon. Either way, polenta’s potential 
for sweetness and light is just right for 
the season. 


Creamy Breakfast Polenta 


PREP AND COOK TIME: About 45 minutes 
notes: If creme fraiche is unavailable, 
use lightly sweetened sour cream. We 
like this soft polenta topped with 
blackberry jam, but it’s equally deli- 
cious topped with another jam, fresh 
fruit, or butter and maple syrup. 
makes: About 6 cups; 4 to 6 servings 


3 cups low-fat (2%) milk 


cup polenta 


1 
2 tablespoons sugar ‘ 


nN 


teaspoon salt 


4 to 6 tablespoons 
blackberry jam (see notes) 


Lightly sweetened whipped 
créme fraiche (optional; 
see notes) 


1. In a 2'2- to 3-quart pan over high 
heat, bring 3 cups water and the milk 
to a boil. Reduce heat so liquid is 
barely boiling. Stirring constantly, pour 
in polenta in a thin, steady stream, 
pausing occasionally to break up any 
lumps. Stir in sugar and salt. 

2. Simmer, stirring often, until polenta is 
soft and creamy to bite, 20 to 40 minutes 
(if heat is too high, bubbles may “spit” 
globs of hot polenta out of the pan). 

3. Ladle polenta into bowls and top each 
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On a cool morning, 
top warm polenta with 
créme fraiche 

and jam or berries. 





serving with about 1 tablespoon black- 

berry jam and a dollop of creme fraiche. 

Per serving: 292 See 8.2% (24 cal.) from fat; 

ie 2 g protein; 2.7 g fat (1.5 g sat.); 59 g carbo 
4.9 g fiber); 262 mg sodium; 9.8 mg chol. 


Polenta Biscotti 


PREP AND Cook time: About 1/2 hours 
Notes: Serve these crunchy cookies 
with espresso, iced tea, or iced coffee 
as a snack, or with a sweet Muscat wine 
for a simple dessert. For miniature bis- 
cotti, divide the dough into four pieces 
and shape them into narrower logs; 
shorten the baking times in steps 5 and 
6 by about 5 minutes each. 

MAKES: About 3 dozen cookies 


1 cup pecan halves 
lL 


Nw 


cup (4 lb.) butter, 
at room temperature 


1 cup sugar 
2 large eggs 
1 teaspoon vanilla 
2 teaspoons grated lemon peel 
2 tablespoons lemon juice 

2% cups all-purpose flour 

72 cup polenta 

12 teaspoons baking powder 

/2 teaspoon salt 


1. Spread pecans on a 10- by 15-inch 
baking sheet. Bake in a 325° oven until 




























polenta, which | 

widely available 
Avoid instant 
polenta; it cooks 
quickly, but in o1 
tests was unple 
antly gluey. Reg 
cornmeal will ca 
to porridge co! 
sistency and will 
also work fine in} 
the biscotti, but! 
lacks the distine 
texture of polen’ 


very slightly darker, about 10 minul 
Let cool; leave oven on. 
2. Meanwhile, in a large bowl, wi 
mixer on medium speed, beat buj 
and sugar until well blended. Add €/ 
vanilla, lemon peel, and lemon j} 
and beat until combined. 
3. Add flour, polenta, baking pow 
and salt and beat until combi 
(dough will be sticky). Stir in pecani 
4. Divide dough in half and place * 
tions several inches apart on a bai 
sheet lined with cooking parchm) 
Pat each into a log about 10 inj 
long, 2 inches wide, and 1 inch 
(moisten your hands with cold wais 
necessary to prevent sticking). 
5. Bake until logs start to turn goldi 
the edges, about 25 minutes. Wy) 
wide spatula, transfer to a wire rack! 
cool for 10 to 15 minutes. 
6. With a heavy, sharp knife, cut || 
log crosswise into */-inch-thick sk 
Place slices on their side on the coo) 
parchment-lined sheet. Return bis 
to oven and bake until golden on) 
bottom, about 20 minutes. Turn a 
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jaway a but ours 
won't fit in the box. 


“Hungry for something deliciously different? Barbara’s 
i) crunchy Shredded Oats and multigrain Shredded 


=.~C«s 





} Other cereals give 


‘ | Spoonfuls cereals are wholegrain, heart healthy choices 
1 | for an all natural breakfast the whole family will enjoy. 


i Enter our Taste For Adventure Sweepstakes and you 
could win a whale-watching trip to Hawaii. Learn more 
at www.barbarasbakery.com. You'll find Barbara’s full 


line of cereals wherever natural foods are sold. 
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Se ee are eel pee ese wa om ee a Ve li i eel Cat Pn tee ea te te fe eee ieee eee fm et tO te 


Ss SAVE FE $100 
on any ee s Cereal 


Enter to win a whale- 
wa aie trip to Hawaii 


Name 


Address 








5 


Phone 


Consumer: Deadline for entries is 08/31/2003. Entrants must be 18 years of age or older. 
Winner will be notified by mail. Prizes are non-transferable and no substitutions are allowed 
Travel must be completed by 10/31/2004. Grand Prize includes: round trip airline tickets for two 
(2), 5 nights hotel and one whale-watching trip for two (2). Taxes, gratuities, food, beverages 
and other personal expenditures are the responsibility of the winner. All prizes subject to 
change without notice or obligation. Contest open to residents of the U.S. except for employ- 
ees of Barbara's Bakery, Inc., their families and their ad agency. This offer is void where pro- 
hibited and subject to all federal, state and local taxes. One coupon per person, good only on 
product indicated. Fill out and redeem this coupon and you are automatically entered. Or write 
"Taste for Adventure Sweepstakes,” your name, address and phone number on a 3x5 card and 
mail to: Barbara's Bakery, 3900 Cypress Dr., Petaluma, CA 94954. No purchase necessary. Limit 
one entry per household. Coupon may be redeemed without entering the contest. Retailer: For 
reimbursement of face value plus 8¢. Mail to CMS Dept. 70617, Barbara's Bakery, 1 Fawcett 
Dr., Del Rio, TX 78840. Failure to produce invoices proving purchase of stock covering coupons 
on request may void all coupons submitted. Void if taxed, reproduced, restricted or prohibited 
by law. Any other use constitutes fraud, Cash value 1/100¢. DO NOT DOUBLE. Good only in the 
USA. Barbara's Bakery, Inc. ©2003 SU 


Crp Bi Six Cova 


Lightly Sweetened 


on any 2 boxes of OL Cereal 


Consumers: One coupon per person, good only on product indicated. Retailer: For 
reimbursement of face value plus 8¢. Mail to CMS Dept. 70617, Barbara's Bakery, 1 
Fawcett Dr., Del Rio, TX 78840. Failure to produce invoices proving purchase of stock 
covering coupons on request may void all coupons submitted. Void if taxed, reproduced, 
restricted or prohibited by law. Any other use constitutes fraud. Cash value 1/100¢. DO 
NOT DOUBLE. Good only in the USA. Barbara's Bakery, Inc. ©2003 
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FOOD 


Give a quick sausage 
and linguine dish a 

light and tasty boost 
by adding soybeans. 





The versatile soybean 


Healthy and easy to use, these beans are breaking out of their shells 


By Linda Lau Anusasananan * Photographs by James Carrier 


hole soybeans, enjoyed in 

Japan for centuries, have 

been going incognito in 

this country for a long time. In Japan- 

ese restaurants, as you pore over the 

sushi list, a bowl of warm, slightly fuzzy 

pods—called edamame—arrives. You 

squeeze open the shell and pop out 

two or three bright green beans with 
a fresh, nutty flavor—irresistible. 

It’s hard to stop eating soybeans, 

so it’s a good thing they’re good for 
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you. High in fiber, protein, and 
isoflavones (hormonelike chemicals), 
they contain no cholesterol and virtu- 
ally no saturated fat. Studies suggest 
that they may help reduce the risk of 
heart disease. 

With so much going for them, soy- 
beans can’t stay under wraps forever. 
Fortunately, they’re already widely 
available, cooked in the pod for an in- 
stant appetizer or cooked and shelled 
to use in soups, salads, stir-fries, stews, 


and pasta dishes. You'll find soyb 
in the refrigerator or freezer cas 
well-stocked supermarkets, as well 
in Asian grocery stores. April—nati 
soy month—is the perfect time to 
trying them, and here are some re¢ 
that will make converts of us all. 


Linguine with 
Soybeans and Sausage 


PREP AND Cook Time: About 45 min 
notes: Pass additional grated pz 
san cheese at the table to add to ta 
makes: About 4 servings 


8 ounces hot or mild Italian 
sausages, casings removed 


onion (8 0z.), peeled and chop 
clove garlic, peeled and mine 
cup fat-skimmed chicken bro 


pm em 


package (12 oz.) frozen shell 
soybeans or 2% cups refriger 
cooked shelled soybeans 
ounces dried linguine 
3 tablespoons chopped Italian } 
or regular parsley 


3 tablespoons grated parmesan 
cheese (see notes) 


Salt and pepper 


1. Pull sausages into chunks and put) 
10- to 12-inch frying pan over med 
high heat. Add onion and garlic; cc 
stirring often to crumble meat, 
sausage is browned, 7 to 10 minw 
Add broth and soybeans and bring 
boil; reduce heat to low and simf 
uncovered, stirring occasionally, 1 
beans are hot, 3 to 5 minutes. 

2. Meanwhile, in a 5- to 6-quart pant 
high heat, bring about 3 quarts wate 
a boil. Add linguine and stir occasion) 
until barely tender to bite, 7 
minutes. Drain pasta and return to £ 
3. Add sausage-soybean mixturéj 
linguine and stir over medium J) 
until hot. Mix in parsley, parm@ 
cheese, and salt and pepper to 
Pour into a serving bowl. ] 
Per serving: 621 cal., 42% (261 cal.) fom 
36 g protein; 29 g fat (8.5 g sat.); 57 g cari 
(2.3 g fiber); 511 mg sodium; 46 mg chol | 


Spicy Shrimp 
and Soybean Stir-fry 


Serve this stir-fry with hot cooked rij 
MAKEs: 3 or 4 servings 
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Whole wheat. 
Because Nature knows what she’s doing. 











_' At Roman Meal, we take our cue from Nature. Our 
main ingredient is whole wheat, so we give you all 
_ the Natural Whole Grain Goodness? that Nature 
- intended. Not all breads do that. Great Naa: Ce 

eho Mr ieee pAb agile 
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Look Who’s 
Cooking with 
California 
Raisins 





How do you bake like 
Nancy Silverton, one 
of the best pastry and 
in the 

with 


simple, natural ingredients like 


dessert chefs 





world? “Start 


California raisins and develop your 


own style from there,” she says. 


¥ 
3 


> Join Nancy fora 
monthly tutorial on her 


Baking with 
Nancy Silverton 
www.calraisins.org 


©2003 CALIFORNIA RAISIN MARKETING BOARD 








FOOD 


cup fat-skimmed chicken broth 
or vegetable broth 


2 teaspoons white wine vinegar 


teaspoons soy sauce 
teaspoon cornstarch 
teaspoon hot chili flakes 
tablespoon vegetable oil 


package (12 oz.) frozen shelled 
soybeans, thawed (see notes), or 
2'4 cups refrigerated cooked 
shelled soybeans 


tablespoon chopped fresh ginger 


1 clove garlic, peeled and minced 


ounces shelled, deveined shrimp 
(31 to 35 per lb.), rinsed 


Salt 


1. In a 1-cup glass measure, mix broth, 
vinegar, soy sauce, cornstarch, and chili 
flakes until smooth. 

2. Set a 10- to 12-inch nonstick frying 
pan over high heat. When hot, add 
1 teaspoon oil and the soybeans; stir 
until beans are hot and their skins are 
slightly blistered, 2 to 3 minutes. Pour 
into a bowl. 


3. Add remaining 2 teaspoons oil, the 
ginger, and garlic to pan; stir just 
until garlic begins to brown, about 15 
seconds. Add shrimp and stir until 
opaque but still moist-looking in 
center of thickest part (cut to test), 2 to 
3 minutes. Return beans to pan. Stir 
broth mixture and add to pan; stir until 
sauce boils and thickens. Add salt to 
taste. Pour into a serving dish. 


Per serving: 269 cal., 43% (117 cal.) from fat; 
29 g protein; 13 g fat (1.9 g sat.); 12 g carbo 
(0.1 g fiber); 266 mg sodium; 86 mg chol. 


oz 
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Spicy Tofu 
and Soybean Stir-fry 


Follow recipe for spicy shrimp @ | 
soybean stir-fry (preceding), but si) 
stitute 12 ounces firm tofu for 
shrimp: Rinse and drain tofu. Cut 
2-inch-thick slices and pat dry ¥ 
paper towels, then cut into 2-1 
cubes. Continue with steps 1 an@ 
Add tofu instead of shrimp in st 
3 and stir occasionally until toft 


hot and lightly browned, 2 to 3 mij), 


utes. Continue as directed. 4 
Per serving: 332 cal., 54% (180 cal.) from fal 
31 g protein; 20 g fat (2.8 g sat.); 15 g carbe 
(0.1 g fiber); 194 mg sodium; 0 mg chol. 


a 


Soybean and Carrot Salad 1 


PREP Time: About 15 minutes 
MAKES: 4 servings 

V4 cup rice vinegar 

1 tablespoon sugar 

1 tablespoon minced fresh gingg}; 


2 teaspoons Asian (toasted) 
sesame oil 


1 package (12 oz.) frozen shellé} 
soybeans, thawed, or 2% cups) 
refrigerated cooked shelled 
soybeans 

¥4 cup shredded carrot 
Salt 


In a bowl, mix rice vinegar, su 
ginger, and sesame oil. Add soybé 
and carrot; mix well. Add salt to tai | 


Per serving: 209 cal., 47% (99 cal.) from ty 


16 g protein; 11 g fat (1.6 g sat.); 15 g cark 
(0.7 g fiber); 8.4 mg sodium; 0 mg chol. 


| 
Soybeans é 
carrots dre S 
with sesai 


| 
and ginger mi\) 
| 
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a quick sal 
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elebrafe apring 


WITH SALADS AND CALIFORNIA RAISINS 








at means less time in 
aitchen and more time 
tdc ors. Extraordinary 
lents prepared simply 
| secret for wonderful 
@ salads. Enjoy with 
usty bread and a 
cious California wine 


} for the perfect meal. 
Bor 


Our Grower’s Favorite 


Steak & Blue Cheese Salad 


















he 
















DRESSING: PROCEDURE: 


¥%, cup California raisins 
Yr cup mayonnaise 

I Tbs. ae ase onion Season steaks with salt and pepper. Rub 

2 tsp. minced garlic seasoning mix onto steaks (at least 2 hours 


2 Tbs. minced Italian parsley 
1 cup buttermilk ahead, or up to 24 hours). 


2 tsp. lemon juice Grill the steaks to desired doneness and keep 
2 tsp. white wine vinegar warm. 


8 oz. blue cheese, crumbled : : 
ten cal @ freshly) around Meanwhile, heat about two inches vegetable 


black pepper to taste oil in a large saucepan over medium-low heat. 
Deep fat thermometer should read 325° FE 


Preheat charcoal or gas grill. 













SALAD: 
4 80x. choice rib-eye steaks, well trimmed Dredge onions in flour. Shake off excess flour 


Salt & freshly ground black pepper to taste and fry in the oil until golden brown and 
Seasoning mix: | tsp. each, dried thyme, crisp. Drain on paper towels and season 
dried oregano, granulated onion, plus lightly with salt. 
2 tsp. ground cumin and | Tbs. paprika 
1 package romaine hearts (3 heads), 


A pring recipes using 
- California raisins. 
v.calraisins.org 



















Divide romaine leaves among four dinner 





inached and dried plates and spoon dressing on each salad. 
I medium red onion, sliced into rings Thinly slice steaks and arrange on the dressed 
about 1/8” thick romaine. Garnish with the fried onion rings. 


Flour for coating 


a eeabievoih far irish Pass any remaining dressing. 


Serves four as an entrée. 
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Nouveau 
napoleons 


Crisp layers make savory 
main and side dishes 


By Paula Freschet 
Photographs by James Carrier 


ne Napoléon was a short 
emperor with big ideas. 
Another was, until re- 
cently, a tall dessert that rose in 
tiers of flaky pastry and creamy 
filling. But today, the edible variety 
goes way beyond dessert. The 
pastry may be crackly layers of 
filo dough or crisp, thin potato 
galettes, the fillings lobster, 
salmon—even creamy sweet pota- 
toes. And instead of ending a 
meal, these napoleons have come 
to power as hot or cold main 
courses or side-dish consorts. For 
speedy construction, they all have 
parts that can be made ahead. 


Lobster Salad Napoleons 


PREP AND COOK TIME: About 12 hours 
NOTES: YOu Can prepare dressing, 
pastry, and lobster (through step 2) 
up to 1 day ahead. Cover dressing 
and lobster separately and chill; 
wrap cool pastry stacks airtight and 
store at room temperature. 
MAKES: 4 servings 


1 spiny or rock lobster tail 
(about 1 lb.), thawed if frozen 


Lemon dressing (recipe 
follows) 
Filo-parmesan pastry (recipe 
follows) 
2 firm-ripe tomatoes (4 to 
5 oz. each), rinsed, cored, 
and thinly sliced 
4 cups arugula leaves (about 
4 oz.), rinsed and crisped 


Salt 


1. In a 4- to 5-quart pan over high 
heat, bring 2 quarts water to a boil. 
Add lobster and cook until meat is 
opaque but still moist-looking in 
center of thickest part (cut to test), 
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10 to 12 minutes. Drain lobster; 
immerse in ice water until cool, 1 
to 2 minutes, then drain again. 

2. Cut shell open and pull out meat 
from lobster tail. Coarsely chop lob- 
ster, put in a bowl, and mix with 
2 to 3 tablespoons lemon dressing. 


3. Lay a filo pastry rectangle on each 
of four dinner plates. Arrange half 
the lobster mixture, tomatoes, then 
arugula equally on filo. Cover each 
stack with another rectangle and 
top equally with remaining lobster, 
tomatoes, and arugula. Set another 
pastry, cheese side up, on each stack. 
Offer more dressing and salt to add 
to taste. 

Per serving: 313 cal., 49% (153 cal.) from fat; 
19 g protein; 17 g fat (7.7 g sat.); 20 g carbo 

(1.1 g fiber); 644 mg sodium; 77 mg chol. 


Lemon dressing. In a bowl, mix 
¥4 cup mayonnaise, 1 tablespoon 
grated lemon peel, 31” table- 
spoons lemon juice, 3 tablespoons 
finely chopped fresh tarragon, 
and 1’ tablespoons each tarragon 
wine vinegar and minced shallots. 
Add pepper to taste. Makes 1 cup. 


Per tablespoon: 76 cal., 97% (74 cal.) from fat; 
0.2 g protein; 8.2 g fat (1.2 g sat.); 0.9 g carbo 
(0 g fiber); 60 mg sodium; 6.1 mg chol. 


Filo-parmesan pastry. You will 
need 6 sheets of filo dough (about 
12 by 18 in.), about 3 tablespoons 
melted butter, and 6 tablespoons 
grated parmesan cheese. Lay 1 
filo sheet flat (cover remaining with 
plastic wrap to prevent drying) and 
brush lightly with butter, then sprin- 


iaky filo pla rms. 


ie 


kle with 1 tablespoon cheese. Cover 
with another filo sheet, brush 
lightly with more butter, and sprin- 
kle with 1 tablespoon cheese. Con- 
tinue until all the filo is stacked, 
using the last of the butter and 
cheese on the top layer. Cut into 12 
equal rectangles and transfer to two 
lightly buttered 10- by 15-inch 
pans, arranging slightly apart. Bake 
in a 375° regular or convection oven 


until golden brown, 8 to 12 min-~ 


utes. Use warm or cool. 


Salmon and Potato 
Napoleons 


PREP AND COOK TIME: About 50 min- 
utes, plus about 2 hours to make 
potato galettes 

notes: If you have only one oven, re- 
heat galettes while making vegetable 
sauce, then keep warm on lowest 
rack while broiling salmon. 


MAKES: 4 servings 
1 piece boned, skinned 
salmon fillet (1% to 1% lb.) 
2 teaspoons olive oil 
Salt and pepper 


8 ounces zucchini, rinsed and 
ends trimmed 


can (14% oz.) vegetable broth 


4 ounces green beans, rinsed, 
and ends and strings removed 


’2 cup dry white wine 
1 tablespoon butter 


1 Roma tomato (4 0z.), rinsed, 
cored, and diced 
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Crisp potato galettes (recipe 
follows; see notes) 























About 6 tablespoons sour cream 
1 tablespoon chopped chives 


e salmon and cut across fillet into 
ch-thick slices. Rub with olive oil. 
pieces slightly apart in a lightly oiled 
by 15-inch baking pan and sprinkle 
1 salt and pepper. 

‘ut zucchini into sticks 2 inch thick 
3 inches long. In a 10- to 12-inch 
g pan over high heat, bring broth 
boil. Add zucchini and beans; stir 
asionally until barely tender when 
ced, 1 to 2 minutes. With a slotted 
on, transfer vegetables to a plate. 
wine to broth and boil over 
n heat until sauce is reduced to 
up, 8 to 10 minutes. Add butter, 
ked vegetables, and tomato and 
gently until hot, about 1 minute; 
9 warm. 


leanwhile, broil salmon about 3 
es from heat until opaque but still 
st-looking in center of thickest part 
to test), about 4 minutes. 


orking quickly, lay a hot galette 
e on each of four warmed dinner 
es. Arrange half the salmon 
ally on galettes; lay another galette 
e on each. Top each equally with 
aining salmon, then remaining 
tte piece and any fragments. 
on vegetables and sauce around 
dleons. Top each with a dollop of 
cream and sprinkle with chives. 
erving: 543 cal., 48% (261 cal.) from fat; 
protein; 29 g fat (8.5 g sat.); 37 g carbo 
y fiber); 176 mg sodium; 101 mg chol. 


EEO rmLrLULUh CS rh mh error 
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Crisp Potato Galettes 


PREP AND Cook Time: About 2 hours 


notes: Don’t worry if gaps form as the 
galettes cook. You can make galettes up 
to 1 day ahead; store airtight at room 
temperature. Reheat, uncovered, in a 
350° oven for 10 to 15 minutes. 


MAKEs: 4 servings 


3 russet potatoes (8 oz. each), peeled 


About 1 tablespoon olive 
or vegetable oil 


Salt 


1. Using a mandoline or vegetable slicer, 
cut potatoes into paper-thin slices 
(about 32 in. thick). Coat a 10- by 15- 
inch nonstick pan with 2 teaspoons oil. 


2. Cover pan bottom with neat, over- 
lapping layers of potatoes, making 
layers beside pan rim slightly thicker 
than those in center of pan. With your 
fingers, gently rub 1 to 2 more tea- 
spoons oil over the top layer of potatoes. 


3. Bake in a 350° oven until potatoes are 
golden brown (including slices in pan 
center), 45 minutes to 1 hour; as some 
areas brown first, cover dark portions 
lightly with foil. Remove from oven and 
slide a wide spatula under potatoes to 
release from pan, but leave in place; 
(don’t worry if the galette cracks). Let 
cool at least 30 minutes. 


4. Return galette to the 350° oven and 
bake until slightly darker brown 
and crisp, 15 to 20 minutes. Remove 
from oven and slide spatula under 
galette again to be sure it isn’t stuck. 
Sprinkle potatoes with salt and break 


Not one potato— 
two. Sweet potatoes 
mashed with goat 
cheese are mounded 
between paper-thin 
slices of russets. 











into 12 random but similar-size rect- 
angles, saving fragments. 

Per serving: 154 cal., 21% (33 cal.) from fat; 
2.9 g protein; 3.7 g fat (0.5 g sat.); 28 g carbo 
(2.6 g fiber); 12 mg sodium; 0 mg chol. 


Sweet Potato—Cheévre 
Napoleons 


PREP AND COOK TIME: About 1% hours, 
plus 2 hours to make potato galettes 
NoTEs: YOu can complete steps 1 through 
3 up to 1 day ahead. Chill sweet-potato 
mixture airtight; cover shallots and store 
at room temperature. Reheat sweet- 
potato mixture in a microwave oven, 
stirring occasionally, for 3 to 4 minutes. 
MAKES: 4 Servings 


12 pounds sweet potatoes 
(1% to 2 in. wide) 
12 ounces shallots (*/4 to 1 in. 
wide), peeled 
2 tablespoons olive oil 
12 tablespoons balsamic vinegar 
About '2 cup milk 
4 cup fresh chévre (goat cheese) 
2 tablespoons butter 


teaspoon minced fresh thyme 
leaves or dried thyme 


Salt and pepper 


Crisp potato galettes 
(recipe precedes) 


1. Scrub sweet potatoes, pierce each in 
several places with a fork, and set in an 
8- or 9-inch-wide pan. In another pan, 
mix shallots with oil and vinegar. 


2. Bake shallots in a 375° oven, shaking 
pan occasionally, until deep golden 
brown, about 45 minutes; bake sweet 
potatoes until they give very easily 
when squeezed, about 1 hour. 


3. Protecting your hands with a pot- 
holder, slit hot sweet potatoes open and 
scoop flesh into a bowl; discard skins. 
With a potato masher or a mixer, mash 
sweet potatoes, 2 cup milk, cheese, 
butter, and thyme until smooth; for a 
softer texture, beat in more milk. 
Season to taste with salt and pepper. 


4. Lay a large, hot galette piece on each 
of four warmed dinner plates. Mound 
half the hot sweet-potato mixture 
equally in center of galettes. 


5. Lay another galette flat on each 
sweet-potato mound. Top equally with 
remaining sweet-potato mixture. Stick 
remaining galette pieces and any 
fragments vertically into the sweet- 
potato mixture; spoon shallots around 
napoleons. 

Per serving: 624 cal., 38% (234 cal.) from fat; 
16 g protein; 26 g fat (12 g sat.); 83 g carbo 
(9.2 g fiber); 264 mg sodium; 39 mg chol. 
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FOOD - KITCHEN CABINET 


Kitchen 
travels 


Readers’ recipes tested 
in Sunset’s kitchens 


Photographs by James Carrier 


Singapore Chicken Stew 
Roxanne Chan, Albany, CA 

Roxanne Chan likes the way coconut 
milk smooths out the assertive spices in 
this quick chicken dish. If you can’t find 
Chinese five spice, substitute equal 
parts ground cinnamon, ground cloves, 
ground ginger, and anise seeds. 

PREP AND Cook TimE: About 35 minutes 
MAKES: 4 Servings 


1 pound boned, skinned 
chicken breasts 


NO 


tablespoons all-purpose flour 


teaspoon salt 


N 


teaspoon hot chili flakes 


teaspoon Chinese five spice 
(see note above) 


1 tablespoon vegetable oil 


nN 


cloves garlic, peeled and minced 
tablespoon grated fresh ginger 


can (13.5 oz.) coconut milk 


— — 


can (14.5 oz.) fat-skimmed 

chicken broth 

2 cups lightly packed washed baby 
spinach leaves (about 4 0z.) 

1 can (14 oz.) baby corn, drained 


2 Roma tomatoes (about 8 oz. 
total), rinsed, cored, and chopped 
4 cup sliced canned 
water chestnuts 
4 cup thinly sliced green onions 
1 tablespoon lime juice 


3, tablespoons chopped fresh 
cilantro leaves 


1. Rinse chicken, pat dry, and cut into 
l-inch chunks. In a bowl, mix flour, 
salt, chili flakes, and five spice. Add 
chicken pieces and mix to coat. 

2. Pour oil into a 4- to 5-quart pan over 
medium-high heat. Add chicken mix- 
ture, garlic, and ginger. Stir frequently 
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Chicken 

simmered in 
coconut milk can 
be served as a soup 
or over rice. 


until chicken is cooked on the outside 
but still pink in the center (cut to test), 
about 3 minutes. Add coconut milk and 
broth and bring to a simmer. Adjust 
heat to maintain a simmer, cover, and 
cook to blend flavors, about 5 minutes. 
3. Stir in spinach, corn, tomatoes, water 
chestnuts, green onions, and lime juice 
and cook, stirring often, until spinach is 
wilted, about 3 minutes. Sprinkle with 
cilantro before serving from pan. 

Per serving: 429 cal., 57% (243 cal.) from fat; 
33 g protein; 27 g fat (19 g sat.); 18 g carbo 
(5.2 g fiber); 499 mg sodium; 68 mg chol. 


Eggs Baja 
Mickey Strang, McKinleyville, CA 
Weekend brunch inspired Mickey 
Strang to create this open-faced egg 
sandwich. : 
PREP AND COOK TIME: About 20 minutes 
MAKEs: 4 servings 

slices bacon (about 4 oz. total) 

large eggs 

Salt and pepper 


4 slices sourdough bread 
(about 3 by 6 in. and 12 in. thick) 





1 firm-ripe tomato (about 8 oz7 
rinsed, cored, and sliced 


2 canned whole green chilies, . 
halved lengthwise 


’2 cup shredded jack or cheddati 
cheese 


2 tablespoons chopped 
fresh cilantro leaves 


1. In a.10- to 12-inch nonstick fry 
pan over medium-high heat, ci 
bacon, turning once, until crisp 
browned, 4 to 5 minutes total. Trani 
to paper towels to drain. Discard( 
from pan; if desired, wipe pan cleat 
2. Set pan over medium heat; br 
eggs into pan and cook to desi 
doneness, turning once if you like, 
5 minutes for soft yolks. Sprinkle 1 
salt and pepper. | 
3. Meanwhile, place bread slices 
12- by 15-inch baking sheet. Bre: 
inches from heat until lightly toaste! 
to 2 minutes. Turn slices over and! 
equally with tomato slices, chilies, | 
cheese. Broil until cheese is melte’ 
to 3 minutes. 

4. Top each sandwich with an egg, t 
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Do wsrev TO KEEP OUR MAIN INGREDIENT A SECRET: 


If you ever travel 
deep down into 
the he 
youll notice a local salsa that has a 
beguiling flavor —a light smokiness, 
subtle heat, a touch of sweetness. 
Ask for the recipe and they will 
pretend they don’t understand you, 
giving a Bene e little shrug. 

Apparently, the folks in Mexico 
are better a than 
we are. Bohs for over 800 years, 
their chefs have been using a gourmet 
ingredient that’s virtually 


the outside world: chi ipotle pepper. 


Sy Much of 


rt of Mexico, 


Nin 


all 


eping a secret 


r unknown to 


its mys ster} 


character is owed to the way 
| it’s created. The locals smoke 


| | jalapenos in fire 
hardwoods from fruit trees. 





At first, they did this sin pi 
Fig. 1: An 800 year 1 iy 
dldsecret revealed. tO Gry their peppers. But a 
curious thing happened. The proces 


gave chipotles an intense, con 
Cooks discovered that by adding just a 
touch, they could turn any traditional 
dish into a revelation. This was especially 
true for salsas. 

It is here that we learned ye 
lesson from our friends south of the 


plex taste. 


t another 


ya | 


OTLE 
' he 








nake 
LlaKEe 


} . - 
and ye ot] yw 


red peppers 
turns out that their 
really well with ch 
locals if they’ve 
tried thi 3. 


pretended not to 


understand us and 
Olite little shrug. 
} h Su 
d ancho chili 


Sprinkled in 





t 


Onions Y 


ind pureed 


BUT MARKETING PUT IT ON THE LABEL. 


the best salsa, you 


with the finest tomatoes 


ou can get your 


ha ands on So we did. 
2 t 1}, Ay os ee ear ee - 
But then we tried something a 
little unexpected. We roasted some 


them. It 


sweetness goes 


uipotles. (We asked 





ilts, we tried 
Ss an Spicy 
sweet green 


mild green and 


red bell peppers. We even decided to 


peppers, 


CC 


them out. 


ynscioUusNness, 


vhy Safeway SELECT 


xperiment with super- ho 


ee a 5 
on a dare. Once 


we ag 
We invite to cx 


our delicio 


you 


nother example of 
! ple 


~ ay 5 A, . 
yur best. And 


S no secret. 


reed 


And we were do 


yt habenero 
we regained 
to leave 


] ~ 
) 
ne. 


yme in 
us new 


hip ytle Salsa a taste. It’s 


Exclusively at the Safeway Companies. 




























FOOD - KITCHEN CABINET 


eo . 
a slice of bacon; sprinkle evenly wis 
Orig) Ye [Vltev de cilantro. Use a wide spatula to trans)|; 
ay each sandwich to a plate. 
atte Per serving: 256 cal., 49% (126 cal.) from fat 


15 g protein; 14 g fat (5.6 g sat.); 17 g carbo 
(1.7 g fiber); 492 mg sodium; 234 mg chol. 






























Marinated Garbanzo Salad 
Stacy Garcia, Laguna Niguel, CA 


plus at least 2 hours to chill 
MAKEs: 4 servings 





2 cans (15 oz. each) garbanzos, 
drained and rinsed 





1 cup roasted red peppers, 
cut into strips 


’% cup chopped red onion 


2 stalks celery, thinly sliced 
crosswise 





You'll fall for 

this stainless 

steel beauty; 
it’s easy-to-clean 
and gives garlic 
a loving squeeze. 


’2 cup rice vinegar 
2 tablespoons lemon juice 
1 teaspoon sugar 
Salt and pepper 


Learn more about our cookware and cooks’ tools at kuhnrikon.com or call 800-662-5882 for our catalog. 






















In a bowl, combine garbanzos, 
pers, onion, celery, garlic, cilan 
vinegar, lemon juice, and sugar; z 
x salt and pepper to taste. Cover 
our s Pp rin 6 . chill at least 2 hours or up to 2 day: 
Per serving: 187 cal., 17% (31 cal.) from fats 
8.6 g protein; 3.4 g fat (0.2 g sat.); 32 g carkiy, 
(7.1 g fiber); 325 mg sodium; 0 mg chol. 


Swedish Salmon Gratin 


Jennifer Kirkgaard, Pasadena = 





Jennifer Kirkgaard added a few of |) 
own innovations to a favorite dish! 
her Swedish stepmother’s. 
PREP AND cook time: About 14 hou! 
MAKEs: 6 to 8 servings 

can (14.75 oz.) pink salmon 


large eggs 


1 

5) 

1 cup milk 
2 tablespoons Dijon mustard — 
1 tablespoon sugar 

1 teaspoon salt 

22 pounds russet potatoes 





Y¥s; cup chopped fresh dill 


2 tablespoons butter, 
cut into small chunks 


..all your favorite dishes. Get your FREE recipe book at 


: . : 2 The Pepper 
www.lindsayolives.com. Luckily there's Lindsay.’ oe 


1. Drain salmon. Transfer to a 
and remove and discard any skin 
bones; flake with a fork. 

2. In another bowl, whisk eggs, 
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stard, sugar, and salt until blended. 
Peel potatoes and cut crosswise 
io very thin ('10-in.-thick) slices. 
ange about a third of the potato 
es over the bottom of a 9- by 13- 
h baking dish. Sprinkle half the 
#mon evenly over potatoes, followed 
half the dill. Repeat layers, ending 
h potatoes. Pour milk mixture over 
atoes and distribute butter chunks 
pnly over the top. Sprinkle gener- 
sly with pepper and cover dish 
atly with foil. 
Bake in a 375° regular or convec- 
a oven until potatoes are tender 
en pierced, about 45 minutes. 
ove foil and continue to bake, un- 
ered, until golden brown on top, 
o 20 minutes. 
erving: 186 cal., 43% (80 cal.) from fat; 
protein; 8.9 g fat (3.8 g sat.); 9.1 g carbo 
g fiber); 748 mg sodium; 120 mg chol. 


andma Thury’s 
Bnana Cake 
nica Pape, Reno 


lonica Pape’s great-grandmother 
ded down the recipe for this sim- 
|, moist banana cake. 

JP AND Cook Time: About 45 minutes 
kes: 8 servings 


large eggs 
cup granulated sugar 
cup sour cream 


cup mashed ripe bananas 
(about two; 12 oz. total) 


teaspoon vanilla 

cups all-purpose flour 

teaspoons baking powder 

teaspoon baking soda 

teaspoon salt 

teaspoon ground cinnamon 

teaspoon ground ginger 

teaspoon ground cloves 

Powdered sugar 
1. In a large bowl, mix eggs, sugar, 
sour cream, bananas, and vanilla until 
well blended. In another bowl, stir 
together flour, baking powder, baking 
soda, salt, cinnamon, ginger, and 


cloves. Stir flour mixture into banana 
mixture just until well blended. Scrape 


Share a recipe 


Pacey tA = A square of — 
; y” this not-too-sweet 
banana cake and 
a glass of milk make 
a perfect snack. 


batter into a buttered and floured 
9-inch square baking pan. 


2. Bake in a 350° regular or convection 
oven until top springs back when gen- 
tly pressed and a skewer inserted in the 
center comes out with moist crumbs 
attached, 30 to 35 minutes. Dust with 
powdered sugar before cutting into 
squares; serve warm or cool from pan. 
Per serving: 331 cal., 22% (74 cal.) from fat; 

6.1 g protein; 8.2 g fat (4.5 g sat.); 59 g carbo 
(1.3 g fiber); 462 mg sodium; 67 mg chol. 


Have you created or adapted a special recipe—a family favorite, travel discovery, or time- 
saver—you'd like to share with other readers? Send it to us, with the story behind the recipe, 
and you'll receive a “Great Cook” certificate and $75 for each recipe published. Go to 
www.sunset.com/submitrecipe.htm! or write to Kitchen Cabinet, Sunset Magazine, 80 Willow 


Rd., Menlo Park, CA 94025. 





Fresh Asparagus ¢ from California 


7 


Cc 


ey, versatile and fresh addition to any meal. 


From California, where fertile soil and a moderate climate assure 


consistent quality. 


Z glifornia Aspar, 
Grilled Romesco Sa ued Us 


e 1-1/2 lbs fresh California asparagus, 
trimmed and blanched 

e 3/4 cup drained, roughly chopped roasted 
red bell pepper (from a jar) 

e 2 Tbsp roughly chopped sun-dried tomato 
packed in oil, drained 

e 2 1-inch slices baguette (about 1 ounce), 
lightly toasted, torn into pieces 

e 2 Tbsp blanched, slivered almonds, toasted 


e 1 clove garlic, roughly chopped 
e 1/2 Tbsp white wine vinegar 


e 1/2 Tosp chopped parsley, preferably Italian 
flat leaf 


e 1/8 tsp salt 
e 1/8 tsp crushed red pepper or to taste 
e 1 Tbsp of cool water, as needed 





To grill, brush blanched asparagus with olive oil. 
Grill asparagus on an outdoor or a stove-top grill 
over medium-high heat, turning frequently until 
lightly browned and fork tender, about 5 minutes. 
Lightly season with salt and pepper. Cool. 
Meanwhile, in a food processor, puree roasted red 
bell pepper and next 8 ingredients. With 
machine running, drizzle in 1-1/2 tablespoons 
olive oil. If necessary, thin with one tablespoon water 
at a time until a thick, sauce-like consistency is achieved. 
To serve, arrange asparagus on a serving platter with Romesco 
sauce. Garnish with lemon zest. 


For additional recipes visit our website: www.calasparagus.com 






















FOOD - QUICK COOK 


The stuff 
of spring 


By Tiffany Armstrong and Kate Washington 
Photograph by James Carrier 


etro dishes—like stuffed pep- 

pers—might remind us of long 

hours in the kitchen, but these 
can be on the table surprisingly fast. 
Overflowing with lamb and couscous, 
they’re light and satisfying at the same 
time. Lemony fattoush, a Middle East- 
ern salad with crunchy pocket-bread 
chips, matches the mood. And a 
frothy, milk-based frappé ends the 
meal on a simple, healthy note. 


Mediterranean Lamb- and 
Couscous-stuffed Peppers 


PREP AND COOK TIME: About 35 minutes 
MAKES: 4 servings 
4 red, green, and/or yellow bell 
peppers (2 lb. total), rinsed 
1’2 cups chopped onions 
1 tablespoon minced garlic 
1’2 teaspoons fresh thyme leaves 


12 teaspoons minced fresh mint 
leaves 


1’2 teaspoons minced fresh 
rosemary leaves 


x 


1 teaspoon olive oil 
8 ounces ground lamb 


SW 


tablespoons lemon juice 
13 cups fat-skimmed chicken broth 
1’ cups couscous 
1 cup chopped parsley 
Salt 


tablespoons crumbled 
feta cheese 


No 


1. Slice bell peppers in half lengthwise 
through stems (retain stems) and 
remove seeds. Place halves, cut side 
down, in a 12- by 17-inch baking pan. 
Bake in a 450° regular or convection 
oven until lightly browned and tender 
when pierced, 13 to 18 minutes. 

2. Meanwhile, in a 10- to 12-inch frying 
pan over high heat, stir onions, garlic, 
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olorful Middle Eastern— 
stuffed 





thyme, mint, and rosemary in olive oil 
until onions are limp and beginning to 
brown, about 5 minutes. 

3. Add ground lamb and 3 tablespoons 
lemon juice. Stir until lamb is browned 
and crumbly, 2 to 3 minutes. 

4. Stir in broth, couscous, and remain- 
ing 2 tablespoons lemon juice. Bring to 
a boil, then cover and remove from 
heat; let stand until liquid is absorbed 
and couscous is tender to bite, 3 to 4 
minutes. Stir in parsley; add salt to taste. 
5. Turn pepper halves over; fill each 
with about *%3; cup lamb mixture. 
Sprinkle feta cheese evenly over filling. 
Bake until cheese is slightly melted, 3 to 
5 minutes. Transfer peppers to a platter. 
Per serving: 498 cal., 29% (144 cal.) from fat; 

24 g protein; 16 g fat (6.7 g sat.); 65 g carbo 
(6.6 g fiber); 134 mg sodium; 45 mg chol. 


Fattoush 


Cut 2 pocket breads (7 in.) into 1-inch 
squares. Put in a zip-lock plastic bag 
with 2 teaspoons olive oil; seal bag and 
turn to coat. Pour pieces into a 10- by 
15-inch baking pan and spread into a 
single layer. Bake in a 450° oven until 
crisp and lightly browned, about 5 min- 
utes. Let cool at least 10 minutes. Mean- 
while, in a large bowl, mix 2 table- 
spoons lemon juice, 2 tablespoons 
extra-virgin olive oil, 2 teaspoon 



































salt, 4 teaspoon coarse-ground p) 
per, and '% teaspoon ground sum 
(optional; available in markets ti 
carry Mediterranean ingredients). /! 
3 cups bite-size pieces of rinsed é 
crisped romaine lettuce leaves (abi 
4 oz.); half an English cucuml! 
rinsed, quartered lengthwise, and |: 
into '%2-inch chunks; 2 cups ched 
tomatoes, rinsed and stemmed (c 
half if larger than *4 in.); half a swe 
onion (8 0z.), thinly slivered; 2 « 
Italian parsley leaves; 3 tablespoyy 
chopped fresh mint leaves; and | 
pocket-bread chips. Mix gently to cé 
Makes 4 servings. 


Per serving: 201 cal., 44% (89 cal.) from fel 
51 g protein; 9.9 g fat (1.4 g sat.); 25 g call 
(3.4 g fiber); 466 mg sodium; 0 mg chol. 


Nutty frappés 


In a blender, combine 1'2 cups | 
cubes, 1% cups milk, and '2 | 
hazelnut syrup (such as Torani) ‘ 
Frangelico; whirl at high speed unti | 
is finely ground and mixture is fre] 
about 1 minute. Pour into tall glas! 
If desired, sprinkle with finely chop 
unsalted roasted pistachios (abo } 
tablespoon total). Makes 4 servings 


; 
' 
4 


Per serving: 126 cal., 22% (28 cal.) from f i 
3 g protein; 3.1 g fat (1.9 g sat.); 22 g carl 
(0 g fiber); 55 mg sodium; 13 mg chol. 












Common sense says fruit 


doesnt grow in a cereal box. 


| I say there’s 
} =©nothing common about 


this fruit. 


resh tast oberries and blueberries, or 


New Fruit Harvest cereals. F’ 














| apples dusted with cinnamon, mixed with sliced almonds & sweet s 

| : ; 

id fm . e ] ms ] "D sat ie Ti) Opie 9 yp ; 
All straight from the fields of Battle Creek. Uripe for the c 


J J 


FOOD - ADVENTURES IN COOKING 


Shepherd’s pie 
A fresh start for a legendary dish 
By Jerry Anne Di Vecchio » Photograph by James Carrier 


n days past, when Sunday dinner was routinely a roast 
with gravy, a meal of leftovers inevitably followed. One 
appealing roast reincarnation was as shepherd’s pie (or 
“cottage pie”)—cold meat and gravy with a top crust of 
mashed potatoes, baked until browned and bubbly. One 
reference I came across recently claims that the dish first 
appeared in the 1870s with the advent of a mincing machine 
to grind the meat. In 7he Boston Cooking-School Cook Book, 
by Fannie Merritt Farmer (originally published in 1896 and 
still surviving as The Fannie Farmer Cookbook), the recipe 
for shepherd’s pie is brief to the point of barren and uses 
roast beef. In other old cookbooks, the meat is often lamb. 
Without leftovers from a roast, though, how do you 
create this comfy dish? My choice is to make a richly 
browned, deeply flavored onion gravy, poach moist meat- 
balls in it, then nestle the mixture in a wreath of mashed 
potatoes. I think Fannie would approve. 
























Spooned around the pie, 
mashed potatoes offer casual 
comfort, but they can be piped 
for a more formal effect. 


Meatball Shepherd’s Pie 


PREP AND COOK TIME: About 17/4 hours 


NOTES: YOu can substitute ground turkey 
for the beef if you like. While you make 
the brown onion gravy, cook the pota- 
toes: boil, bake, or microwave them. If 
you have cold leftover cooked potatoes, 
plain or mashed, reheat them in a mi- 
crowave oven until steaming, then mea- 
sure. You can make the gravy and assem- 
ble the pie through step 5 up to 1 day 
ahead; cover and chill. Uncover to con- 
tinue; bake about 35 minutes if chilled. 


MAKES: 6 servings 


12 pounds ground lean beef 
(see notes) 


Nw 


cup finely chopped parsley 


i) 


tablespoons Dijon mustard 


i) 


tablespoons all-purpose flour 
1 large egg 
About 2 teaspoon salt 
About '4 teaspoon pepper 
About '2 cup fat-skimmed beef 
broth 
Brown onion gravy (recipe 
follows) 
2 cup dry sherry, dry white wine, 
or more fat-skimmed beef broth 
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6 cups packed peeled hot cooked 
potatoes (see notes) 


2 to 3 tablespoons butter 


cup cream cheese, at room 
temperature 


cup shredded Gruyére, Swiss, or 
parmesan cheese (about 2! oz.) 


1.In a bowl, combine ground beef, 
parsley, mustard, flour, egg, 2 teaspoon 
salt, 4 teaspoon pepper, and 2 cup 
beef broth. Blend well with a fork. 

2. In a 4- to 5-quart pan over high heat, 
bring brown onion gravy to a boil; add 
sherry and reduce heat to maintain a 
gentle simmer. Quickly shape beef mix- 
ture into 1-inch balls and drop into 
gravy. When all are in, cover and sim- 
mer until meatballs are no longer pink 
in the center (cut to test), 10 to 12 min- 
utes. With a slotted spoon, transfer 
meatballs (some of the onions will 
come too) to a bowl. 

3. Boil gravy over high heat, stirring of- 
ten, until reduced to about 2 cups, 10 
to 15 minutes. Season to taste with salt 
and pepper. Remove from heat and 
return meatballs and any accumulated 
juice to gravy; mix gently. 

4. Meanwhile, in a large bowl, with a 
mixer or potato masher, mash potatoes 
with 2 to 3 tablespoons butter and the 





cream cheese until smooth. If desi i 
add just enough beef broth to moisi 
potatoes to be able to squeeze th 
through a pastry bag. Beat in ~ 
Gruyere cheese and add salt % 
pepper to taste. 


5. Butter a shallow 3'%- to 4- -qu 
casserole. Spread two-thirds of © 
potato mixture evenly over bottom | 
up sides. Spoon meatball-gravy | 
ture into the center. Spoon remain 
potato mixture decoratively arov 
edge of meatball mixture, or spooy 
into a pastry bag with a 1-inch stat 
round tip and pipe around the edgé 
6. Bake pie in a 400° oven until grav i 
bubbling and potatoes are browp 1 
30 to 35 minutes. 
Per serving: 758 cal., 51% (387 cal.) from 
34 g protein; 43 g fat (21 g sat.); 56g carly 
(4.6 g fiber); 639 mg sodium; 177 mg che | 


Brown onion gravy. Peel and fit 
chop 2 onions (8 oz. each). In a 4] 
5-quart pan over medium-high heat,} 
onions in 2 tablespoons bute 1 
richly browned, 13 to 15 minutes. 
teaspoons sugar and stir for 2 mint 
Add 3 tablespoons all-purpose fi} 
and stir until browned, 1 to 2 minv| 
Remove from heat and stir in 3 cups} 
skimmed beef broth. Return to I 
heat and stir until boiling. 


| 
| 
i 
| 
Ul 
i] 
| 
| 
j 
| 
i] 
1 











The truth has 
set us apart! 


What should be important to you is wf 
Tempur-Pedic is the ONLY bed to receives 


honor like this. The reason is simple... 
































Our sleep technology is light years ahead _ 
of any other mattress manufacturer. We’re ¥ 
raved about by the media—and extolled by 
more than 25,000 medical professionals 
worldwide. Yet our miracle has to befelt 


to be believed. 





Although the thick, ornate pads that cover 
most mattresses are necessary to keep the - 
hard steel springs inside, they create a 
“hammock” effect outside—and can actu- 
ally cause pressure points. Inside our bed, 
billions of microporoscopic memory cells 
function as molecular springs that contour 


precisely to your every curve and angle. Bea 


Tempur-Pedic’s Swedish scientists used 


NASA’s early anti-G-force research to 
invent TEMPUR’ pressure-relieving material 20 YEAR 


—a remarkable new kind of viscoelastic 


bedding that reacts to body mass and tem- 


The only mattress 
recognized by 
NASA 
and certified by the 
Space Foundation 


perature. It automatically self-adjusts to 


bodyshape, bodyweight, bodyheat. And it’s 





the reason why millions are falling in love 
with the first new bed in 75 years: our high- 


tech Weightless Sleep marvel. 


Small wonder, then, that 3 out of 4 


Tempur-Pedic owners go out of their way 


to recommend our Swedish Sleep System” 1 -888-461 -5430 ae Wine) FEGHItee 


to close friends and relatives. Moreover, z 8 ee ecu 
\I-free or fax 1-866-795-9367 SOO ie. rn 
cae er high-tech bed that’s changing the way the — 


world sleeps! Free Demo Kit also includes a | 


improvement. 
3 FREE IN-HOME TRYOUT CERTIFICATE, | | 
Please telephone, without the least obliga- 4, -PEDIC ri rite a 


88% of “problem sleepers” report real 








; ror a ERE z PRESSURE RELIEVING YOURS FOR 
Hon 40rd EREE DEMO RUE SWEDISH MATTRESSES AND PILLOWS THE ASKING! 





Tempur-Pedic, Inc.,1713 Jaggie Fox Way, Lexington, KY 40511 


© Copyright 2003 by Tempur-Pedic, Inc. All Rights Reserved. 
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Sunset School & Camp Directory 





American Camping Association 








If you read 


WWW.CAMPLAJOLLA.COM 


? » on ll 
SUNnses P. ioe 
« a mp mola Jolla Vacation At 
for the FS SOS THe Beach! 
: Lose Weight & Have FUN Too! 
dIMAZINS LECIpes, if Lose 5-50 Ibs. at world famous 
check out beachside la Bost CA 


a “Young indies Dineen 18-294 
fora Free Brochure 


1-800-825- TRIM. 


$35 MiUON Firness ComPLex * Free 2 Year FOLLOW-UP 
one SeaWorto » THe Beach & More! 


Innkee nkecpersaase EP 


Best pre 


Salad \ 
i Paste mnernation 


Do-it-Yourself 





Lose WEIGHT! 
Have Fun! GAIN 
SELF-EsTEEM! 
AT CAMP @JAI 


Our modern facilities are nestled in the Pacific 
Coast mountains only minutes from Santa 
Barbara. Enjoy swimming, sports, arts and 
crafts, drama and 
exciting off-campus 
trips. Ages 7-18. 
Co-ed. 2, 4 and 8 
week sessions. 


CAMPS ALSO IN 
THE POCONOS 


ns 
& FLORIDA io 


www.newimagecamp.com 


Every issue of Select 
magazine includes deli- 
cious recipes, quick tips, 

and creative ideas for 
entertaining at home. 


Every issue of Select features 
more than 50 recipes and 
ideas appealing to a 
variety of cooks—from 


Tony Sparber’s 
Nawe 


the mom preparing dinner e Im 
r.. 
ht a ce 


for her family to a couple 
cooking for themselves. 


Weig 


Recipes are tested for a 
technique and flavor to 
ensure they can be easily 
replicated at home. 


eel cm gel eee LT Meili Ta 2 


: guys leader in 
student success 
programs with over 35,000 
© graduates worldwide. Master 
» essential learning and life 
B® skills in a fun, engaging and 
positive environment. Held 
on prestigious campuses for 
ages 9-18, + college age. 
os Call for Free Brochure and CD 
= <a STTEnTY 
Making Great Kids 6 18 ater 


800. 285. 3276 © www.supercamp.com 


Select's Weeknight Survival 
Guide features valuable 
time-savings menus and 

tips for midweek cooking. 


Pick up a copy of 
Select the next time 
you're shopping at 
your local Safeway, Vons, 


or Dominick's store. 





To advertise call 1-800-222-9404 





Specialty Camps 


Lake Tahoe, California 
Jet Skiing, Paintball, Whitewater Rafting, Off-Road 
Hummer Rides, Skateboard Park, Mountain Biking, 
Go-Kart Racing, Flying Trapeze, Glider Flights, 
Wakeboarding, Waterskiing, Golf, Horseback Riding, 
Ice Skating, Ropes Course, Indoor Rock Climbing, 
Windsurfing Lessons, Tennis, and Bungee Jumping.* © 


visit 8OOprocamp.com 
or call 1-800-PRO-CAMP 


*each w/parental permission onl 


Free pick-up from Reno Airport 















pita Healthy Weight Loss? 


Hiking, Camping, 
| Swimming, Canoeing, 
Fishing, Campfires, 
Aerobics, Dance, 
Crafts & Sports 


Old Time Summer 
Camp Fun! 


Effective Weight 
= Management Program! 


“A Small Camp - A Family Atmosphere” 
Toll Free: 866-765-9648 
www.camprancheria.com 


Traditional Schools 


Success has many faces 
at St. John’s Military School 


=| * All Male Boarding, Grades 6-12 
¢ JROTC Honor Unit with Distinction 


« Service Academy Nominations 
Available 


¢ Pre-college Program 
¢ Award Winning Band and Drill Team 
¢ Equestrian Program 
« Summer Academic Leadership Camp 


Orman ts 


St. John’s Military School 
P.O. Box 827, Salina, KS 67402 
1-866-704-5294 ¢ www.sjms.org 


ARMY AND NAVY 
ACADEMY 


CORD Cas a: 0), Da Ga Ba) WS iO 


— Oceanfront campus 
— College prep 
| — Small classes 

— Honors/AP curriculum 
— Leadership training 
— JROTC honor unit 

') — Self-discipline 
— Comprehensive athletics 
— Fully accredited 
— Young men grades 7-12 


www.armyandnavyacademy.org 


1-888-76-CADET 
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+ Boarding, Co-Ed Ages 11-19 

* College prep 

» Programs for underachievers and 
ADD/ADHD 

+ Programs in English as a Second 
Language 

+ Individual attention and small 
classes 

+ Outdoor activities and sports 

+ Special classes in computers and 
photography 


Traditional Year and Summer Sessions 
Continuous Enrollment 


Box 4329 W. Sedona, AZ 86340 } 
928-634-5571 + admissions@ocrs.com | 
www.ocrs.com 





NAWA Academy 


3 Academic Programs: 

me Traveling Schoo! e On-Site Schoo! e Snowboarding School 
4 e@ Small Classes e 7-12 Grades, Coed @ College Prep. 

@ Outdoor, Rescue, and Fire Training Offered 






Pifereuchstucascucon, Gol Tae 
800-358-NAWA (6292) 
et i www.nawa-academy.com 


Specialty Schools 


C Red Rock 
4; Canyon School 


F 

i 

1 

I 

i 4 
i i 
1 i 
i Hope for the future... I 
; Healing wounds from the past | 
1 ¢ Boys and Girls 12-17 _* Accredited Academics i 
i” Strong Therapeutic e Substance Abuse I 
1 Environment Treatment I 
1° Life Skills * Family Involvement 4 
j Development I 
i) “Ask about our parent chatroom” J 
i i 
4 I 
& al 


1-800-635-4441 


www.rrrtc.com 





Specialty Schools 


Cc 


* Residential 

* Separate Boy and Girl Programs 

* Therapeutic and Non-Therapeutic 

* Substance Abuse 

* Behavior Disorders 

* Learning Disabilities 

* Youth and Parent Seminars 

* Full Psychological Testing Available 4% 

* Academic Loans Available, Based 
Upon Credit Criteria 


To Speak To A mune Call 1-800-818-6228 


www.crosscreekprograms.com 
www.crosscreekprogram.com 


IS YOUR TEEN 
NIU yaaa 
HANGING ON? 


Big Sky Montana is a 
great place for changes. 


"Finally a program so effective 
it is backed by a warranty!” 


CALL TODAY FOR DETAILS 
TOLL FREE 


Lie sleiom ay Aoi 
SPRING CREEK LODGE 





Reertrteed Oe 


SUNSET 





Free Catalog 


*Specialty Schools 
*Behavioral Programs 


*Treatment Centers 


*Short & Long-Term Options 


Receive immediately online at 


difficultteen.com 


or call 


1-800-981-2876 


advisors available 


ic Progra. 


“Not Just Programs, But A Solution” 























Specialty Schools 


* Fully Accredited 3 
+ Junior High and High School = | 
* Highly Structured g 
* Year-Around 

* Safe Environment 

* Non-Denominational 
+ High Values 

* Community Service & Activities!" 
* Warranty Program j 


i 





SUWS 
Adolescent & Youth Progr. 


A fresh start for adolescents experiencis 
adjustment disorders & who might be exht! 









Low self-esteex 
Bright but unmoti, 


Rebellion against 
parental or school 




















authority Running awa"! 
Anger due to Depression 
adoption Out-of-contre| 
Frustration due to behavior 


parents’ divorce Alcohol/drug 
Manipulative behavior 
Effective 21-day outdoor experiential proji 
in Idaho. Trips depart weekly year-round. 4)" 
Programs for 11-13 and 14-18 years. Si} 
max. in group. Impacts low self-esteem any 
defeating behaviors. Empowers students #))\ 
successful. Ask for free brochure. Since ¢:», 


(888) 879-7897 www.SUWS# 















e a0. you ise a Sang 
Are you confused with 

J «Free Consultation with a 

Ao Qualified Schools & Prog 

(We give Options) 

¢ Licensed and (eee 

PURE has done the 

best for: 


ole) mm @-)00) 0m DB) ic =e) Ay 
Specialty Schools 


NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


tt choice can make the difference 
his/her future success or failure! 


ist: are costly in dollars and time. 
Mistakes deepen suffering. 
fe making this important decision, 
der all the options. 
right choice for your child depends on 
ny factors. 
zinta Reiss has helped over 5,000 
ilies make these difficult decisions. 


jinia Reiss, M.S. (415) 461-4788 
snsed Educational Psychologist #LEP652 


#FORDABLE OPTIONS 


OR TEENS IN CRISIS 


.theacademyusa.com 


1-800-808-7515 


A proven, unique program for 
| troubled, defiant teenagers on 
a self-destructive path. 
1-800-842-1165 
http://www.turnaboutranch.com 


ily environment * Parent references nationwide 
* Christian ethics/ 
non-denominational 


A comprehensive program 
that combines wilderness, 
residential treatment, 
accredited academics and 
emotional growth. 


00-214-3878 


~SUNHAWKACADEMY.COM 


ADVERTISERS IN THIS 
HOOL & CAMP DIRECTORY 
fully will send complete informa- 
| cluding rates, reservations and 


y 
rommodations, upon request 


Sunset Garden & Outdoor Living Directory 


reenl lOUSeS 


for year-round gardening adventure, 


+ Sizes: 6'x8' to 16'x30' 

« Prices as low as $869 

* Do-it-yourself assembly | 
+ Full line of accessories 


GGL i; 


(Mar : 
Chae Surly 


Call NOW for 
FREE 88-pg catalog! 


I © Utterly RELAXING Super AFFORDABLE 
[| ¢ Natural WOOD Tub 


° NO Electric, NO Plumbing 
J ° UNDERWATER Wood Stove »* 10 Models & Many a 
Ron 


rou 1- 800-962- 6208 ven. su034Bt 


_ www. snorkel l.com 


ae 


www.canadianindianart.com 


stor tae by: Darrén Yelton 





wnings.com 


oh 


High Quality Low Prices 


Swim at Home*.. 


When exercise is a 
pleasure, fitness is easy... 


Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool™ is simple to maintain, econom- 
ical to run, and easy to install inside or out. 
For Our Free Video Call: 
(800) 233-0741, Ext. 2578 


www.endlesspools.com/2578 
200 E Dutton Mill Rd 
Pate at erate Cl I 


©00000000COCCCCCEe 
REDWOOD 


GREENHOUSES 


America’s BEST Values! 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS. 


FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com e 
SANTA BARBARA GREENHOUSES 
721 Richmond Ave.-S Oxnard, CA 93030 e 


Automatic Gates 


Complete Kits for Automated Iron gates 


° Ornamental i iron-any size 

* Operators * Remote controls 

* Complete systems * Custom-designs 

* On-line store at: www.amazinggates.com 
* Everything you need as low as $2,400 


Ask for free catalog 
800-234-3952 


www.amazinggates.com 


APRIL 2003 








: Garden & Outdoor Living 


Sunglo Greenhouses 


Five different models with variable lengths 
Double wall High efficiency design 
Complete with benches & ventilation system 





Call or Send for your free Brochure today! 
214 21st Street SE, Auburn, WA 98002 
800-647-0606 / fax 253-833-4529 
www.sunglogreenhouses.com 





TIRED 

OF WEATHER-BEATEN WOOD that looks 
like wild animals have trampled over it? Sick of 
the beastly job of recoating year after year? 
Welcome to the New Age of RHINOGUARD® 
WOOD DEFENSE- A revolutionary new 
transparent finish, in colors, for decks and other 
exterior wood surfaces that combines 
unsurpassed longevity with an environmentally- 
friendly patented formula. RHINOGUARD, 
when you need a coat that lasts. 


For complete details visit us on the web 
at: www.rhinoguard.com 
Or Phone: 800-574-4662 





[Ss] Step by Step instructional videos [Vs=| 


Www. WOME ea com 






& UTILIZE 'T 


/ Patios, Steps & Walkways 
Bubblers & Fountains ~ W__ icorporatep 


Quality 
Drip Irrigation Products 


af e Huge Selection 





e Lowest Prices 


F me / Available at 
online dripirrigation.com 













& Ponds & Water Features 1-360-837-1220 





eb 4D VW (Ol oe AOR 
RARE AND UNUSUAL 


Papel HYDRANGEAS 
oD a Color Catalogue/Reference Manual | 


ae 


relay 


$4.75 - Refundable With Purchase 
866-433-7896 
P. O. Box 389, Dept. SU i 
Aurora, OR 97002 _| 


EE, 
NWS 


www.hydrangeasplus.com 


§UunSet Shopping Directory 
Goldilocks was right... 








This side 
is just right 


The First Personally Engineered Mattress. 
Customize each side of your bed. 
FloBeds Dual Latex Core System 

Perfect for you, perfect for him. 


wi FloBeds.com 


www. 
Call before the Bears get home. 1(800)356-2337 











World’s Largest 
Inventory! 


China, Crystal, Silver / 
& Collectibles 

¢ Old & New 

¢ 125,000 Patterns 

°6 Million Pieces are 


° Buy & Sell ieee 
Call for FREE lists. — a 


REPLACEMENTS, LTD. 


PO Box 26029, Greensboro, NC 27420 Dept.TU 
1-800-REPLACE (1-800-737-5223) 


www. replacements. com 





Call Today For 





MISSING A PIECE 
OF YOUR PATTERN? 


Replace pieces or add to your sterling silver 
at up to 75% off retail. We specialize 

in new and used flatware and 
hollowware. Over 1,200 patterns 

in stock. Call or write for a free I aly 
inventory of your sterling pattern. if 
(We buy sterling silver, with a careful ii 


appraisal for maximum value.) 





BeverlyBremer 


SILVER SHOP’ 


404-261-4009 www. beverly en 


3164 Peachtree Rd. NE, Dept SU, Atlanta, GA 30305/Mon. ¢ 


Our Plans or 
$AVE THOUS) 
1-800- 395«5 


2 Pacific Modern He 


All Ist Quality am uss pane ‘i 
Name Brands 4 
oa on-line 


24 hours! 


Custom Home RS eoes 
Your Plans or Ours 
Call for Information 
1-800-4-U-Build . 
www.endeavorhomes.com 
Dealer Inquiries Invited (4 
P.0.B0x1947 Oroville CA 95965. {fi 


“TASTE &e 
DIFFERENCE 


— 


i ‘GER IO 
Wood Pellet Grills 
Smoke, Grill, BBQ, Bake 
1-800-872-3437 


www.traegerindustries.com 








¢ WHITEST WHITES 

¢ Satt CrySTAL GARDEN 
© SWIMMING POOLS 
e WuiTe Hair & Pets 
e FINE CRYSTAL 


So 
Many 
OS 


Ask Your Grocer! 


Find Out About “MSB”! 


Free literature: 
P. 0. Box 201405 
Bloomington, MN 55420 


1-800-325-7785 


www.mrsstewart.com 












_—_— am 
FACTORY DIRECT TO Y@— 
Enjoy the highest quality redwood outdit— 

‘ i furniture at reasonable prices. 
| ud CALL TOLL FREE: 1-800-2220 
Pete wy 


Chairs + Love Seats - Tables & Mot { 
350 Cypress Street, Fort Bragg, CA 95437 « www.adirondackdi " 











Street addresses appear in many f} 

order advertisements for the custon 
protection. h 

However, when a P. O. Box numb 









208 SUNSET 


vertise call 1-800-222-9404 : Sunset Shopping Directory 


Ouse 


'y Vixen Hill 


o~ fn e ; 4 y | | ; We 
fm =z We ico p ee 
. SER MEE ee from eH yu gi) cu 
SL i NSAI LR Md ont | ‘ 
ur wide selection of modular, cedar screened GardenHouses 5425 | AVA il 1111 
0s pre-engineered for easy assembly by the non-carpenter. : 5 = 
lalog $5 Vixen Hill Dept. ST-03 + Elverson, Pa. [19520] i : 
. SEU lg | : rae 3S Be RECs 
. VixenHill.com 800-423-2766 36"to7'0" Mie oe) ao'teo P A ere et 
OCMC men! ie s MEL i eCast Aluminum 
Units ~ | Construction Construction 


| , The best selection, quality, and prices! 
DayDeive ) ; ; Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 


sable stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
» Avaual state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


u ; height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 
finteed Quality c ina Lich Installation Video featuri 
me Ae all for the FREE color Catalog & Price List: nstaliation Video leaturing 
Nd}rvice from America’s “enna, : “ “The Furniture Guys” 
pre table pad company. — 171-800-523 ir 7 42 7 Ask for Ext. S included with all Metal & Oak 
asuring service is available in most metro areas. Your or visit our Web Site at www. ThelronShop.com/S Spiral Stair Kits. 


,ls)tion is guaranteed with our 30-year limited warranty. 
Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
iCustom Table Pads Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 
11-800/328-7237 ext.281 


www.sentrytablepad.com —____ 








(all now or write 
for free brochure 
(07-538-2285 


Live worry-free in the home of 
Stocklin [ron ee 
200 Oceanic Way your choice with the Stannah 300. 


Santa Rosa, CA 95407 Features include swivel seat, 
www.stocklin-iron.com 


battery operation, easy fold-up, 
KITS NOW AVAILABLE 


and sleek design. 


Fora free brochure,  Stannah 
call ACME Home 7 


Elevator - your exclusive dealer for 


gag Stannah lifts - today. 
ECONOMY PAD 
6¢ SELECT PAD 
7¢ ELITE PAD 


ACME _ 


=) HOME ELEVATOR, INC 


www.acmehe.com 
CA.LIC. #521967 NV.LIC. #0034377 


WHaeaarlad ke molten 
\ 
( 


APRIL 2 





Sunset Classifieds 


~2003 Sunset Classifieds rate is $22.20 per 
word, 10 word minimum. $20.20 for 3 or more 
issue placement. Prepayment by MasterCard, 
Visa or check is required for all ads. Closing 
date is the 25th of the 3rd month prior to issue 
date, ie. Dec. issue closes Sept. 25. For rates 
and order form, call MICHELLE KAVULA 
at MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 221, Fax: 860-626-8625, 
email:mkavula@mediapeople.com 


Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address 
only. First two words of ad will be capped 
& bolded for free. Additional cap & bold 
$3.00 each. Copy subject to publisher's 
approval and editing for consistency. 
Media People, Inc. and Sunset Magazine 
are not responsible for typographical 
errors Or response. 





ANIMAL PRODUCTS 


PETASEPTIC®. EQUISEPTIC®. 
Stops Scratching. Heals Sores. Natural 





Antiseptic Lotions. For Dogs. Horses. 
Www.petaseptic.com 





APPAREL 


SONOMA OUTFITTERS Clothing and 
Outdoor Gear for fun and travel. 
(800) 290-1920 www.sonomaoutfitters.com 





BUSINESS OPPORTUNITIES 


BE With Your CHILDREN, Work From 
Home. Join The M.O.M. Team! 
http://imamomon.themomteam.com 


SILPAT/FLEXIPAN manufacturer 
launches US home business, division 
REPS needed. SUSAN 425-355-8786. 





CARPETS/RUGS 





1-800-789-9784 CARPET, Ceramic, Tile, 
Wood, Rugs. 5% over cost! American 
Carpet Brokers. 


BLACKMARKETCARPET.COM 
LOWEST Prices for Carpet, Laminate, 
Hardwood, Tile, Granite. 1-866-888-2440. 


CARPET BARN - Buy All Major 
Brands at Wholesale. Largest Selection of 
Berbers in Stock. 1-800-345-0478. 


Wwww.carpetbarnusa.com 


SIMPLE! Save money on buying 
floorcovering direct. Featuring weardated 





carpet. MICHAELS CARPET 
800-375-9509. 
CHINA/CRYSTAL/SILVER 


CHINA FINDERS. 2823 Central Avenue 
St. Petersburg, FL 33781. 1-727-384-0557 
1-800-900-2557. www.chinafinders.com 





DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 





LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 
1-800-619-6226. www.ceeceechina.com 


210 SUNSET 


NORITAKE OLD pre-war to new 
discontinued Noritake china. Ms. China, 
1-800-688-6807 www.ms-china.com 


COASTERS 


ORIGINAL THIRSTYSTONE® 
COASTERS. Made from naturally 
absorbent western sandstone. 
www.CreationsU.com 1-800-543-2610. 





CUPOLAS/WEATHERVANES 


WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest 
Selection. Free Catalogue 1-800-724-2548. 
www.weathervaneandcupola.com 





DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 
www.allaboutdown.com 





DUDE RANCHES 





#1 GENE KILGORE’S Dude Ranch 
Vacations. Visit www.RanchWeb.com 
Over 150 Ranches Plan Now! 





FINANCIAL 


Save up to 57% on monthly bills. 
FREE, Non-profit debt help. Be treated 
with honesty, understanding & respect. 
CareOne 1-866-866-0564 (toll-free) 
Wwww.careonecredit.com 


FLOORING 


Authentic Pine Floors, Inc. Unfinished pine 
flooring, 4"-12" widths. Prefinished Southern 
“heart pine”, 4"&6" widths. 800-283-6038 
www.authenticpinefloors.com 


WIDE PLANK FLOORING Random 
widths, new and reclaimed woods. 
www.countryplank.com 


FURNITURE 


FREE INFORMATION. 
furniture prices. Warren’s Interiors, Prospect 





Lowest 


‘Hill, North Carolina. (800) 743-9792. 


www. WarrensInteriors.com 


HEIRLOOM 
Mahogany 


QUALITY Outdoor 
Visit 
Call 


Furniture. 
www.skagitarch.com or 
1-800-253-0253 Dept. 15. 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. 
Free brochure. Thomasville, NC 
336-472-0400; Fax: 336-472-0415; 
www.holtonfurniture.com 


GARDENING 


DEER DAMAGE? Virtually Invisible 
Deer Fencing. Easy Installation. 
1-800-244-3337, www.bennersgardens.com 


FREE SWEET PEA FACT KIT How 
to grow beautiful long- 
stemmed peas. Visit 
www.enchantingsweetpeas.com or call 
(800) 371-0233. Enchanting Sweet Peas, 
244 Florence Ave., Sebastopol, CA 95472. 


fragrant 
sweet 


GARDENER’S HANDS? Try Awakening 
“HANDS!” All Andronico’s; finer 
nurseries; Www.awakeningskincare.com 
800-200-6546. 


LIVE APHID EATING LADYBUGS 
Only $7.25 plus s/h for 1500 ladybugs. 
Also Available: 
Beneficial Nematodes and More! email 
Lisa@Ladiesinred.com or 541-504-0195 
visa/mce. 


Praying Mantis, 





GIFTS 


*GRANDKIDS?* 
MAKE YOUR CHILD A STAR! 
Free Recorded Message 
Toll Free 1-877-289-4445 
Www.songceremonies.com 


STERLING SILVER BABY SPOONS: 
designs turn your 


© 


ur custom 
baby’s name into a family heirloom. 


lacymetals.com 





GOURMET FOODS 





Good Food - Fun Food Visit 
TastyThyme.com for the best in gourmet 
and specialty foods. Enter Code SUN and 
save 10% off your order. 





HELP WANTED 





EASY WORK! EXCELLENT PAY! 
Assemble Products At Home. Call Toll 
Free 1-800-467-5566 Ext. 11797. 





STORAGE PRODUCTS 





WATER BOTTLE Storage! Five Gallon 
Water Jugs Cluttering Your Home/ 
Office? Visit www.water-tower.com Call 
1-800-253-0253 Dept. 17. 


REAL ESTATE 





BEAUTIFUL PORT LUDLOW 
Northwest’s premier active retirement 
community; golf, marina, homes, condos. 
Windermere Port Ludlow 1-800-848-6650, 


www.windermereportludlow.com 


BORREGO SPRINGS - Desert Resort 
Community. San Diego’s best kept secret. 
Road Runner Realty 1-800-267-7346 


www.borregorealty.com 


MONTANA, IDAHO, WASHINGTON 
Rocky Mountain Paradise. Smail to 
(800) 942-5363 


www.rockymountainland.com 


large acreages. 


MONTANA, WYOMING, NEW 
MEXICO LAND Escape to the good life. 
20 acres. Average monthly payment $285. 
Toll Free: 1-800-682-8088 Rocky 


Mountain Timberlands. 


SIERRA FOOTHILLS Magnificent 
RIVERFRONT Home. PERFECT 
Celebrity Hideaway. $840K. 559-696-8888. 





SPRING CREEK, NEVADA ST! 
4055 square feet. Guest suite, gour i 
kitchen, French garden, greenhot }) 
two garages, golf, gorgeous vijl 
new hospital. $550,000. Wen}! 
775-738-9686, greatbasinrealestate. | 


wispisua @rabbitbrush.com 
at 


TIMESHARE FOR Sale. Two }#! 
Weeks. R.C.I. Resort. Asking $3,900%|" 
Both. 602-417-0175. 


REUNIONS . L 


i 
REUNIONS IN the Rockies! Winter } } 
Vacations’ Dedicated Staff Takes 
Pressure Off You! Free Informay) 
800-215-6560 www.reunionspecialists.¢ 





















































TRAVEL/SPECIAL EVENT 





Grass Skirts REQUIRED in First | 
Okay, maybe not. But our First Class se 
is 100% Hawaiian. Hawaiian Airli 
Hawaii starts at HawaiianAir.com/si\|_ 


VACATION RENTAL 


a 
7650+ VACATION RENTALS on) 
WWW. http://cyberrentals.com Hol 
villas, condos direct from owners, ¢ Ai 
photos & lowest rates. Or 

1-800-628-0558 for FREE color samp 


CALIFORNIA 


BEACHFRONT SAN DIEGO, 

beach, fully equipped condomin 
Pool, spa, sauna. Great family/co) i 
location. Color brochure, 800-24 
www.beachfrontsandiego.com 





CARMEL Monthly vacation homes 
to shops/beach. Fouratt-Simmons + 
(831) 624-3829, www.fouratt-simmons.i 


Beach, Shops, Wineries. Free Broom 
Cambria, CA. (800) 464-0177. 


COASTAL ESCAPES Rentals, hi} {lon 
resorts, spas - a free personal servi) 


LAKE TAHOE ACCOMODAT 
Over 350 Cabins, Condos, Homes. 


available for your dates. 1 (877) T 
www.tahoeaccommodations.com 





& Bayfront furnished vacation C0 \\\) 
Decks, barbecues, beaches & V | hj), 
Corporate welcome. Day/Week/N }ixy 
www.missionsands.com (800) 779-7 }}e,: 





SAN DIEGO Panoramic Beachfront E }4jp) 
Condo. Great Vacation Spot. (619) 428 fiji), 
www.beachvacationescapes.com 






advertise call 1-800-542-5585 


4 FRANCISCO B&B in San Francisco. 
nomy to Luxury apartment suites 
pas. Edward II Inn “Top 3 — Best 
antic Hotel in SF” 800-473-2846. 
w.edwardii.com 


NTA CRUZ County affordable 
ry homes and condos. Available by 
kend and weeks. 800-260-2041. 
v.cheshire-rio.com 


NTA CRUZ - large lovely home, 
ige - private yet close to beach, town. 
Carmel, San Francisco. Will trade 
ail. 1-831-423-0262. 


SEMITE: GREAT location inside 
emite Park gates. 559/642-2211 
xdays 9-5. 


NAL 


I, POIPU OCEANFRONT 
2BR $195-$295, IBR 
(50. Owner 800-959-1911 
ckballard.com 


1-888-TRY-KONA 
BIG ISLAND HAWAII 
VACATION RENTALS 
Affordable luxury accomodations. 


" www.trykona.com 


F POIPU BEACH, Kauai. Free 

uide to beach info., dining, 

. accommodations from $59 to 

and more. Call 888-744-0888 or 
 http://poipu-beach.org 


UTIFUL MAUI and KONA Condos. 
ida ble, Excellent Locations. 1-888-870-8884 
littlegrassshackrealty.com 


ISLAND, MAUNA LANI BAY 
ary two and three bedroom Villas 
ook historic fishponds and spectacular 
nla Coast sunsets. Guests enjoy the 
hities of Mauna Lani Bay including 
dining venues, championship golf, 
fi activities and the new Mauna Lani 
Reservations 800-367-2323 or Visit 
-maunalani.com 


VAIPS “BIG ISLAND” Kona Coast 
dominium. Tennis, Pool. Owner 
)-928-2750. www.konacondos.org 


WAIP?S MOST ROMANTIC BEACH 
JSE. Oahu’s most beautiful beach, 
e features. Website: many pictures, 
iption: www.hawaii-beach-house.com 
934-3555. 


hapali Alii Resort - Located on 
fapali Beach, luxury accommodations, 
ps available! REDUCED RATES! 

Beachfront Rentals representing 
Vidual owners. 888-661-7200, 
peachfront.com 


AI BEACHFRONT Resort, 
HBedrooms, 5 Pools, Tennis, 
8-27-3701, aloha@kvrre.com 
BeachVillasKauai.com 


th lA 1 BY THE SEA homes & condos 
ane wide. $60 to $1000 daily. 
ie 707. http://www. prosserrealty net 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. Details 
on web at 800hawaii.com or call 
1-800-487-9833 Hanalei Vacations. 


KAUAI POIPU KAPILI, Spacious 
elegantly appointed oceanfront 
condominiums with incredible 
sunsets. Wwww.poipu-kapili.com 
1-800-443-7714. 


KAUAI POIPU Luxury Oceanfront home. 
Pool, 2BR, 2BA. $275/night. Owner 
808-742-1509. www.halehoku.com 


KAUAI POIPU Premium Oceanfront 
condos Poipu Connection 
800-742-2260, www.poipuconnection.com 


call 


KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 
kwickedavis @earthlink.net 


KAUAI SOUTHCOAST Excellent 
Location, Affordable, Ocean and Garden 
Views, Furnished w/Kitchen, Private 
Studios. alohabreeze.com 


MAUI BEACHFRONT  1BR 
Honeymoon Condo. Kaanapali 
Kapalua 1-800-955-2494 
www.islandhomes.com/maui 
judy @islandhomes.com 


MAUI BEACHFRONT Condos, 1-2BR. 
Spectacular. $100-$195/night. Owner 
888-757-8780, www.mauicondo.org 


MAUI BEACHFRONT Home and 
Cottage. New, spectacular, affordable. 
888-289-5891, www.mauidreamer.com 


MAUI CONDO BEACHFRONT 
RESORT. | or 2BR. Fully equipped. 
1-888-346-4325 Take Virtual Tour at 
www.KahanaSunsetCondo.com 


MAUI KAPALUA Luxury 2BR/2BA. 
Fabulous View. Best Beach. Owner Rates. 
1-800-332-5358. 


MAUI, LAHAINA; TROPICAL 
GARDENS, POOL. 3BR/2BA. Walk 
to everything! (800) 707-4599. 
www.mauivacationhome.com 


MAUI OCEANFRONT CONDOS 
1 or 2 bedrooms from $110. Owner Direct 
800-733-3603 www.gilvv.com 


MAUI ROMANTIC 
condo private beachfront. Kaanapali, 
Kapalua 1-800-9-GOTMAUI 
www.mauicondovacation.com 


one bedroom 





MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 


MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths 
on 6 acres overlooking four miles of beach 
and golf course. Pool, hottub, barbeque, 
fax, stereo & SatelliteTV. $2500/wk. Visit 
our web site - www.cormorantwest.com 
(858) 792-6185; (fax). (858)792-9285; 
wbregman @aol.com 


NORTH SHORE OAHU private 
beachfront home. Sand, surf, sunsets in 
your backyard. ROHANA @hawaii.rr.com 
(808) 737-1300. 


OAHU, BEACHFRONT Historic Lava 
rock home. 3BR/3BA $2240WK, 
$6200MO. 808-261-4422, 808-261-0448, 
www.halepohaku.com 


OAHU, KAILUA Vacation Rentals, 
Hawaii's Best Beach 
(888) 383-7733 www.kailuavacation.com 


Discover 


OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 


COEUR d’ALENE Lake beachfront 
home. Vacation/family 
www.ohwy.com/id/d/drearlaw.htm 
(253)564-8 106. 


NEW MEXICO 


SECLUDED RIVERSIDE Cabin, 35 
miles from Santa Fe. All conveniences, 
private fishing. www.pecosrivercabin.com 


reunion. 


OCEANFRONT 2BR/2BA Deluxe. All 
amenities, beautiful sandy low beach. 
www.SURFHAVEN.net 503-291-9236. 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(Spa/Fireplace). (888) 227-1963 
www.southcoastvacationrentals.com 


TREAT YOURSELF to a country 
getaway. Charming cabin by creek, fully 
equipped kitchen, 2BR. 35 minutes from 
Portland airport. 1-800-818-9404. 


WASHINGTON 


CHARMING COTTAGES on Beautiful 
Dungeness Bay in Sequim. Private Beach. 
866-683-4433, www.juandefuca.com 


ISLAND HOLIDAY, 3BR waterfront, 
Magnificent Mt. Baker View, Come See 
Lummi-island.net/flyingfish 


QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 
www.rfrv.com 


SECRET of the SAN JUAN archipelago. 
Amazing Seaside Homes (888) 758-7064 
See Specials! www.lummi-holidays.com 


CANADA 


CAPTIVATING WEST COAST Elegant, 
Well-situated Homes, Canadian Prices. 
www.madronawest.com (866) 990-9946. 


WATERFRONT Executive Family 
Vacation Retreat. Breathtaking 
views of Strait of Juan de Fuca, 
Olympic Mountains, & Orcas. 
1-877-676-4684 info @ otterpointhouse.com 
www.otterpointhouse.com 


MEXICO 


PUERTO VALLARTA Ocean-front 
Condo. 2,400 sq/ft. Sleeps 6. Travel 
agency owner. 1-800-426-2015; 


Fax 253-537-7813. 











Resources 


Page 138. “Sunny in Seattle.” 
Windows from Marvin (www. 
marvin.com). Skylights from 
CrystaLite (www.crystaliteinc.com). 


Page 150. “Monet Tabletop.” 
Photographed at DeSilva Island, a 
new home community near San 
Francisco (www. desilvaisland.com). 


—— 


Page 152. “P Can- 
vas.” Sofa by Norwalk—The Furni- 
ture Idea (888/667-9255). 


Page 158. “Heart of the Home.” 
Chalkboard paint (used on the 
panels masking the washer and 
dryer) is available at the Home 
Depot (www.homedepot.com). 
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Vintage postcards 
reflect the Ferry 
Building’s original 
prominence on 
San Francisco’s 
waterfront. 

The clock tower, 
modeled after the 
Seville cathedral, 
rises 240 feet tall; 
the Grand Nave 
is more than 

600 feet long. 
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Happy ending 


SAN FRANCISCO—I loved the Ferry Building 
long before I saw it in person. I loved it from 
repeated, obsessive viewings of the 1955 film 
It Came from Beneath the Sea, wherein a giant 
radioactive octopus swims into San Francisco 
Bay and, after taking out the Golden Gate 
Bridge, wraps its tentacles around 
the Ferry Building’s graceful tower 
to—well, you can guess the rest. 
Over the years, Jt Came and sim- 
ilar films taught me a little-known 
aesthetic rule: movie monsters are 
not drawn to mediocre architec- 
ture. Think of King Kong and the 
Empire State Building, or the 
London landmarks crunched by 
the Giant Behemoth. That octo- 
pus paid homage to a building 
as essential to San Francisco as 
dim sum or fog. 

“The Ferry Building was the 
city’s great meeting hall,” says 
architect Jay Turnbull, whose 
firm, Page & Turnbull, has 

helped rescue the structure 
from decades of neglect. 

Completed in 1898 

at the foot of Market 
Street, the Ferry Building 
combined elegance with 
strength. Its 240-foot 
clock tower was modeled 
after the Giralda at the 
Cathedral of Seville, and it 
was anchored to earth by 
378 pine pilings. (These 
details are from Nancy Olmsted’s 1998 book, 
The Ferry Building: Witness to a Century of 
Change—out of print but worth hunting down.) 
For generations the building was San Fran- 
cisco’s front door. At its busiest, in the 1930s, 43 
ferryboats brought up to 60,000 passengers here 
each day. Businessmen, shoppers, and tourists el- 
bowed through the 656-foot-long Grand Nave as 
ferryboat bells chimed and newsboys squawked 
and, far above, the tower’s great clock kept time. 
Then, decline. The Golden Gate and Bay 
Bridges were built, and car commutes replaced 
ferry rides. In 1957, a more grievous wound 


appeared: the Embarcadero Freeway darkened) 
the waterfront and imprisoned the Ferry Buil 

ing behind concrete and exhaust fumes. N@| 
radioactive octopus could have done worse. 

Rescue began with an act of God. The 1989 
Loma Prieta earthquake caused engineers to des 
clare the Embarcadero Freeway unsafe, and) 
down it came. Suddenly, the Ferry Building wag 
visible again. After five years of planning and cont 
struction—‘“not unusual for a public building oy 
this size in San Francisco,” Turnbull says—a rey 
stored Ferry Building is opening this spring. 

I toured the Ferry Building with Lex Campbell} 
the Page & Turnbull designer who oversaw much 
of the restoration. We stood in the Grand Nave} 
warmed by filtered sun falling through the 
skylights. Campbell pointed out things that h 
been changed, and saved—the elegant mosai i 
tile floor with the Great Seal of the State 
California at its center. There was trickery t 
might have pleased the director of any monstéj 
movie, like the fiberglass replacements for orna 
arches of terra-cotta and brick, lighter weigh 
but visually indistinguishable from the originals4 

Architects have a joke: the only times yout) 
happy on a job are when you get the commis) 
sion and when it’s all over. But Campbell saiv 
that wasn’t the case with the Ferry Building. © 
never went home and said, ‘I’m so tired of thi 
job,’” he says. “It’s a really special building.” 

The new Ferry Building is the center of Saj 
Francisco’s revived waterfront. Ferries doe) 
here. Inside, shops sell local cheeses, olive oi) 
and other foods for which Northern Californit, 
has become famous. Best of all, the estimabll) 
Ferry Plaza Farmers’ Market will relocate heres) 

San Francisco is a fractious place; its citizet 
meet and argue and sue for decades over pro} 
ects that other cities would complete in a yea) 
And yet, sometimes, when San Francisco final) 
does something, it turns out to be wonderful: | 

At the climax of It Came from Beneath th 
Sea, the giant octopus is defeated by harpoor 
wielding scientists, but the Ferry Building is le) 
in ruins. In the real world, the concrete ogi 
pus is long gone and the Ferry Building gleam) 
Sometimes life is better than the movies. } 

The Ferry Building, San Francisco; wun 
ferrybuildingmarketplace.com. 
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